
Sour Cream Bundt with rhubarb, strawberries and brown sugar 

for a 12” bundt pan 

 
3 to 4 rhubarb stalks  
6 tablespoons brown sugar 
1 basket strawberries 
1.5 cups sugar 
1 stick softened butter 
3 cups all-purpose flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
grated zest of 1 lemon 
4 eggs 
2 cups sour cream 
1 tablespoon butter and 2 tablespoons flour for greasing the pan 
3 tablespoons brown sugar 
confectioners’ sugar for dusting 

 
Slice the rhubarb in 1” slices and place them in a small sauce pot with 3 tablespoons of brown 
sugar and 2 tablespoons of water. Place over low heat and cook until tender, stirring often to 
prevent from catching. It should take 5 to 7 minutes. Transfer to a plate and place in the 
refrigerator to cool. 
 
Hull the strawberries and cut them in quarters – or you can make more wedges if they are 
oversized. But then again, they might be small enough to use whole. It’s really your call. 

Place the sugar and butter in a bowl and whisk with glee and conviction until they are creamed 
 
Note:  This recipe assumes no appliances other than your hands powering the tools, but if you 
have either, feel free to use an electric whisk or a countertop mixer fitted with the whisk 
attachment. 

Sift the flour and baking powder together into a bowl, then mix in the salt and zest. 
 
Separate the eggs and, using a wooden spoon or a silicone spatula (or the paddle attachment 
on your mixer set on low medium speed) stir the yolks one at a time into the butter and sugar 
cream. Lastly stir in the sour cream gently, being mindful to scrape the sides of the bowl. 

 
Now add the dry ingredients in 3 to 4 batches, each time stirring just until the flour is just 
mixed. Be mindful to not over-beat, stop stirring as soon as the ingredients are a happy 
melange. 

Turn the oven on to 375˚F. 

 
Thoroughly grease the bundt pan with the tablespoon of butter, filling every nook, cranny, 
groove and ridge. Dust it with the flour and swirl it around to make sure the flour coats 
everything. Turn the pan over the sink and bang it on the sides to shake off the excess flour. 
 



Whip the egg whites to stiff peaks. Spoon 1/4 of them into the bowl and stir in a circular motion 
to loosen the batter. Add the rest of the egg whites and gently fold them in with a silicone 
spatula, using a top to bottom circular motion as to not deflate them. 
Note:  You notice some bald spots on your mold, you will need to butter and flour them. 
 
Pour ⅓  of the batter in the pan and sprinkle half the remaining brown sugar all around it. 
Swirl it into the batter with the tip of a knife. Bang the pan on the counter to even the batter 
and fill any air pocket. 
 
Arrange the strawberries in a tight circle with the cut side up and the narrower side pointing to 
the center of the pan. Push them down slightly. Spoon the cool rhubarb over the strawberry 
wedges and sprinkle with the last of the brown sugar. 

 
Tilt the remaining batter over the fruit and spread evenly. Bang the mold on the counter a few 
times to set and eliminate air pockets. 

 
Place directly on the oven rack and bake for 60 to 75 minutes, until a toothpick or the tip of a 
knife comes out slightly moist but clean and crumb free. 

 
Note:  If you are using a spring-form pan, you should place it on a cookie sheet, lest the batter 
leak for a poor seal and sully your oven or, worse, cause smoke or a grease fire. 
 
Turn it onto a cooling rack, it might collapse a little while it cools because of the fruit layer, it’ll 
still be delicious. If you can let the cake cool all the way before that first steamy slice, you have 
the willpower that I can never hope to match. 

When cool, dust with confectioners sugar before serving. 
 
Note:  I very much oppose the practice of dusting dessert with confectioners sugar just 
because. Any type of sugar is an integral ingredient to the balance of flavors, this recipe is no 
exception. 
 


