Petite Strawberry Rhubarb Crumb Cakes

Ingredients

Streusel Crumb Topping

6 tbsp unsalted butter, melted
1/2 cup packed light brown sugar
1/4 tsp salt

1 cup flour

Cake
1/2 pound rhubarb or rhubarb/strawberries,

cut in 1/2 inch pieces
1 tbsp light-brown sugar
1/4 cup all-purpose flour
3/4 cup all-purpose flour
1/2 tsp baking powder
1/4 tsp salt
1/2 cup (1 stick) unsalted butter, room temperature
1 cup confectioners' (icing) sugar
2 large eggs
1/2 tsp pure vanilla extract

Directions

Preheat oven to 350° F. Line 12 muffin tins with paper or silpat liners.
Make the streusel crumb topping. In a small bowl, beat together the melted
butter, light brown sugar and salt. Stir in the cup of flour.

To make the cake. Mix the rhubarb, light brown sugar and " cup flour in a
medium-sized bowl. In another medium-sized bowl, whisk together % cup flour,
baking powder, and salt. Put the butter and confectioners’ sugar in the bowl of an
electric mixer and whip until fluffy. Beat in the eggs one at a time. With mixer on
a low-speed, beat in the vanilla and the flour mixture, just until blended.

Spoon the cake batter equally into 12 prepared muffin tins. Take small spoonfuls
of rhubarb and gently press on top. Sprinkle the streusel topping over each
cupcake.

Bake for 12-15 minutes or until the streusel is lightly browned and a toothpick
inserted comes out clean.
(Adapted from: Martha Stewart Rhubarb Crumb Bars)
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