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BILLINGS

FarRM & MUSEUM

Strawberry rhubarb cobbler

Ingredients:
Filling Topping
3 cups rhubarb, cut into 1-inch chunks 2 cups all-purpose flour
3 cups strawberries, sliced % cups sugar
¥4 cups sugar 72 tsp baking powder
3 tbsp cornstarch Ya tsp salt
1 tsp ground cardamom 1 stick butter, melted
Y4 tsp cinnamon Ya cup milk
1 egg, beaten
1 tsp vanilla
Instructions:

Preheat oven to 350 degrees. Place the strawberries, rhubarb, sugar, spices and a splash of water in a
small sauce pan and cook until bubbly. Dissolve the cornstarch in a little water and mix that in to
thicken. Cook for 1 minute more. Place filling ingredients in a baking dish. Sift all of the dry
ingredients together. In a separate bowl, mix together the melted butter, milk, egg and vanilla.
Combine the dry and wet ingredients and mix until just combined. Place even spoonfuls of topping

over the fruit mixture. Bake for 30-40 minutes, until the topping is cooked through and golden brown.
Serve with cream or ice cream!
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