
 
Rhubarb Pound Cake with Sassenach Wild Scottish Gin 

 
Ingredients:  

 6-8 stalks of rhubarb 
 ½ cup Sassenach Wild Scottish Gin 
 ½ cup water 
 ½ cup sugar 
 ½ lb. butter, softened 
 1/3 cup olive oil 
 3 eggs 
 1 ½ cups sugar 
 2 teaspoons vanilla 
 ½ teaspoon salt 
 1 ½ cups flour 
 1 teaspoon baking powder 

 
Cut rhubarb into pieces the width of a loaf pan.  Heat gin, water, and ½ cup sugar.  Poach rhubarb for 2-3 minutes. 

Place on rack to drain thoroughly. Reserve remaining syrup.  
Cream butter and sugar with oil, vanilla, salt, and eggs.  Beat in flour and baking powder.  Put ½ the batter in a 

greased and floured loaf pan.  Lay pieces of drained rhubarb on top of the batter.   Cover with rest of the batter.   Bake in a 
preheated 350 degree F. oven for 20 minutes.  Remove from oven and quickly cover the top with remaining rhubarb 
pieces.  Continue baking 30-40 minutes until cake tester comes out clean.   Cover with foil if cake top becomes too brown.  
Remove from pan, and cool on wire rack. Drizzle 2-3 tablespoons of reserved syrup over the top.   Let cool before 
serving. 

 
 
 


