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BREAKFAST

Bisquick® Velvet Crumb Cake

6 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
60 min 20 min 40 min 8 $0.37 319 kcal

Indulge in the delightful experience of baking with our Bisquick® Velvet Crumb Cake, a perfect

treat for any morning meal, brunch, or even dessert! This cake is not just a feast for the eyes; it’s

a symphony of flavors and textures that will leave your taste buds dancing with joy. With its

rich, vel...

Ingredients

[l 1/3 cup packed brown sugar [ ] 3tablespoons butter or margarine, softened
[] % cup flaked coconut [ 1legg

[] ¥ cup granulated sugar [l 2 tablespoons milk

[l Y% cup chopped nuts [] 2 tablespoons shortening

[l 1teaspoon vanilla [] 1% cups Original Bisquick® mix

EQUIPMENT Bowl, Frying pan, Oven, Hand mixer, Toothpicks, Cake form
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Method

@ Heat oven to 350°F. Grease and flour 9-inch round cake pan or 8-inch square pan. In large bowl, beat
Bisquick mix, granulated sugar, 1/2 cup milk, shortening, vanilla and egg with electric mixer on low
speed 30 seconds, scraping bowl constantly. Beat on medium speed 4 minutes, scraping bowl
occasionally.

Pour into pan.
Bake 30 to 35 minutes or until toothpick inserted in center comes out clean; cool slightly.

In small bowl, mix coconut, brown sugar, nuts, butter and 2 tablespoons milk.

O®®®

Spread topping over cake. Set oven control to broil. Broil about 3 inches from heat about 3 minutes or
until golden brown.

Nutrition per serving

319 4g 17 g 388

KCAL PROTEIN FAT CARBS
Saturated Fat 6.2 g - 39% of daily needs
Fibre 1.7 g - 7% of daily needs
Sugar 24.6 g - 27% of daily needs
Sodium 351 mg - 15% of daily needs
Cholesterol 21.4 mg - 7% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/bisquick-velvet-crumb-cake-20697
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