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Blackberry Coffee Cake
30 December 2024

T O T A L  T I M E

190 min

P R E P

25 min

C O O K

165 min

S E R V E S

16

P E R  S E R V I N G

$0.53

C A L O R I E S

344 kcal

Indulge in the delightful flavors of our Blackberry Coffee Cake, a perfect treat for any morning

meal, brunch, or dessert occasion. This scrumptious cake combines the tartness of blackberries

with the warmth of cinnamon and the richness of butter, creating a harmonious blend that will

tantalize your...

Ingredients

1¼ cups frozen (thawed and well drained)
blackberries
( and )

½ cup finely chopped pecans

3 tablespoons granulated sugar 1½ teaspoons ground cinnamon

2¼ cups Gold all-purpose flour 1 teaspoon baking powder

½ teaspoon baking soda 1¼ cups granulated sugar

1 cup butter or margarine, softened 1 teaspoon vanilla

2 eggs 8 ounces container sour cream
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1½ cups powdered sugar 3 teaspoons water

E Q U I P M E N T   Bowl, Frying pan, Oven, Wire rack, Hand mixer, Toothpicks, Cake form

Method

1 Heat oven to 350°F. Grease bottom and side of 10-inch angel food (tube) cake pan with shortening; lightly
flour.

2 In small bowl, mix all Blackberry Filling ingredients; set aside.

3 In medium bowl, mix flour, baking powder and baking soda; set aside. In large bowl, beat granulated
sugar, butter, vanilla and eggs with electric mixer on medium speed 2 minutes, scraping bowl
occasionally. Beat in flour mixture alternately with sour cream on low speed.

4 Spread one-third of the batter in pan; sprinkle with half of the filling. Spoon another one-third of the
batter by tablespoonfuls over filling; sprinkle with remaining filling. Spoon remaining batter over filling;
spread evenly.

5 Bake coffee cake 55 to 65 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes;
remove from pan to wire rack. Cool completely, about 1 hour 30 minutes.

6 Meanwhile, in small bowl, stir all Powdered Sugar Glaze ingredients until smooth and thin enough to
drizzle.

7 Drizzle over cooled coffee cake.

Nutrition per serving

344
K C A L

3 g
P R O T E I N

17 g
F A T

45 g
C A R B S

Saturated Fat 4.2 g · 26% of daily needs

Fibre 1.5 g · 6% of daily needs

Sugar 30.1 g · 33% of daily needs

Sodium 208 mg · 9% of daily needs

Cholesterol 28.8 mg · 10% of daily needs

Vitamin C 2.6 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/blackberry-coffee-cake-18703
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