
Cakespy: Behemoth Crumb Cake
 Vegetarian   Popular

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
1 teaspoon double-acting baking powder

0.1 teaspoon baking soda

4.5 cups t brown sugar  dark packed 

1 large eggs

1 cup flour  all-purpose sifted 

7.5 cups flour  all-purpose 

5 tablespoons ground cinnamon

0.5 teaspoon salt

READY IN

45 min.

SERVINGS

12

CALORIES

744 kcal

https://whatsheate.com


0.5 cup cream  sour 

0.5 cup sugar

5 tablespoons butter  unsalted 

0.5 teaspoon vanilla extract

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

mixing bowl

blender

baking pan

hand mixer

cake form

spatula

tongs

Directions
Make the topping. Melt the butter in a medium saucepan over a low flame.

Remove from the heat and cool for about 5 minutes, but do not allow the butter to become

cold.

Transfer the butter to a very large mixing bowl.

Add the flour, brown sugar, salt, vanilla extract, and cinnamon. The original recipe suggested

stirring with kitchen forks to bring the mixture together, but I went one better and used salad

tongs because of the sheer volume. Stir together until the mixture forms small crumbs. Set

aside.

Preheat the oven to 350°F with the rack in the lower third of the oven.



Butter a 9x13-inch pan. Dust the pan lightly with all-purpose flour.

Combine the flour, baking powder, baking soda, and salt in a large bowl, then whisk together.

Set aside.

Cut the butter into 1-inch pieces.

Place them in the large bowl of a standup electric mixer fitted with beaters or a paddle

attachment. Soften the butter on low speed. Increase the speed to medium-high and cream

until smooth and light in color, about 1 1/2 to 2 minutes.

Add the sugar, 1 tablespoon at a time, taking about 6 to 8 minutes to blend it in well. Scrape

the sides of the bowl occasionally.

Add the egg, and beat, scraping the sides of the bowl as necessary. Beat for about 1 minute

longer. Blend in the vanilla.

Reduce the mixer speed to low.

Add the dry ingredients alternately with the sour cream, dividing the flour mixture into 3 parts

and the sour cream into 2 parts, starting and ending with the flour.

Mix just until incorporated after each addition. Scrape the sides of the bowl as necessary and

mix for 10 seconds longer.

Turn the batter into the prepared pan, smoothing the surface with the back of a tablespoon

or rubber spatula. It will just barely cover the bottom in a thin layer.

Take a handful of the crumb mixture and make a fist to press the mixture into a large clump.

Then separate into smaller clusters, scattering them on the top of the cake batter. Repeat

until all of the crumbs have been used. Try to make sure that every surface of the cake part is

covered, as it will bubble up in any gaps you leave on top. My cake at one point did start to

ooze through on the corner, so you might want to leave a thin baking sheet below the cake

pan just to ensure no spillage.

Gently pat the crumbs into the batter with the palm of your hand; but do not press hard.

Bake in the preheated oven for 35-40 minutes, or until the cake is golden brown on top and

begins to come away form the sides of the pan.

Note: You may notice that the cake feels fairly heavy. Curious, I weighed it before putting it in

the oven. It weighed almost 11 pounds. Granted, this is including the weight of the pyrex

baking dish, but still pretty hefty, no?

Nutrition Facts



 PROTEIN 5.42%
  FAT 9.48%

  CARBS 85.1%

Properties
Glycemic Index:26.42, Glycemic Load:54.83, Inflammation Score:-6, Nutrition Score:16.319999912511%

Nutrients (% of daily need)
Calories: 743.52kcal (37.18%), Fat: 7.92g (12.19%), Saturated Fat: 4.24g (26.52%), Carbohydrates: 160.08g (53.36%),

Net Carbohydrates: 155.91g (56.7%), Sugar: 89.02g (98.91%), Cholesterol: 33.7mg (11.23%), Sodium: 178.46mg

(7.76%), Alcohol: 0.06g (100%), Alcohol %: 0.04% (100%), Protein: 10.19g (20.37%), Manganese: 1.24mg (62.12%),

Selenium: 32.85µg (46.93%), Vitamin B1: 0.7mg (46.65%), Folate: 165.76µg (41.44%), Iron: 5.09mg (28.3%), Vitamin

B2: 0.48mg (28.1%), Vitamin B3: 5.38mg (26.89%), Fiber: 4.16g (16.65%), Calcium: 148.32mg (14.83%), Phosphorus:

125.31mg (12.53%), Copper: 0.18mg (9.2%), Magnesium: 30.59mg (7.65%), Potassium: 238.46mg (6.81%), Vitamin

B5: 0.61mg (6.11%), Zinc: 0.8mg (5.32%), Vitamin A: 237.81IU (4.76%), Vitamin B6: 0.09mg (4.46%), Vitamin E:

0.35mg (2.31%), Vitamin K: 1.87µg (1.78%), Vitamin D: 0.17µg (1.14%), Vitamin B12: 0.07µg (1.12%)


