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Cream Cheese-Filled Coffeecake With Fruit
Preserves and Crumble Topping

READY IN SERVINGS CALORIES

©

561 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST ) ( DESSERT )

Ingredients

1.3 teaspoons double-acting baking powder

0.3 teaspoon baking soda

5 tablespoons butter at room temperature

6 tablespoons butter hot melted

0.5 cup chocolate chips mini

8 ounces cream cheese softened

0.5 cup brown sugar dark

1 eggs
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|:| 0.8 cup flour all-purpose

|:| 1.5 cups bleached flour all-purpose

|:| 0.5 teaspoon ground cinnamon

|:| 0.3 cup yogurt plain low-fat

|:| 0.5 cup nuts sweetened flaked coarsely chopped (walnuts, pecans, almonds)
|:| 0.3 teaspoon salt

|:| 0.5 cup sugar

|:| 1 teaspoon vanilla extract

Equipment
| bowl

frying pan
oven

knife

wire rack
baking pan

hand mixer

NN

aluminum foil

Directions

|:| Adjust oven rack to lower-middle position and heat oven to 375 degrees. Spray a 9-inch
square metal baking pan with cooking spray. Fold a 17-inch length of heavy-duty foil to 8 1/2
inches wide and fit in the pan bottom and up 2 sides, so you can use the foil overhang as a
handle to pull the baked cake from the pan.

|:| Topping: Use hands to thoroughly mix ingredients in a medium bowl, pressing together to
form large clumps; set aside.

|:| Cream cheese filling: Beat cream cheese and sugar with an electric mixer until thoroughly
mixed. Beat in egg and vanilla until smooth; set aside.

|:| Mix flour, baking powder, baking soda and salt in a medium bowl; set aside.



I:‘ Beat butter and sugar with an electric mixer set on medium-high until light and fluffy. Beat in
egg until smooth. Beat in half the dry ingredients, then the remaining yogurt. Beat until
ingredients are fully incorporated.

Spread batter evenly over prepared pan.

I:‘ Spread cream cheese filling over batter. Dollop fruit filling (or sprinkle chocolate chips) over
cream cheese filling. Finally, sprinkle evenly with crumble topping, pressing on it lightly to
adhere.

Bake until batter is fully set and topping is golden brown, about 45 minutes.
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Transfer pan to a wire rack to cool for 5 minutes. Run a thin-bladed knife around the sides,
then use foil handles to pull cake from pan onto the wire rack. Cool to room temperature and
serve. Can be covered with foil and stored at room temperature for one day.

Nutrition Facts
I

PROTEIN 5.19% [ FAT 48.44% CARBS 46.37%

Properties
Glycemic Index:55.51, Glycemic Load:28.72, Inflammation Score:-6, Nutrition Score:8.8265216933644%

Nutrients (% of daily need)

Calories: 561.06kcal (28.05%), Fat: 30.51g (46.93%), Saturated Fat: 18.95g (118.47%), Carbohydrates: 65.71g (21.9%),
Net Carbohydrates: 63.86g (23.22%), Sugar: 36.6g (40.67%), Cholesterol: 92.63mg (30.88%), Sodium: 426.61mg
(18.55%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Protein: 7.36g (14.72%), Selenium: 17.59ug (25.13%),
Vitamin B1: 0.29mg (19.33%), Vitamin A: 920.97IU (18.42%), Folate: 71.2ug (17.8%), Vitamin B2: 0.29mg (17.1%),
Manganese: 0.33mg (16.41%), Iron: 2.17mg (12.06%), Calcium: 117.73mg (11.77%), Phosphorus: 114.5mg (11.45%),
Vitamin B3: 2.18mg (10.89%), Fiber: 1.85g (7.39%), Vitamin E: 0.77mg (5.16%), Vitamin B5: 0.49mg (4.93%), Copper:
0.08mg (4.23%), Magnesium: 16.88mg (4.22%), Potassium: 144.3mg (4.12%), Zinc: 0.59mg (3.94%), Vitamin B12:
0.19ug (3.12%), Vitamin B6: 0.05mg (2.63%), Vitamin K: 2.12ug (2.02%)



