
Deep-Dish Cheesecake Coffee Cake
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
3 cups buttermilk baking mix

0.3 cup butter  melted 

8 ounce cream cheese  softened 

2  eggs

0.5 cup milk

0.3 cup raspberry preserves

0.5 teaspoon vanilla extract

0.5 cup sugar  white 

READY IN

55 min.

SERVINGS

8

CALORIES

446 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

cake form

Directions
Preheat oven to 375 degrees F (190 degrees C).

To make the crust, in a medium bowl, combine the baking mix, 1/4 cup sugar, melted butter

and milk. Stir until a dough forms, then turn the dough out onto a clean surface that has been

dusted with some baking mix. Knead for 30 turns. Pat the dough into the bottom and up the

sides of an ungreased 9 inch round cake pan. In the same bowl, beat together the remaining

1/2 cup sugar, vanilla, eggs and cream cheese.

Pour over the dough in the pan.

Bake for 30 minutes in the preheated oven, until the edges are golden and the filling is set.

Allow the coffee cake to cool for 10 minutes, then spread the fruit preserves over the top.

Nutrition Facts

 PROTEIN 6.54%
  FAT 48.24%

  CARBS 45.22%

Properties
Glycemic Index:30.01, Glycemic Load:13.38, Inflammation Score:-5, Nutrition Score:9.1213044498278%

Nutrients (% of daily need)
Calories: 445.95kcal (22.3%), Fat: 24.02g (36.95%), Saturated Fat: 11.79g (73.66%), Carbohydrates: 50.65g

(16.88%), Net Carbohydrates: 49.59g (18.03%), Sugar: 24.75g (27.5%), Cholesterol: 87.53mg (29.18%), Sodium:

733.79mg (31.9%), Alcohol: 0.09g (100%), Alcohol %: 0.08% (100%), Protein: 7.33g (14.66%), Phosphorus: 334.5mg

(33.45%), Vitamin B2: 0.35mg (20.37%), Vitamin B1: 0.28mg (18.69%), Folate: 65.35µg (16.34%), Selenium: 9.84µg

(14.05%), Calcium: 136.95mg (13.69%), Vitamin A: 643.91IU (12.88%), Vitamin B3: 2.1mg (10.51%), Iron: 1.53mg (8.5%),

Manganese: 0.17mg (8.26%), Vitamin B5: 0.79mg (7.95%), Vitamin B12: 0.43µg (7.17%), Copper: 0.09mg (4.71%),

Potassium: 159.33mg (4.55%), Magnesium: 17.55mg (4.39%), Fiber: 1.06g (4.25%), Zinc: 0.63mg (4.2%), Vitamin E:

0.6mg (4.02%), Vitamin B6: 0.08mg (4.02%), Vitamin K: 4.1µg (3.9%), Vitamin D: 0.39µg (2.59%), Vitamin C: 1.07mg

(1.3%)


