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( Deluxe Coffee Cake )

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

105 min. 378 kcal

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

Ingredients

1 teaspoon double-acting baking powder sifted

1 teaspoon baking soda sifted

1 cup buttermilk

2 eggs at room temperature

0.7 cup flour all-purpose sifted

2 cups flour all-purpose sifted

0.3 cup granulated sugar

1 cup granulated sugar
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|:| 2 teaspoons ground cinnamon sifted

|:| 1 teaspoon kosher salt

|:| 0.3 cup brown sugar light

|:| 0.5 cup pecans toasted coarsely chopped

|:| 0.5 cup milk yogurt whole

|:| 4 tablespoons butter unsalted for greasing the pan, at room temperature
|:| 5 tablespoons butter unsalted melted

|:| 0.5 cup walnuts toasted coarsely chopped

Equipment
| bowl

frying pan
baking sheet
baking paper
oven

whisk
blender
baking pan

hand mixer

OOooooondc

toothpicks

Directions
|:| Watch how to make this recipe.
|:| Special equipment: One 13 by 9-inch baking pan

|:| For the topping: Line a baking sheet with parchment paper. In a medium bowl, combine the
nuts, flour, sugars, cinnamon and salt. Stir to blend. Stir in the butter. The topping should form

sandy clumps.

|:| Sprinkle the topping onto the baking sheet to break it up into smaller clumps. Refrigerate.



I:‘ For the coffee cake: Preheat the oven to 350 degrees F. Use butter to thoroughly grease the
bottom and sides of a 13- by 9-inch baking pan. Set aside.

I:‘ In the bowl of an electric mixer fitted with the whisk attachment, cream the butter and
granulated sugar together until light yellow and smooth, 5 to 8 minutes. Alternatively, this can
be done with an electric hand mixer.

I:‘ Add the eggs, one at a time, and beat until thoroughly integrated.

I:‘ Remove the topping from the refrigerator so it has a few minutes to come to room
temperature before baking. Meanwhile, sift together the flour, baking powder, baking soda and
salt. In a separate bowl, whisk together the buttermilk and yogurt until smooth. Turn the mixer
on low and alternate, adding some of the flour mixture with some of the sour cream mixture.
When all has been mixed, give the sides and the bottom of the bowl a scrape and blend to

make sure the batter is thoroughly integrated.

I:‘ Transfer the batter to the greased baking pan, spreading it out evenly. Liberally sprinkle the
cake with all of the topping. Take care to cover the whole top.

I:‘ Put the pan in the center of the oven and bake until a toothpick inserted in the center comes
out clean, 40 to 50 minutes.

I:‘ Remove the cake from the oven and allow to cool for 30 minutes before serving.

Nutrition Facts
]

PROTEIN 6.24% [ FAT 39.52% CARBS 54.24%

Properties
Glycemic Index:40.52, Glycemic Load:31.5], Inflammation Score:-4, Nutrition Score:8.5582608308481%

Flavonoids

Cyanidin: 0.62mg, Cyanidin: 0.62mg, Cyanidin: 0.62mg, Cyanidin: 0.62mg Delphinidin: 0.33mg, Delphinidin:
0.33mg, Delphinidin: 0.33mg, Delphinidin: 0.33mg Catechin: 0.33mg, Catechin: 0.33mg, Catechin: 0.33mg,
Catechin: 0.33mg Epigallocatechin: 0.26mg, Epigallocatechin: 0.26mg, Epigallocatechin: 0.26mg,
Epigallocatechin: 0.26mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg
Epigallocatechin 3-gallate: O.Img, Epigallocatechin 3-gallate: O.Img, Epigallocatechin 3-gallate: O.Img,
Epigallocatechin 3-gallate: 0.Img

Nutrients (% of daily need)

Calories: 378.43kcal (18.92%), Fat: 17g (26.15%), Saturated Fat: 6.82g (42.6%), Carbohydrates: 52.5g (17.5%), Net
Carbohydrates: 50.81g (18.47%), Sugar: 29.99g (33.33%), Cholesterol: 53.28mg (17.76%), Sodium: 359.37mg
(15.62%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.04g (12.07%), Manganese: 0.63mg (31.37%),



Selenium: 13.34pg (19.05%), Vitamin B1: 0.28mg (18.89%), Folate: 61.45ug (15.36%), Vitamin B2: 0.24mg (14.14%),
Phosphorus: 111.52mg (11.15%), Iron: 1.8mg (10.02%), Copper: 0.19mg (9.49%), Vitamin B3: 1.8mg (8.99%), Calcium:
82.6mg (8.26%), Vitamin A: 355.97IU (7.12%), Fiber: 1.69g (6.76%), Magnesium: 24.46mg (6.12%), Zinc: 0.78mg
(5.22%), Vitamin D: 0.68ug (4.51%), Vitamin B5: 0.44mg (4.36%), Vitamin B6: 0.08mg (3.86%), Potassium:
134.85mg (3.85%), Vitamin B12: 0.23ug (3.83%), Vitamin E: 0.46mg (3.08%), Vitamin K: 1.33ug (1.26%)



