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Apple Coffee Cake
Serving: 8 | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· cooking spray · 1 tablespoon flour, or as needed Cake:
· 1/4 cup butter, softened
· 3/4 cup brown sugar
· 1 large egg
· 1/4 cup sour cream
· 1/4 cup vanilla yogurt
· 1 cup all-purpose flour · 3/4 teaspoon ground cinnamon · 1/2 teaspoon
baking soda · 1/4 teaspoon salt · 2 cups diced Granny Smith apple

· 1 teaspoon vanilla extract
Topping:
· 1/4 cup brown sugar
· 1/4 cup all-purpose flour
· 2 tablespoons butter · 1/2 teaspoon ground cinnamon

Direction

1. Heat oven to 350° F (175° C) to preheat. Spray an 8-inch square baking
dish with cooking spray; sprinkle with a tablespoon of flour.

2. In a large bowl, whip 3/4 cup brown sugar and 1/4 cup butter together with
an electric mixer until light and fluffy. The mixture should be lighter in color
noticeably. Whip egg into butter mixture. Put vanilla extract, vanilla yogurt,
and sour cream to the mixture; whip to integrate.

3. In a bowl, mix together salt, baking soda, 3/4 teaspoon cinnamon and a cup
of flour; put to the butter mixture and whip to blend into the batter. Into the
batter, fold apples. Put batter into greased baking dish.



4. In a bowl, stir together 1/2 teaspoon cinnamon, 2 tablespoons butter, 1/4
cup flour, and 1/4 cup brown sugar with a fork to form a crumbly mixture;
scatter on the top of the batter. 5. Bake in the heated oven 35 to 40 minutes
until a toothpick pierced in the middle exits clean. Rest for 10 minutes in pan
to cool before taking out to cool completely on a wire rack.
Nutrition Information :Calories: 275 calories; Total Carbohydrate: 4
Cholesterol: 47 Protein: 6 Total Fat: 11 Sodium: 236



Apple Coffee Cake Braid
Serving: 1 coffee cake. | Prep: 35mins | Cook: 30mins | Ready in:

Ingredients
· 3/4 cup warm 2% milk (70 ° to 80° ) · 6 tablespoons butter, softened · 1/2
cup packed brown sugar
· 1 egg, lightly beaten
· 1 teaspoon salt

FILLING:
· 2 cups thinly sliced peeled tart apples · 1/3 cup packed brown sugar
· 1/3 cup raisins

GLAZE:
· 3/4 cup confectioners' sugar
· 1/2 teaspoon vanilla extract

Direction

· 3-1/4 cups bread flour
· 1 package (1/4 ounce) active dry yeast

· 2 teaspoons all-purpose flour · 1-1/4 teaspoons apple pie spice · 2
tablespoons butter, softened

· 1-1/2 to 3 teaspoons 2% milk
1. In order recommended by manufacturer, put the initial 7 ingredients in
bread machine pan. Choose dough setting; after 5 minutes of stirring, check
dough. If needed, add 1-2 tablespoons water/flour.

2. Filling: mix apple pie spice, flour, raisins, brown sugar and apples in a big
put aside. Turn dough on lightly greased baking sheet when cycle is done.
Roll to 15x10-inch rectangle; down the middle third of the rectangle, spread
the butter. Scoop filling on butter.



3. Cut 1-inch wide strips on each long side to within an-inch of the filling.
Fold alternating strips beginning at 1 end at an angle across the filling; seal
ends. Cover; rise for 40 minutes till doubled.

4. Preheat an oven to 350° . Bake till golden brown for 30-35 minutes; cool
down on wire rack. Mix vanilla, confectioners ‘ sugar and enough milk to get
the preferred consistency; drizzle on coffee cake.

Nutrition Information :Calories: 366 calories Total Carbohydrate: 64g (33g
sugars Cholesterol: 48mg cholesterol Protein: 7g protein. Total Fat: 10g fat
(6g saturated fat) Sodium: 352mgFiber: 2g fiber)



Apple Coffee Cake Bread
Serving: 2 loaves. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup sugar
· 3/4 cup butter, divided
· 2 eggs
· 1 teaspoon baking soda
· 1/4 cup buttermilk
· 2 cups all-purpose flour
· 1/2 teaspoon salt
· 2 cups chopped peeled tart apples · 1/2 cup chopped nuts
· 1/2 cup raisins
· 1/2 cup packed brown sugar · 1/2 teaspoon ground cinnamon

Direction

1. Cream together 1/2 cup of butter and sugar in a bowl. Put in eggs, 1 by 1,
while beating well after each addition. Put into the buttermilk with baking
soda, then put into the creamed mixture. Combine in salt and flour, then stir
in raisins, nuts and apples. Transfer into 2 4-inch x8-inch loaf pans coated
with grease and flour. Melt leftover butter and sprinkle over loaves. Mix
cinnamon and brown sugar together, then sprinkle on top of loaves. Bake at
350 degrees about 45 to 50 minutes. Allow to cool in pans about 10 minutes.
Turn out on a wire rack to cool and cut into 1 1/2 inches pieces to serve.

Nutrition Information :Calories: 131 calories Total Fat: 6g fat (3g saturated
fat) Sodium: 127mgFiber: 1g )Total Carbohydrate: 19g (12g sugars
Cholesterol: 25mg cholesterol Protein: 2g protein.



Apple Coffee Cake Pizza
Serving: 2 coffee cake pizzas (6-8 servings each). | Prep: 30mins | Cook:
30mins | Ready in:

Ingredients

· 2-1/2 to 3 cups all-purpose flour
· 2 tablespoons sugar
· 1 package (1/4 ounce) active dry yeast · 3/4 teaspoon salt

CHEESE TOPPING:
· 2 packages (3 ounces each) cream cheese, softened
· 3 tablespoons sugar

APPLE TOPPING:
· 1/2 cup sugar
· 2 tablespoons all-purpose flour
· 1 teaspoon ground cinnamon

STREUSEL:
· 1/2 cup all-purpose flour
· 1/2 cup sugar
· 1/2 cup old-fashioned oats
GLAZE:
· 2 cups confectioners' sugar

Direction

· 1/3 cup water
· 1/3 cup milk
· 3 tablespoons butter · 1 egg

· 1/2 teaspoon ground cinnamon
· 5 medium apples, peeled and chopped · 1/4 cup butter, cubed



· 1/2 cup butter, softened
· 1 tablespoon ground cinnamon
· 2 tablespoons lemon juice

1. Mix salt, yeast, sugar and 1 1/2 cups flour in a big bowl. Heat butter, milk
and water to 120-130 ° in a saucepan. Add to dry ingredients and beat till
moist; beat in egg till smooth. Mix in enough leftover flour to make soft
dough then turn onto floured surface; knead for 6-8 minutes till elastic and
smooth. Put into greased turn once to grease the top. Cover; allow to rise for
1 hour till doubled in a warm place.

2. Punch down dough; press in two 12-in. greased pizza pans and build up
edges. Mix cheese topping ingredients in a small within 1/2-in. from edges,
spread on dough. Combine and simmer without a cover apple topping
ingredients in a saucepan till apples are tender. Scoop over cream cheese
layer.

3. Mix streusel ingredients; sprinkle on apples. Allow to stand for 15
minutes; bake till crust is browned for 30-35 minutes at 375° . Mix glaze
ingredients; drizzle the mixture over warm pizzas. On wire racks, cool.



Apple Cream Cheese Kuchen
Serving: 6 servings. | Prep: 40mins | Cook: 30mins | Ready in:

Ingredients

· 1-1/4 teaspoons active dry yeast
· 2 tablespoons warm water (110 ° to 115° )
· 1 egg
· 1/4 cup warm milk (110 ° to 115° )
· 2 tablespoons sugar
· 1 teaspoon grated lemon peel · 1/4 teaspoon salt
· 1-1/4 to 1-1/2 cups all-purpose flour

· 2 tablespoons butter, softened
TOPPING:
· 4 ounces cream cheese, softened
· 1 tablespoon sugar
· 2 teaspoons butter, melted · Confectioners' sugar

· 1 large tart apple, peeled and sliced

Direction

1. Dissolve yeast in small bowl of warm water. Put 3/4 cup flour, salt, lemon
peel, sugar, butter, milk and egg. Whip till smooth. Mix in sufficient leftover
flour to make a soft dough, dough will become sticky.

2. Transfer to a floured area. With hands dusted with flour, knead for 6 to 8
minutes, till elastic and smooth. Pat the batter into an oiled 8-inch square
baking dish. Slightly build up the edges.

3. For the topping, mix sugar and cream cheese in small bowl. Slowly
distribute on top of dough. Place slices of apple on the surface; brush with the
butter. Put on a cover and allow to rise in a warm area till doubled, about an



hour.

4. Bake for 30 to 40 minutes at 350 ° or till golden brown and apples are soft.
Let cool on the wire rack. Sprinkle confectioners' sugar on top. Chill the
remainder.
Nutrition Information :Calories: 265 calories Sodium: 207mgFiber: 1g
)Total Carbohydrate: 31g (10g sugars Cholesterol: 70mg cholesterol Protein:
6g protein. Total Fat: 13g fat (8g saturated fat)



Apple Cream Coffee Cake
Serving: 12-16 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup butter, softened · 1-1/2 cups sugar, divided · 2 large eggs
· 1 teaspoon vanilla extract · 2 cups all-purpose flour · 1 teaspoon baking
powder

Direction

· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1 cup sour cream
· 1/2 cup chopped walnuts
· 2 teaspoons ground cinnamon
· 1 medium apple, peeled and thinly sliced

1. Cream a cup of sugar and butter in a big bowl till fluffy and light. Put in
the eggs, one by one, whipping thoroughly after each addition. Mix in the
vanilla. Mix salt, baking soda, baking powder and flour; put into the creamed
mixture alternating with the sour cream, whipping thoroughly after each
addition. Mix leftover sugar, the cinnamon and nuts in small bowl.

2. Scatter 1/2 of batter in a well-oiled tube pan of 10-inch in size, with a
detachable bottom. Put slices of apple on top; scatter with 1/2 of nut mixture.
Put the rest of the batter then leftover nut mixture on top.

3. Bake for 40 to 45 minutes at 375 ° till a toothpick pricked in the middle
gets out clean. Cool for half an hour in pan. Cautiously run a knife
surrounding pan edge to detach. Raise the cake using detachable pan bottom.
Cool fully. Prior to serving, cautiously raise the cake from bottom of pan.

Nutrition Information :Calories: 248 calories Total Carbohydrate: 33g (20g



sugars Cholesterol: 52mg cholesterol Protein: 4g protein. Total Fat: 11g fat
(6g saturated fat) Sodium: 212mgFiber: 1g fiber)



Apple Custard Coffee Cake
Serving: 9 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups biscuit/baking mix
· 1 cup sugar, divided
· 3/4 cup milk
· 1 teaspoon vanilla extract
· 2 medium tart apples, peeled and chopped · 1 teaspoon ground cinnamon,
divided · 3 eggs
· 1 cup heavy whipping cream

· 1 cup chopped pecans

Direction

1. Mix vanilla, milk, 1/4 cup sugar and biscuit mix in a mix in pecans. Put in
a 9-in. square greased baking dish. Toss 1/2 tsp. cinnamon, 1/4 cup sugar and
apples; sprinkle on batter.

2. Mix leftover sugar, cream and eggs in a bowl. Put on apples; sprinkle using
leftover cinnamon. Bake for 40-45 minutes at 350 ° till an inserted knife in
middle exits clean, uncovered; serve warm. Refrigerate the leftovers.
Nutrition Information :Calories: 430 calories Sodium: 377mgFiber: 2g
)Total Carbohydrate: 46g (27g sugars Cholesterol: 110mg cholesterol
Protein: 6g protein. Total Fat: 26g fat (9g saturated fat)



Apple Kuchen
Serving: 12 | Prep: 30mins | Cook: 35mins | Ready in:

Ingredients

· 1 (25 ounce) package yellow cake mix
· 1/4 cup margarine, softened
· 1/2 cup flaked coconut
· 4 large Granny Smith apples
· 1/2 cup white sugar
· 1 teaspoon ground cinnamon · 1 cup sour cream
· 1 egg

Direction

1. Preheat the oven to 175 ° C or 350 ° F. Oil and flour a pan, 9x13-inch in
size. Remove skin, core, and slice each apple into eight wedges. Reserve.
2. Mix margarine, coconut and cake mix in a medium size bowl till crumbly.
Gently press the mixture into prepped pan, building up the edges partially to
make a crust. Set wedges of apple over top. 3. Combine sugar and cinnamon
and scatter on top of cake mixture and apples. Beat the sour cream and egg
together in small bowl. Sprinkle on cake surface.
4. In the prepped oven, bake for 35 minutes, or till cake edges turn golden
and apples are soft. Nutrition Information :Calories: 350 calories; Total Fat:
2 Sodium: 352 Total Carbohydrate: 4 Cholesterol: 25 Protein: 4



Apple Ladder Loaf
Serving: 2 loaves (10 slices each). | Prep: 01hours10mins | Cook: 30mins |
Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry yeast

· 1/4 cup warm water (110 ° to 115° ) · 1/2 cup warm milk (110 ° to 115° ) ·
1/2 cup butter, softened
· FILLING:
· 1/3 cup packed brown sugar
· 2 tablespoons all-purpose flour · 1-1/4 teaspoons ground cinnamon · 1/2
teaspoon ground nutmeg
· 1/3 cup sugar
· 4 eggs
· 1 teaspoon salt
· 4-1/2 to 4-3/4 cups all-purpose flour

· 1/8 teaspoon ground allspice
· 4 cups thinly sliced peeled tart apples · 1/4 cup butter, softened

· ICING:
· 1 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1 to 2 tablespoons
orange juice

Direction

1. Dissolve yeast in a big bowl of water. Put in the 2 cups flour, eggs, salt,
sugar, butter and milk. Whip for 3 minutes on low speed. Mix in sufficient
leftover flour to make a soft dough.

2. Transfer to a slightly floured area; knead for 6 to 8 minutes, till elastic and
smooth. Put in an oiled bowl, flipping one time to oil the surface. Put on a



cover and chill for 1 to 2 hours; punch down the dough. Put on a cover and
chill overnight.

3. Punch down the dough. Transfer to a slightly floured area; split into 2
equal pieces. Roll each piece into a rectangle, 12x9-inch in size. Put each on
an oiled baking sheet. Scatter with butter. For the filling, in a big bowl, mix
allspice, nutmeg, cinnamon, flour and brown sugar; put in the apples and coat
by tossing. Scatter filling down middle third of each rectangle.

4. On each long side, cut an-inch wide strips, approximately 3-inch into the
middle. Beginning at 1 end, fold alternating strips at an angle across the
filling; seal ends. Put on a cover and allow to rise for 45 minutes to an hour
till almost doubled.

5. Bake till golden brown for 30 to 40 minutes at 350° . Mix ingredients for
icing till smooth; sprinkle on top of warm loaves. Serve at room temperature
or while warm. Keep in refrigerator.

Nutrition Information : Calories: 250 calories Fiber: 1g )Total
Carbohydrate: 39g (16g sugars Cholesterol: 62mg cholesterol Protein: 5g
protein. Total Fat: 8g fat (5g saturated fat) Sodium: 205mg sodium



Apple Pear Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 1 teaspoon baking soda · 1/2 teaspoon salt · 1 cup (8 ounces) sour cream · 1-
1/4 cups chopped peeled apples · 1/2 cup chopped peeled pear

· 3 teaspoons baking powder
TOPPING:
· 1 cup packed brown sugar
· 1 teaspoon ground cinnamon
· 2 tablespoons cold butter · 1/2 cup chopped pecans

Direction

1. Cream together butter and sugar in a large bowl till fluffy and light. Beat
eggs and vanilla into the mix. Mix together the salt, baking powder, baking
soda and flour; add them into the creamed mixture alternately with the sour
cream. Fold apples and pear into the mix. Transfer into a 13x9-in. baking
dish that is greased.

2. Mix together brown sugar and cinnamon in a small bowl. Cut butter into
the mix till the mixture looks like coarse crumbs. Stir pecans into the mix.
Sprinkle it on top of batter.
3. Bake till tested done with a toothpick, at 350 ° for about 35- 40 minutes.
Let it cool down on a wire rack.
Nutrition Information :Calories: 313 calories Cholesterol: 59mg cholesterol
Protein: 4g protein. Total Fat: 14g fat (7g saturated fat) Sodium: 342mgFiber:



1g )Total Carbohydrate: 44g (30g sugars



Apple Pecan Coffee Cake
Serving: 12-16 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1/2 cup shortening
· 1-1/2 cups sugar
· 2 eggs
· 3 cups all-purpose flour
· 1 teaspoon baking soda
· 1/4 teaspoon salt
· 1-3/4 cups buttermilk

· 2 medium tart apples, peeled and thinly sliced

· 2 teaspoons baking powder
TOPPING:
· 1/2 cup all-purpose flour
· 1/2 cup sugar
· 1/4 cup cold butter, cubed · 1/2 cup chopped pecans

· 1-1/2 teaspoons ground cinnamon

Direction

1. Cream sugar, shortening and butter in a bowl. Put in the eggs, one by one,
whipping thoroughly after each. Mix dry ingredients; put into the creamed
mixture alternating with the buttermilk and combine thoroughly. Spread 1/2
into an oiled baking dish, 13x9-inch in size. Put apples on top. Cautiously
spread the rest of the batter on top of apples.

2. For the topping, mix cinnamon, sugar and flour. Cut in butter till crumbly;
mix in the pecans. Scatter on top of batter. Bake for 40 to 45 minutes at 350 °



till a toothpick pricked in the middle gets out clean. Let cool on the wire rack.

Nutrition Information : Calories: 381 calories Total Fat: 18g fat (7g
saturated fat) Sodium: 289mgFiber: 1g )Total Carbohydrate: 50g (28g sugars
Cholesterol: 51mg cholesterol Protein: 5g protein.



Apple Pie Coffee Cake
Serving: 14 servings. | Prep: 10mins | Cook: 40mins | Ready in:

Ingredients

· 1 package spice cake mix (regular size)
· 1 can (21 ounces) apple pie filling
· 3 eggs
· 3/4 cup fat-free sour cream
· 2 tablespoons canola oil · 1 teaspoon almond extract · 2 tablespoons brown
sugar · 1-1/2 teaspoons ground cinnamon

· 1/4 cup water
GLAZE:
· 2/3 cup confectioners' sugar · 2 teaspoons fat-free milk

Direction

1. Reserve a tablespoon of the cake mix. Reserve 1 and a half cups of the pie
filling. Mix extract, oil, water, sour cream, eggs and the rest of pie filling and
cake mix in a big whip for 30 seconds on low speed. Whip for 2 minutes on
moderate. Put 1/2 into a fluted tube pan greased with the cooking spray, 10-
inch in size.

2. Mix the reserved cake mix, the cinnamon and brown sugar in small scatter
on top of batter. On top of batter, spread the reserved pie filling to within
three-fourths inch of the edges; put the rest of the batter on top.

3. Bake for 40 to 45 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool for 10 minutes prior to transferring from the pan to
the wire rack.
4. Mix ingredients for glaze in a small bowl. Sprinkle on top of cooled cake.

Nutrition Information : Calories: 283 calories Protein: 5g protein. Diabetic



Exchanges: 2 starch Total Fat: 8g fat (2g saturated fat) Sodium: 296mgFiber:
2g )Total Carbohydrate: 49g (0 sugars Cholesterol: 46mg cholesterol



Apple Pull Apart Bread
Serving: 1 loaf. | Prep: 40mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm milk
· 1/2 cup butter, melted, divided
· 1 large egg
· 2/3 cup plus 2 tablespoons sugar, divided
· 1 teaspoon salt · 3 to 3-1/2 cups all-purpose flour · 1 medium tart apple,
peeled and chopped · 1/2 cup finely chopped pecans · 1/2 teaspoon ground
cinnamon

ICING:
· 1 cup confectioners' sugar · 1/2 teaspoon vanilla extract · 3 to 4-1/2 teaspoons hot
water

Direction

1. Dissolve yeast in a big bowl of milk. Put in 3 cups of flour, salt, 2
tablespoons each of butter and sugar and egg, beating until smooth. Put in
enough amount of leftover flour to make a stiff dough. Turn dough out onto a
surface coated with flour, then knead for 6 to 8 minutes, until elastic and
smooth. Put in a bowl coated with grease while turning one time to grease
top. Cover and allow to rise in a warm area for an hour, until doubled in size.

2. Mix together leftover sugar, cinnamon, pecans and apple, then put aside.
Punch down the dough and halve. Slice each half into sixteen pieces. Roll out
or pat each piece on a surface lightly coated with flour, into a circle of 2 1/2
inches. Into the center of each circle, put 1 teaspoon of apple mixture, then
press the edges together to seal, making a ball. Dunk into the leftover butter.

3. Arrange 16 balls in a 10-inch tube pan coated with grease, seam-side



facing down, then use 1/4 cup apple mixture to sprinkle on top. Layer
leftover balls, then sprinkle with leftover apple mixture. Cover and allow to
rise for 45 minutes, until almost doubled in size.

4. Bake at 350 degrees until golden brown, about 35 to 40 minutes. Allow to
cool about 10 minutes, then take out of pan and place on a wire rack. Mix
icing ingredients together and sprinkle over warm bread.

Nutrition Information :Calories: 248 calories Total Fat: 9g fat (4g saturated
fat) Sodium: 218mgFiber: 1g )Total Carbohydrate: 38g (19g sugars
Cholesterol: 31mg cholesterol Protein: 4g protein.



Apple Raisin Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup shortening
· 1-1/2 cups sugar
· 1 egg
· 3 cups all-purpose flour
· 2 teaspoons baking powder
· 1 cup milk
· 1 cup raisins
· 2 baking apples, peeled and sliced · 2 tablespoons sugar
· 1 teaspoon ground cinnamon

· 1/2 teaspoon salt

Direction

1. Cream sugar and shortening in a big bowl. Add egg; beat well. Mix salt,
baking powder and flour; put into creamed mixture alternating with milk,
beating well after every addition. Mix in raisins. Spread the batter in a 13x9-
inch greased baking pan; put apples over. Mix cinnamon and sugar; sprinkle
on apples. Bake for 40-45 minutes till cake tests done at 375° ; serve warm.
Nutrition Information :Calories: 358 calories Total Fat: 10g fat (3g
saturated fat) Sodium: 183mgFiber: 2g )Total Carbohydrate: 64g (38g sugars
Cholesterol: 20mg cholesterol Protein: 5g protein.



Apple Cheese Coffee Cake
Serving: 4 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 3/4 cup all-purpose flour
· 3 tablespoons brown sugar
· 1/2 teaspoon baking powder
· 1/4 teaspoon baking soda
· 1/4 teaspoon salt
· 1 egg
· 2 tablespoons canola oil · 1 medium apple, peeled and chopped · 1/4 cup
pitted dates, chopped · 2 tablespoons chopped walnuts

· 2/3 cup plus 2 tablespoons shredded Colby cheese, divided

Direction

1. Mix salt, baking soda, baking powder, brown sugar and flour in a small
bowl. Whisk oil and egg in another mix into dry ingredients till just moist.
Fold in walnuts, dates and apple.
2. 2. in. springform pan that‘ s coated in cooking spray; sprinkle 2/3 cup
cheese. Put leftover batter over; sprinkle leftover cheese.
3. Bake for 25-30 minutes at 350 ° till an inserted toothpick in middle exits
clean; cool for 10 minutes on a wire rack. Run a knife around pan‘ s edge to
loosen carefully; remove pan‘ s sides. Serve warm. Nutrition Information
:Calories: 378 calories Protein: 11g protein. Total Fat: 18g fat (6g saturated
fat) Sodium: 434mgFiber: 3g )Total Carbohydrate: 46g (24g sugars
Cholesterol: 74mg cholesterol



Apple Nut Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 1 egg
· 1 teaspoon vanilla extract
· 1 cup plus 2 tablespoons all-purpose flour
· 1/2 teaspoon baking soda · 1/2 teaspoon ground cinnamon · 1/4 teaspoon salt
· 2 medium tart apples, peeled and chopped · 1/2 cup chopped walnuts

· 1/2 teaspoon baking powder

Direction

1. Cream sugar and butter in a beat in vanilla and egg. Stir well. Mix together
dry ingredients; add to creamed mixture slowly. Mix in walnuts and apples;
put into a dry 8-in. square baking dish. Bake for 35-40 minutes at 350 ° until
a toothpick slid into the middle comes out clean; place on a wire rack to cool.

Nutrition Information :Calories: 298 calories Sodium: 268mgFiber: 1g
)Total Carbohydrate: 39g (25g sugars Cholesterol: 51mg cholesterol Protein:
4g protein. Total Fat: 15g fat (7g saturated fat)



Blackberry Whole Wheat Coffee
Cake
Serving: 20 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1-1/3 cups packed brown sugar
· 1 cup whole wheat flour
· 2 teaspoons baking powder
· 1/2 teaspoon baking soda
· Dash salt
· 1 large egg
· 1 cup buttermilk
· 1/3 cup canola oil
· 1/3 cup unsweetened applesauce · 2 teaspoons vanilla extract · 2 cups fresh
or frozen blackberries

Direction

1. Mix initial 6 ingredients in a big bowl. Mix vanilla, applesauce, oil,
buttermilk and egg in a small mix into dry ingredients till just moist. Fold in
the blackberries.
2. 2. in. baking pan that‘ s been coated with cooking spray; bake for 35-40
minutes at 375 ° till an inserted toothpick in middle exits clean. On a wire
rack, cool.

Nutrition Information : Calories: 160 calories Sodium: 102mgFiber: 2g
)Total Carbohydrate: 28g (16g sugars Cholesterol: 11mg cholesterol Protein:
3g protein. Diabetic Exchanges: 2 starch Total Fat: 4g fat (0 saturated fat)



Buttercup Squash Coffee Cake
Serving: 10-12 servings. | Prep: 15mins | Cook: 55mins | Ready in:

Ingredients

CRUMB MIXTURE:
· 1/4 cup packed brown sugar
· 1/4 cup sugar
· 1/4 cup all-purpose flour
· 1/4 cup chopped nuts · 1-1/2 teaspoons ground cinnamon · 3 tablespoons
cold butter

· 1/4 cup quick-cooking oats
CAKE:

· 1/2 cup butter-flavored shortening · 1 cup sugar
· 2 large eggs
· 1 cup mashed cooked buttercup squash · 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 2 teaspoons baking powder

GLAZE:
· 1/2 cup confectioners' sugar
· 1/4 teaspoon vanilla extract

Direction

· 1-1/2 teaspoons ground cinnamon · 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1/4 teaspoon ground ginger · 1/4 teaspoon ground nutmeg · Pinch ground
cloves
· 1/2 cup unsweetened applesauce

· 1-1/2 teaspoons hot water



1. Mix the first 6 ingredients in a small cut in butter until the mixture is
crumbly. Set it aside. Cream sugar and shortening in a big bowl until fluffy
and light. Whisk in one egg at a time, whip well before adding another. Whip
in vanilla and squash. Mix the dry ingredients then stir into the creamed
mixture gradually until well blended. Scoop 1/2 in a greased 9-inch
springform pan.

2. Scatter applesauce all over the batter then scatter top with 1/2 of the crumb
mixture. Evenly scoop the remaining batter on top of the crumb mixture. Add
the remaining crumb mixture on top. 3. Bake for 50-55 minutes in 350
degrees oven until an inserted toothpick in the middle comes out without
residue. Cool in the pan for 10 minutes then remove the sides.
4. Mix extract, confectioners' sugar, and just enough water to get the
preferred consistency; sprinkle over the coffee cake.
Nutrition Information :Calories: 351 calories Protein: 5g protein. Total Fat:
14g fat (4g saturated fat) Sodium: 260mgFiber: 2g )Total Carbohydrate: 53g
(32g sugars Cholesterol: 43mg cholesterol



Caramel Apple Coffee Cake
Serving: 10 | Prep: 25mins | Cook: 15mins | Ready in:

Ingredients

· 3/4 cup Marzetti'sOld Fashioned Caramel 
Dip
· 1 (8 ounce) package plain cream cheese, 
divided

· 2 medium apples, peeled and chopped
· 2 cups dry biscuit mix
· Flour, for rolling dough · 3 tablespoons butter, chilled, diced · 1 cup milk

· 1/2 teaspoon apple pie spice blend

Direction

1. Preheat the oven to 400 deg F.
2. To prepare the filling: Mix together 1/4 cup of Marzetti Old Fashioned
Caramel Dip and 4 ounces of cream cheese in a using an electric mixer, beat
the mixture on medium speed until it becomes creamy.

3. In a microwave-safe bowl, mix together the spice blend, apples, and 2
tablespoons of water; microwave the mixture for 3 minutes. Remove excess
water and let cool.
4. To prepare the cake: Mix together biscuit mix, butter, and the remaining 4
oz. cream cheese in a big bowl.
5. Using 2 forks, thoroughly blend the mixture until it reaches a texture like
that of a cornmeal. Add milk to the mixture and combine well until a ball of
dough is formed.
6. Slightly flour the work surface; roll dough on it and make a 9 x 12
rectangle.
7. Place dough on a baking sheet. Put cream cheese mixture in the middle of



the dough, top with cooled apple slices, and cover the rest of the surface with
the keep Marzetti Old Fashioned Caramel Dip. 8. To form strips that overlap,
slice 12 strips one each side of the dough, measuring about 2 1/2 inches long.
Fold the strips over the filling.
9. Bake in the preheated oven for 15 minutes or until the cake turns golden
brown. Let cool completely before serving. If there is any leftover, cover it
with plastic wrap and chill in the refrigerator. Nutrition Information
:Calories: 320 calories; Total Fat: 19 Sodium: 448 Total Carbohydrate: 2
Cholesterol: 39 Protein: 4



Christmas Wreaths
Serving: 18 | Prep: 5mins | Cook: 10mins | Ready in:

Ingredients

· 1/2 cup butter
· 30 large marshmallows
· 1 1/2 teaspoons green food coloring

Direction

· 1 teaspoon vanilla extract
· 4 cups cornflakes cereal
· 2 tablespoons cinnamon red hot candies

1. In a big saucepan, put in the butter and let it melt over low heat setting. Put
in the marshmallows and let it cook while stirring it continuously until the
marshmallows have melted. Remove the pan away from the heat then add in
the vanilla, cornflakes and food coloring and mix everything together.

2. Put large tablespoonfuls of the prepared marshmallow-corn flakes mixture
on a wax paper immediately after cooking, then use your fingers that are
covered with a little bit of oil to carefully shape the mixture into a wreath.
Use red hot candies to garnish the wreath-shaped mixture right away. Let the
mixture cool down until it gets to room temperature then take it from the wax
paper and put it in an airtight container to store.

Nutrition Information :Calories: 112 calories; Sodium: 91 Total
Carbohydrate: 7 Cholesterol: 14 Protein: 7 Total Fat: 2



Cinnamon Apple Coffee Cake
Serving: 9 servings. | Prep: 10mins | Cook: 50mins | Ready in:

Ingredients

· 1 package (9 ounces) yellow cake mix
· 1 package (4 ounces) instant vanilla
pudding mix

· 2 large eggs
· 2 medium tart apples, peeled and shredded · 1/2 cup sugar · 1/4 cup chopped
walnuts

· 1 teaspoon ground cinnamon · 1/2 cup sour cream
· 1/4 cup butter, melted

Direction

1. Whip butter, sour cream, eggs, pudding mix and cake mix in a big bowl for
30 seconds on low speed. Whip for 2 minutes on moderate speed.
2. Put 1/2 into an oiled 8-inch square baking dish. Put apples on top. Mix
cinnamon, nuts and sugar; scatter 1/2 on top of apples. Put the rest of the
sugar mixture and batter on top.
3. Bake for 50 to 55 minutes at 350 ° or until a toothpick pricked in the
middle comes out clean. Let cool on the wire rack.

Nutrition Information : Calories: 326 calories Fiber: 1g )Total
Carbohydrate: 48g (35g sugars Cholesterol: 56mg cholesterol Protein: 4g
protein. Total Fat: 13g fat (4g saturated fat) Sodium: 409mg sodium



Coffee Ripple Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup chopped walnuts
· 1/4 cup sugar
· 2 teaspoons instant coffee granules · 2 teaspoons ground cinnamon

· 1/4 cup packed brown sugar
CAKE:
· 4 teaspoons instant coffee granules
· 2 teaspoons hot water
· 1/2 cup butter, softened
· 1-1/2 cups packed brown sugar
· 3 large eggs
· 1 cup (8 ounces) sour cream
· 1/2 cup unsweetened applesauce · 1/4 cup buttermilk · 1 teaspoon vanilla
extract · 3 cups all-purpose flour · 1 teaspoon baking soda · 1/2 teaspoon
baking powder

GLAZE:
· 2/3 cup confectioners' sugar · 1 teaspoon butter, melted · 3 to 4 teaspoons
brewed coffee

Direction

1. Mix together the cinnamon, sugars, coffee granules and walnuts in a small
put aside. To make the cake, in a small bowl, dissolve coffee granules in
water; put aside.

2. Cream together the butter and brown sugar in a large bowl till fluffy and
light. Add eggs into the mix, one by one, beating thoroughly after each time
you add. Mix together the coffee, applesauce, buttermilk, vanilla and sour



cream. Combine the baking powder, baking soda and flour; add them into the
creamed mixture slowly alternately with the sour cream mixture and combine
thoroughly.

3. Transfer 1/2 of the batter into a 10-in. fluted tube pan that is greased and
floured. Sprinkle the top using walnut mixture. Add the remaining batter on
top.

4. Bake till tested done with a toothpick, at 350 ° for 45-55 minutes. Let it
cool down for 10 minutes then take out of pan to a wire rack to cool
thoroughly. Mix together the ingredients for the glaze till smooth; drizzle the
glaze on top of the cake.

Nutrition Information : Calories: 475 calories Total Fat: 19g fat (8g
saturated fat) Sodium: 280mgFiber: 2g )Total Carbohydrate: 70g (44g sugars
Cholesterol: 87mg cholesterol Protein: 8g protein.



Country Apple Coffee Cake
Serving: 10 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2 medium tart apples, peeled and chopped, 
divided
· 1 tube (12 ounces) refrigerated buttermilk
biscuits

· 1 egg
· 1/3 cup packed brown sugar · 1 tablespoon butter, softened · 1/2 teaspoon
ground cinnamon · 1/2 cup chopped pecans

· 1/3 cup corn syrup
GLAZE:
· 1/3 cup confectioners' sugar · 1 to 2 teaspoons 2% milk · 1/4 teaspoon
vanilla extract

Direction

1. In a 9-in. round greased baking pan, put 1 1/2 cups apples. Separate
biscuits into 10 pieces; slice each biscuit into quarters. Point side up, put over
apples; put leftover apples over.

2. Mix cinnamon, butter, brown sugar, corn syrup and egg in a small mix in
pecans. Put on apples; bake for 30-35 minutes at 350 ° till biscuits are
browned.
3. Glaze: Mix vanilla, confectioners ‘ sugar and enough milk to get desired
consistency; drizzle on warm coffee cake.

Nutrition Information : Calories: 228 calories Fiber: 1g )Total
Carbohydrate: 40g (19g sugars Cholesterol: 24mg cholesterol Protein: 4g
protein. Total Fat: 7g fat (1g saturated fat) Sodium: 325mg sodium



Crumble Top Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 55mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 1/3 cup shortening
· 2 cups sugar
· 2 large eggs
· 3 cups all-purpose flour
· 1 teaspoon ground cinnamon · 1/2 teaspoon baking soda · 1/4 teaspoon salt ·
1-3/4 cups buttermilk · 2 medium apples, peeled and sliced

· 2 teaspoons baking powder
TOPPING:
· 1/2 cup all-purpose flour
· 1/2 cup packed brown sugar
· 3 tablespoons cold butter · 1/2 cup chopped walnuts

· 1-1/2 teaspoons ground cinnamon

Direction

1. Cream the sugar, shortening and butter in a big bowl till fluffy and light.
Put in the eggs, one by one, whipping thoroughly after every addition. Mix
salt, baking soda, cinnamon, baking powder and flour; put to the creamed
mixture alternating with buttermilk, whipping thoroughly after every
addition.

2. Into an oiled 13x9-inch baking dish, scoop 1/2 of the batter. Put slices of
apple on top; pour the rest of the batter over.
3. Mix cinnamon, brown sugar and flour in small cut in butter till crumbly.
Mix in the walnuts. Scatter on top of batter.
4. Bake for 55 minutes to an hour at 350 ° or till a toothpick pricked in the



middle comes out clean. Nutrition Information :Calories: 485 calories
Protein: 7g protein. Total Fat: 18g fat (7g saturated fat) Sodium: 301mgFiber:
2g )Total Carbohydrate: 76g (46g sugars Cholesterol: 58mg cholesterol



Easy Apple Coffee Cake
Serving: 12 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 (25 ounce) package yellow cake mix · 1 (4 ounce) package instant vanilla
pudding mix
· 4 eggs
· 1 cup sour cream

Direction

· 1/2 cup vegetable oil
· 6 apples - peeled, cored and sliced · 1/2 cup white sugar
· 2 teaspoons ground cinnamon · 1/2 cup chopped walnuts

1. Set the oven to preheat at 175° C (350° F). Grease a 10-inch Bundt pan and
dust with flour.

2. In a large bowl, mix together the instant pudding mix and cake mix. Add
the oil, sour cream and eggs, mix until thoroughly combined. In a small bowl,
mix together the walnuts, cinnamon and sugar.

3. Onto the prepared pan, transfer half of the batter, lay apple slices on top of
the batter in a single layer and use 1/2 cinnamon walnut mixture to sprinkle
the top. Add the rest of the batter on top and repeat the process with the
leftover apples and cinnamon walnut mixture.

4. In the preheated oven, bake for 60 to 70 minutes. Allow to cool for 1/2
hour before taking out of pan to let cool fully.
Nutrition Information :Calories: 457 calories; Total Fat: 2 Sodium: 431
Total Carbohydrate: 4 Cholesterol: 71 Protein: 5



Glazed Chocolate Tea Bread
Serving: 1 loaf. | Prep: 15mins | Cook: 60mins | Ready in:

Ingredients

· 1/2 cup applesauce
· 1/3 cup shortening
· 2 eggs
· 1/3 cup water
· 1-1/4 cup sugar
· 1-1/2 cups all-purpose flour
· 1/3 cup baking cocoa
· 1 teaspoon baking soda · 3/4 teaspoon salt
· 1/4 teaspoon baking powder · 1 cup (6 ounces) semisweet chocolate chips ·
1/3 cup chopped walnuts

GLAZE:
· 1/2 cup confectioners' sugar
· 1 to 2 tablespoons milk
· 1/4 teaspoon vanilla extract · Pinch salt

Direction

1. Mix sugar, water, eggs, shortening and applesauce in a whip for 30
seconds on low speed. Mix the dry ingredients; put into the mixture of
applesauce. Whip for 30 seconds on low. Whip for 2-1/2 minutes on high,
scraping the bowl from time to time. Fold in nuts and chocolate chips. Put
into an oiled and floured loaf pan, 9x5-inch in size. Bake for an hour to an
hour and 10 minutes at 350 ° till a toothpick pricked in the middle gets out
clean. Cool for 10 minutes in pan prior to transferring to a wire rack to cool
fully. Mix ingredients for glaze; sprinkle on top of bread.

Nutrition Information :Calories: 239 calories Protein: 3g protein. Total Fat:
10g fat (3g saturated fat) Sodium: 104mgFiber: 1g )Total Carbohydrate: 37g



(26g sugars Cholesterol: 27mg cholesterol



Low Fat Coffee Cake
Serving: 9 servings. | Prep: 10mins | Cook: 25mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 3/4 cup sugar
· 2 teaspoons baking powder
· 2 egg whites · 1/4 cup unsweetened applesauce · 1/2 cup fat-free milk

· 1/2 teaspoon salt
TOPPING:
· 1/3 cup packed brown sugar · 2 teaspoons ground cinnamon · 1/4 cup sugar

Direction

1. Mix together salt, sugar, baking powder and flour in a medium bowl. In a
different bowl, beat together the egg whites, applesauce and milk. Add them
into the dry ingredients. Transfer into a 9-in. square baking pan sprayed with
cooking spray. Mix together ingredients for the topping; sprinkle on top of
batter. Bake till tested done with a toothpick, at 375 ° for 25 minutes. Serve
while warm.

Nutrition Information :Calories: 205 calories Protein: 3g protein. Total Fat:
0 fat (0 saturated fat) Sodium: 242mgFiber: 1g )Total Carbohydrate: 48g (32g
sugars Cholesterol: 0 cholesterol



Makeover Apple Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 2/3 cup sugar
· 2 eggs
· 2 cups all-purpose flour · 1 teaspoon baking soda · 1 cup (8 ounces)
reduced-fat sour cream

· 1 teaspoon vanilla extract
TOPPING:
· 1/3 cup chopped walnuts
· 1/3 cup packed brown sugar
· 2 tablespoons sugar
· 1 teaspoon ground cinnamon

· 2 medium tart apples, peeled and thinly sliced

Direction

1. Beat sugar and butter for 2 minutes till crumbly in a big bowl. One by one,
add eggs; beat well after each new addition. Beat in vanilla. Mix baking soda
and flour. Alternately with sour cream, add to creamed mixture; beat well
after each addition (It‘ ll be sticky).

2. Mix cinnamon, sugars and walnuts in a small spread 1/2 batter into 11x7-
in. baking dish coated with cooking spray. Put apples on top; sprinkle with
1/2 topping. Put leftover batter and topping on top gently.

3. Bake till inserted toothpick in middle exits clean for 40-45 minutes at 350°
; on a wire rack, cool.



Nutrition Information : Calories: 266 calories Total Fat: 10g fat (5g
saturated fat) Sodium: 169mgFiber: 1g )Total Carbohydrate: 40g (23g sugars
Cholesterol: 55mg cholesterol Protein: 5g protein.



Makeover Breakfast Cake
Serving: 20 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1 cup buttermilk
· 3/4 cup sugar
· 1/2 cup unsweetened applesauce
· 2 eggs
· 2 tablespoons canola oil
· 1-1/2 cups whole wheat flour
· 1/2 cup oat bran · 1/2 cup ground flaxseed · 2 teaspoons ground cinnamon ·
1-1/4 teaspoons baking powder · 1 teaspoon salt · 1/2 teaspoon baking soda

· 1-1/4 cups all-purpose flour
TOPPING:
· 1 cup packed brown sugar · 2 tablespoons butter, melted · 1/4 cup all-
purpose flour

Direction

1. Beat the oil, eggs, applesauce, sugar and buttermilk in a big bowl until well
combined. Mix together the baking soda, salt, baking powder, cinnamon,
flax, oat bran and flours, then slowly beat into the buttermilk mixture until
combined.

2. Use cooking spray to coat a 13x9-inch baking pan and sprinkle flour on
top, then add batter. Mix together the topping ingredients and sprinkle it on
top of the batter.
3. Let it bake for 25 to 30 minutes at 350 degrees or until an inserted
toothpick in the middle exits clean. Allow it to cool on a wire rack for 10
minutes, then serve it warm.
Nutrition Information :Calories: 193 calories Protein: 4g protein. Total Fat:
5g fat (1g saturated fat) Sodium: 209mgFiber: 3g )Total Carbohydrate: 36g



(20g sugars Cholesterol: 25mg cholesterol



Makeover Crumb Coffee Cake
Serving: 18 servings. | Prep: 35mins | Cook: 25mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 3/4 cup sugar
· 1/3 cup sugar blend
· 2 large eggs, lightly beaten
· 1/2 cup unsweetened applesauce
· 1/4 cup canola oil
· 1/4 teaspoon butter flavoring · 2 cups cake flour · 1 teaspoon baking powder
· 1 teaspoon baking soda · 1/4 teaspoon salt · 1 cup (8 ounces) reduced-fat
sour cream

· 1-1/2 teaspoons vanilla extract
FILLING:
· 1/2 cup chopped walnuts
· 1/4 cup packed brown sugar
· 2 tablespoons sugar · 1 teaspoon ground cinnamon

TOPPING:
· 3 tablespoons plus 1-1/2 teaspoons all
purpose flour

· 2 tablespoons brown sugar
· 4-1/2 teaspoons sugar
· 1 teaspoon ground cinnamon

· 2 tablespoons plus 1-1/2 teaspoons cold butter

· 1/2 cup chopped walnuts ICING:
· 1/4 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1-1/2 teaspoons
2% milk



Direction

1. Beat the sugar blend, sugar and butter in a big bowl for 2 minutes on
medium speed or until it becomes crumbly. Beat in the butter flavoring,
vanilla, oil, applesauce and eggs. Mix together the salt, baking soda, baking
powder and flour, then add it to the butter mixture alternately with the sour
cream. Pour 1/2 of the batter into a cooking spray coated 13x9-inch baking
pan.

2. Mix together the filling ingredients, then sprinkle it on top of the batter.
Put the leftover batter carefully on top. To make the topping, in a bowl, mix
together the cinnamon, sugars and flour, then slice in butter until it becomes
crumbly. Mix in walnuts, then sprinkle on top of the batter.

3. Let it bake for 25 to 30 minutes at 350 degrees or until an inserted
toothpick in the middle exits clean. Allow it to cool on a wire rack. Mix
together the icing ingredients until it becomes smooth, then drizzle it on top
of the coffee cake.

Nutrition Information : Calories: 278 calories Total Carbohydrate: 36g (18g
sugars Cholesterol: 39mg cholesterol Protein: 5g protein. Diabetic
Exchanges: 2-1/2 fat Total Fat: 13g fat (4g saturated fat) Sodium:
185mgFiber: 1g fiber)



Makeover Maple Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 3/4 cup sugar
· 2 eggs
· 1 cup fat-free milk
· 3 cups all-purpose flour · 2-1/2 teaspoons baking powder · 1/2 teaspoon salt ·
1/4 teaspoon baking soda

· 1/2 cup unsweetened applesauce
FILLING:
· 1/2 cup finely chopped pecans
· 1/3 cup packed brown sugar
· 2 tablespoons butter, melted · 2 teaspoons ground cinnamon

· 2 tablespoons all-purpose flour
ICING:
· 1/4 cup confectioners' sugar · 1/4 teaspoon maple flavoring · 1-1/2 teaspoons
fat-free milk

Direction

1. Whip sugar and butter for 2 minutes in a big bowl till crumbly. Put in the
eggs; combine thoroughly. Whip in applesauce and milk, the mixture may
seem curdled. Combine baking soda, salt, baking powder and flour; put into
the mixture of butter barely till moistened. Spread 1/2 of batter into a baking
pan of 13x9-inch in size, covered with cooking spray.

2. Mix the ingredients for filling; scatter 1/2 of the filling on top of the batter.
Put the rest of batter and filling gently on top. Bake for 30 to 35 minutes at
350 ° till a toothpick pricked in the middle gets out clean. Let cool on wire



rack.

3. Mix ingredients for icing till smooth; sprinkle on top of coffee cake.

Nutrition Information : Calories: 318 calories Fiber: 1g )Total
Carbohydrate: 49g (23g sugars Cholesterol: 54mg cholesterol Protein: 6g
protein. Total Fat: 11g fat (5g saturated fat) Sodium: 281mg sodium



Maple Apple Bread
Serving: 1 loaf. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1/4 cup packed brown sugar · 1 egg, beaten
· 2 tablespoons all-purpose flour · 1 teaspoon maple flavoring · 1 teaspoon
ground cinnamon · 1/2 cup chopped peeled tart apple

· 1/4 cup chopped walnuts · 2 packages (8 ounces each) refrigerated

crescent rolls
GLAZE:
· 1/2 cup confectioners' sugar · 1 tablespoon milk

Direction

· 1/2 teaspoon vanilla extract

1. Mix together flavoring, egg, cinnamon, flour and brown sugar in a bowl,
then blend well. Stir in nuts and apple to coat. Unroll dough and divide into 8
rectangles, then seal the seams and perforations. Spread each rectangle,
sealing the seams and perforations. Spread apple mixture on each rectangle,
then roll up, beginning with the short side. Arrange lengthways in an 8-inch
x4-inch loaf pan coated with grease, creating 2 layers of 4 rolls. Bake at 350
degrees, about 20 minutes. Use foil to cover and bake until golden brown,
about 30 more minutes while taking off the cover on the final 5 minutes.
Allow to cool about 10 minutes, then transfer from pan to a wire rack to cool
totally. Mix glaze ingredients together and sprinkle over bread.

Nutrition Information :Calories: 108 calories Sodium: 117mgFiber: 0
)Total Carbohydrate: 14g (8g sugars Cholesterol: 13mg cholesterol Protein:
2g protein. Total Fat: 5g fat (1g saturated fat)



Maple Bacon Walnut Coffee Cake
Serving: 24 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour
· 1 cup packed brown sugar
· 1/2 teaspoon salt
· 1/3 cup cold butter
· 2 teaspoons baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon ground cinnamon
· 1/4 teaspoon ground nutmeg · 2 large eggs
· 1-1/2 cups buttermilk
· 1/2 cup maple syrup
· 1/3 cup unsweetened applesauce · 5 bacon strips, cooked and crumbled · 1/2
cup chopped walnuts

Direction

1. Mix salt, brown sugar and flour in a big cut in butter till crumbly. Put 1/2
cup aside for topping. Mix nutmeg, cinnamon, baking soda and baking
powder; mix into the leftover flour mixture. 2. Whisk applesauce, syrup,
buttermilk and eggs till well blended in a small mix into the flour mixture
slowly till combined.

3. Spread into the 13x9-in.baking pan that‘ s coated in cooking spray;
sprinkle with reserved topping then walnuts and bacon. Bake for 35-40
minutes at 350 ° till an inserted toothpick in the middle exits clean; on a wire
rack, cool.
Nutrition Information :Calories: 160 calories Sodium: 183mgFiber: 1g
)Total Carbohydrate: 25g (14g sugars Cholesterol: 27mg cholesterol Protein:
3g protein. Diabetic Exchanges: 1-1/2 starch Total Fat: 5g fat (2g saturated
fat)



Penny's Apple Brown Sugar Coffee
Cake
Serving: 8 servings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup plus 2 teaspoons gluten-free all
purpose flour, divided

· 2 teaspoons baking powder
· 1/4 teaspoon salt
· 3/4 cup packed light brown sugar, divided
· 1/4 cup mini chocolate chips (1-1/2 ounces)
· 1/2 cup chopped walnuts
· 1 teaspoon cinnamon
· 2 large eggs, at room temperature · 1/2 cup granulated sugar · 1/2 cup canola
oil
· 2 teaspoons pure vanilla extract

· 2 large apples, cored, peeled and cut into 1/2-inch pieces

Direction

1. Preheat an oven to 375° . Grease the 9-in. round springform/baking pan
lightly. Whisk salt, baking powder and 1 cup flour in a big bowl. Mix
cinnamon, walnuts, chocolate chips, 1/2 cup brown sugar and leftover 2 tsp.
flour in a small bowl.

2. Whisk leftover 1/4 cup brown sugar, granulated sugar and eggs till smooth
in another small whisk in vanilla and oil. Mix into flour mixture just till
combined. Put 1/2 batter in prepped pan; put 1/2 apples then half crumb
mixture over. Repeat using leftover crumb mixture, apples and batter. Bake
for 30-35 minutes till an inserted toothpick in middle exits clean.



Nutrition Information :Calories: 419 calories Protein: 5g protein. Total Fat:
22g fat (3g saturated fat) Sodium: 200mgFiber: 3g )Total Carbohydrate: 55g
(41g sugars Cholesterol: 53mg cholesterol



Rich Fruit Kuchens
Serving: 4 coffee cakes (8 servings each). | Prep: 40mins | Cook: 35mins |
Ready in:

Ingredients

· 1 1/8 teaspoons active dry yeast · 1/2 cup warm water (110 ° to 115° ) · 1/2
cup warm milk (110 ° to 115° ) · 1/2 cup sugar
CUSTARD:
· 4 large eggs, lightly beaten
· 2 cups heavy whipping cream · 1/2 teaspoon salt
· 1/2 cup canola oil
· 1 large egg, lightly beaten
· 3-1/2 cups all-purpose flour, divided

· 1-1/2 cups sugar · 8 to 10 cups sliced peeled tart apples or canned sliced
peaches, drained, or

TOPPING:
· 1/2 cup sugar
· 1/2 cup all-purpose flour

Direction

combination of fruits
· 1 teaspoon ground cinnamon · 1/4 cup cold butter

1. Dissolve yeast in warm water in a big bowl. Add 2 1/2 cups flour, egg, oil,
salt, sugar and milk; beat until smoothened. Mix in enough leftover flour to
make a soft dough. Put into a greased turn once to grease the top. Don‘ t
knead. Cover; refrigerate overnight.

2. To make custard: The next day, whisk sugar, cream and eggs until
incorporated in a big put aside. Divide the dough into 4 portions.



3. Roll every portion into a 10-in. circle on a lightly floured surface; press
every circle down the bottom and up the sides of a dry 9-in. pie plate. In each
crust, put 2-2 1/2 cups of fruit; pour 1 cup of custard onto the fruit.

4. To make topping: In a small bowl, mix cinnamon, flour and sugar; cut in
butter until coarse crumbs To make topping: In a small bowl, mix cinnamon,
flour and sugar; cut in butter until coarse crumbs 40 minutes at 350 ° until
custard achieves 160 ° and golden brown.

Nutrition Information :Calories: 242 calories Sodium: 69mgFiber: 1g
)Total Carbohydrate: 32g (19g sugars Cholesterol: 58mg cholesterol Protein:
3g protein. Total Fat: 11g fat (5g saturated fat)



Rose's Apple Turnover Coffee Cake
Serving: 2 coffee cakes (16-20 servings). | Prep: 30mins | Cook: 30mins |
Ready in:

Ingredients

FILLING:
· 1/3 cup butter, cubed

· 4 medium tart apples, peeled and cut into 1/2-inch slices

· 3/4 cup sugar
· 1 teaspoon grated lemon zest
DOUGH:
· 2-1/2 cups all-purpose flour, divided · 3 tablespoons sugar
· 1/2 teaspoon salt
· 1 package (1/4 ounce) active dry yeast TOPPING:
· 3/4 cup chopped pecans
· 1/2 teaspoon ground cinnamon · 1/8 teaspoon ground mace · 1/3 cup dried
currants

· 3/4 cup water
· 1/3 cup butter, cubed
· 1 large egg
· 1 teaspoon grated lemon zest

· 6 tablespoons all-purpose flour · 1/4 cup confectioners' sugar · 1/4 teaspoon
ground cinnamon · 3 tablespoons butter, melted

Direction

1. Liquify butter in a big saucepan over moderate heat. Put in the apples;
cook and mix till apples are barely soft. Mix in the rest of the ingredients for
filling. Cook for 10 to 15 minutes, mixing till thick. Take away from heat; let



cool.

2. For the dough, mix yeast, salt, sugar and a cup flour in a big bowl. Mix
butter and water in small saucepan; heat to 120° . Slowly put into the dry
ingredients; whip for 2 minutes. Whip in the 3/4 cup flour, zest and egg.
Whip at high speed for 2 minutes using mixer. Mix in the rest of flour. Put on
a cover; allow to sit for 20 minutes.

3. In the meantime, mix ingredients for topping; reserve. Halve the dough.
Roll each piece with floured rolling pin on a thoroughly-floured area into a
rectangle, 14x12-inch in size. Put on oiled baking sheets. Scatter the filling
down dough middle to within an-inch of ends. Beginning approximately 3/4-
inch from the filling, diagonally cut an-inch-wide strips from the filling
through the dough edges. Alternately fold opposite dough strips at angles
across the filling. Fold the ends over the filling. Cover dough loosely with
oiled waxed paper; put plastic wrap on paper to cover. Chill for a minimum
of 2 hours. Once ready to bake, remove the cover and allow to sit for 10
minutes at room temperature. Scatter the topping on top of the coffee cakes.

4. Bake for 30 to 35 minutes at 375 ° or till slightly browned. Transfer from
the pans to the wire racks to let cool.

Nutrition Information : Calories: 226 calories Fiber: 2g )Total
Carbohydrate: 29g (14g sugars Cholesterol: 32mg cholesterol Protein: 3g
protein. Total Fat: 11g fat (5g saturated fat) Sodium: 142mg sodium



Sausage Apple Breakfast Bread
Serving: 12 servings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 1 pound Jones No Sugar Pork Sausage Roll
sausage

· 1 cup all-purpose flour
· 1 cup whole wheat flour
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 2 large eggs · 1/2 cup packed brown sugar · 1/2 cup apple cider or juice · 1/2
cup canola oil

· 2 medium apples, peeled and shredded (about 1-1/2 cups)

TOPPING:
· 1/4 cup old-fashioned oats
· 1/4 cup packed brown sugar
· 2 tablespoons cold butter · Maple syrup, optional

· 2 tablespoons all-purpose flour

Direction

1. Set the oven to 350 degrees. Coat a 9-inch round baking pan with grease
and flour. Cook sausage in a big skillet on moderate heat until it is not pink
anymore, about 6 to 8 minutes, then break into crumbles. Drain.

2. Whisk together salt, baking powder and flours in a big bowl. Whisk
together oil, apple cider, brown sugar and eggs in a separate bowl until
combined. Put into the flour mixture and stir just until moisten. Fold in half
of the sausage and apples, then turn whole mixture to the prepped pan.



3. Combine together flour, brown sugar and oats in a small bowl, then cut in
butter until crumbly. Stir in leftover sausage, then sprinkle the mixture over
batter. Bake until a toothpick pricked in the center exits clean, about 30 to 35
minutes. Allow to cool in pan for 10 minutes before transferring to a wire
rack. Serve warm. Drizzle maple syrup over top if wanted and chill the
leftovers.

Nutrition Information :Calories: 354 calories Protein: 8g protein. Total Fat:
21g fat (5g saturated fat) Sodium: 427mgFiber: 2g )Total Carbohydrate: 35g
(17g sugars Cholesterol: 57mg cholesterol



Sour Cream Apple Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 eggs
· 1 teaspoon vanilla extract
· 1 teaspoon baking soda · 1/2 teaspoon salt
· 1 cup sour cream
· 1-1/2 cups chopped peeled tart apples

· 2 cups all-purpose flour
TOPPING:
· 1/2 cup packed brown sugar
· 1/2 cup chopped pecans
· 2 tablespoons butter, softened · 1 teaspoon apple pie spice

Direction

1. Cream sugar and butter in a beat in vanilla and eggs. Mix salt, baking soda
and flour. Alternately with sour cream, add to creamed mixture then fold in
apples. Scoop into 9-in. square greased baking pan. Mix topping ingredients
in a small sprinkle over batter. Bake for 35-40 minutes at 350 ° till done.

Nutrition Information : Calories: 472 calories Total Fat: 23g fat (12g
saturated fat) Sodium: 432mgFiber: 2g )Total Carbohydrate: 60g (37g sugars
Cholesterol: 99mg cholesterol Protein: 6g protein.



Sour Cream Blueberry Coffee Cake
Serving: 12 | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 teaspoon baking powder
· 1/8 teaspoon salt
· 2 cups white sugar
· 1 cup butter
· 2 eggs
· 1 cup sour cream
· 1/2 teaspoon vanilla extract · 1 1/2 cups packed brown sugar · 1 cup all-
purpose flour · 3 tablespoons butter, melted · 2 teaspoons ground cinnamon ·
2 cups fresh blueberries · 1 cup chopped pecans

Direction

1. Preheat an oven to 175° C (350° F) and grease the 9x13-in. baking dish.

2. Mix salt, baking powder and 2 cups flour in a bowl. Use an electric mixer
to beat 1 cup butter and white sugar till fluffy and light in another bowl. One
by one, beat in eggs; let each egg blend into butter mixture before adding
next. Mix in vanilla extract and sour cream. Mix flour mixture into the butter
mixture till just blended; spread 1/2 batter into prepped baking dish.

3. Mix cinnamon, melted butter, 1 cup flour and brown sugar till it looks like
coarse crumble in a sprinkle 1/2 blueberries and 1/2 crumbles on batter in the
baking dish. Spread leftover batter over blueberries; top with pecans,
blueberries and leftover crumbles.

4. In preheated oven, bake for 45-50 minutes till inserted toothpick in middle
exits clean. Nutrition Information :Calories: 639 calories; Total Fat: 30
Sodium: 225 Total Carbohydrate: 2 Cholesterol: 88 Protein: 1



Spiced Apple Gingerbread
Serving: 9 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2/3 cup sugar
· 1/3 cup unsweetened applesauce
· 1 egg
· 3 tablespoons molasses
· 1 cup all-purpose flour
· 1/2 cup whole wheat flour
· 2 teaspoons ground ginger
· 1 teaspoon baking powder · 1 teaspoon baking soda · 1 teaspoon ground
cinnamon · 1/4 teaspoon ground nutmeg · 1/8 teaspoon ground allspice · 1/2
cup reduced-fat plain yogurt

· 1-1/2 cups chopped peeled tart apple (about 1 medium)
· 1 cup plus 2 tablespoons reduced-fat whipped topping

Direction

1. Mix together molasses, egg, applesauce and sugar in a big bowl. Mix
together spices, baking soda, baking powder, ginger and flours, then put into
the molasses mixture alternating with yogurt, while beating until just
blended. Fold in the apples.

2. Transfer into an 8-inch square baking dish sprayed with cooking spray.
Bake at 350 degrees until a toothpick pricked in the center exits clean, about
30 to 35 minutes. Allow to cool on a wire rack, then slice into squares and
dollop with whipped.

Nutrition Information :Calories: 203 calories Protein: 4g protein. Total Fat:
2g fat (1g saturated fat) Sodium: 186mgFiber: 2g )Total Carbohydrate: 42g (0
sugars Cholesterol: 24mg cholesterol



Swedish Cream Apple Rings
Serving: 2 rings (10 slices each). | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 4 cups all-purpose flour
· 1/4 cup sugar
· 1/2 teaspoon salt
· 3/4 cup cold butter, cubed

· 1 cup heavy whipping cream (110 ° to 115° )
· 1/4 cup evaporated milk (110 ° to 115° ) · 3 large egg yolks

FILLING:
· 2 cups finely chopped peeled apples · 1/4 cup cinnamon-sugar · 1/2 cup
raisins
GLAZE:
· 2 cups confectioners' sugar · 2 to 3 tablespoons 2% milk · 1 teaspoon vanilla
extract

Direction

1. Melt yeast in warm water in a small bowl. Mix salt, sugar and flour in a
big cut in butter till crumbly. Add egg yolks, milk, cream and yeast mixture;
mix to make a soft dough then cover. Refrigerate overnight.

2. Mix filling ingredients in a small bowl. Punch dough down; halve. Roll 1
portion to 13x7-in. rectangle on lightly floured surface; sprinkle 1/2 filling.

3. Roll up, starting at long side, jellyroll style; to seal, pinch seam. Put onto
greased baking sheet, seam side down; to make a ring, pinch ends together.
Repeat using leftover filling and dough; cover. Rise for 45 minutes in a warm



place.

4. Bake till golden brown for 25-30 minutes at 375° . Transfer from pans onto
wire racks; cool. Mix vanilla, confectioners ‘ sugar and enough milk to get
drizzling consistency; drizzle on warm rings. Nutrition Information
:Calories: 290 calories Total Carbohydrate: 41g (21g sugars Cholesterol:
61mg cholesterol Protein: 4g protein. Total Fat: 12g fat (8g saturated fat)
Sodium: 123mgFiber: 1g fiber)



Upside Down Apple Cake
Serving: 14 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 2 large egg whites
· 1 cup sugar
· 1 cup (8 ounces) sour cream
· 1/2 cup unsweetened applesauce
· 2 cups all-purpose flour · 3/4 teaspoon baking soda · 1/2 teaspoon baking
powder · 1/2 teaspoon salt

· 1 teaspoon vanilla extract
FILLING:
· 2-1/2 cups diced peeled tart apples
· 1/2 cup chopped walnuts
· 2 tablespoons butter, melted · 2 teaspoons ground cinnamon

· 1/4 cup sugar
GLAZE:
· 1 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 4 teaspoons 2%
milk

Direction

1. Beat vanilla, applesauce, sour cream, sugar and egg whites together in a
big bowl. Mix salt, baking powder, baking soda and flour together, then put
into the sour cream mixture slowly while beating just until blended.

2. Mix the filling ingredients together in a big bowl, then scoop half of the
batter into a 10-inch fluted tube pan coated with grease and flour. Place half
of filling on top, then repeat layers.

3. Bake at 350 degrees until a toothpick pricked in the center exits clean,



about 40 to 45 minutes. Allow to cool about 10 minutes, then invert pan and
transfer cake to a wire rack to let it cool fully. Mix glaze ingredients together
and drizzle over cake.

Nutrition Information :Calories: 269 calories Total Carbohydrate: 45g (30g
sugars Cholesterol: 46mg cholesterol Protein: 4g protein. Total Fat: 8g fat (4g
saturated fat) Sodium: 195mgFiber: 1g fiber)



Winter Fruit Coffee Cake
Serving: 15 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup golden raisins · 1/4 cup brandy
TOPPING:

· 1 cup packed brown sugar · 1 teaspoon ground cinnamon CAKE:
· 1/2 cup butter, softened · 1 cup packed brown sugar · 2 large eggs
· 1 teaspoon vanilla extract · 2 cups all-purpose flour · 3 teaspoons baking
powder · 1 teaspoon baking soda

Direction

· 2 tablespoons butter, softened · 1/2 cup chopped pecans

· 3/4 teaspoon ground cinnamon · 1/4 teaspoon ground nutmeg · 1/8 teaspoon
ground cloves · 1/2 teaspoon salt
· 1 cup sour cream
· 3/4 cup chopped peeled apple · 1/2 cup chopped peeled ripe pear

1. In a small bowl, submerge raisins in brandy for an hour.
2. Mix cinnamon and brown sugar in small bowl. Work the butter into the
sugar mixture using clean hands till well incorporated. Put in the pecans.
Chill for 15 minutes.

3. In the meantime, cream sugar and butter in a big bowl till fluffy and light.
Whip in vanilla and eggs. Mix the salt, spices, baking soda, baking powder
and flour; put into the creamed mixture alternating with the sour cream. Fold
in raisins, pear and apple, raisins must not be drained. Put into an oiled
baking dish, 13x9-inch in size.

4. Scatter with the topping.



5. Bake for 28 to 32 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack.
Nutrition Information :Calories: 338 calories Protein: 4g protein. Total Fat:
14g fat (7g saturated fat) Sodium: 324mgFiber: 1g )Total Carbohydrate: 48g
(34g sugars Cholesterol: 59mg cholesterol



Berry Topped Coffee Cake
Serving: 10 servings. | Prep: 25mins | Cook: 45mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 2/3 cup sugar
· 1 large egg
· 2 teaspoons grated lemon zest
· 3/4 cup all-purpose flour
· 3/4 cup whole wheat flour · 1/2 teaspoon baking powder · 1/4 teaspoon salt
· 1/4 teaspoon baking soda · 1/2 cup reduced-fat sour cream

TOPPING:
· 1/3 cup sugar · 2 teaspoons all-purpose flour · 1/2 teaspoon ground
cinnamon
· 1 cup fresh or frozen blueberries, thawed GLAZE:
· 1/3 cup confectioners' sugar
· 2 teaspoons fat-free milk

Direction

· 1/2 cup fresh or frozen unsweetened raspberries, thawed
· 1/8 teaspoon vanilla extract
1. Preheat an oven to 350° . Grease a springform pan, 9-inches in size.

2. Cream sugar and butter till fluffy and light; beat in lemon zest and egg.
Whisk baking soda, salt, flours and baking powder in another bowl.
Alternately with sour cream, add to creamed mixture; beat well, it‘ ll be thick,
then spread into prepped pan.

3. Topping: Mix cinnamon, flour and sugar; gently toss with berries. Sprinkle
on batter to within aninch from sides; bake for 45-50 minutes till inserted
toothpick in middle exits clean. Cool for 10 minutes on a wire remove pan‘ s



rim.

4. Mix glaze ingredients then drizzle on warm coffee cake.
Nutrition Information :Calories: 246 calories Total Fat: 8g fat (5g saturated
fat) Sodium: 180mgFiber: 2g )Total Carbohydrate: 42g (27g sugars
Cholesterol: 36mg cholesterol Protein: 4g protein.



Blueberry Breakfast Cake
Serving: 9 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/2 cup sugar
· 2 teaspoons baking powder
· 1 large egg, lightly beaten
· 1/2 cup milk
· 1/4 cup butter, softened · 1 teaspoon grated lemon zest · 2 cups fresh or
frozen blueberries

TOPPING:
· 1/3 cup sugar
· 1/4 cup all-purpose flour
· 1/2 teaspoon ground cinnamon · 3 tablespoons cold butter

· 1/4 cup finely chopped walnuts

Direction

1. Mix baking powder, sugar and flour in a bowl. Add lemon zest, butter,
milk and egg; mix until dry ingredients are just moist. Fold in blueberries;
spread into a 9-in. square baking pan coated with cooking spray. To make
topping: Mix cinnamon, walnuts, flour and sugar; cut in butter until crumbly.
Sprinkle onto the batter; bake for 40-45 minutes at 350 degrees until cake
tests done.

Nutrition Information :Calories: 320 calories Protein: 6g protein. Total Fat:
12g fat (6g saturated fat) Sodium: 194mgFiber: 2g )Total Carbohydrate: 48g
(22g sugars Cholesterol: 49mg cholesterol



Blueberry Buckle With Cinnamon
Topping
Serving: 6 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 2 tablespoons butter, softened
· 1/3 cup sugar
· 1 large egg
· 1 cup all-purpose flour
· 1 teaspoon baking powder · 1/4 teaspoon salt
· 1/4 cup 2% milk
· 1 cup fresh or frozen blueberries

TOPPING:
· 1/4 cup all-purpose flour
· 2 tablespoons sugar
· 3/4 teaspoon ground cinnamon · 2 tablespoons cold butter

Direction

1. Cream sugar and butter till fluffy and light in a small beat in egg. Mix salt,
baking powder and flour; alternately with milk, add to creamed mixture
slowly, beating well after every addition. Fold in the alternately with milk,
add to creamed mixture slowly, beating well after every addition. Fold in the
in. loaf pan that‘ s coated in cooking spray.

2. Bake for 40-45 minutes at 350 ° till an inserted toothpick in middle exits
clean. Cool it for 10 minutes; transfer from pan onto a wire rack.
Nutrition Information :Calories: 248 calories Total Fat: 9g fat (5g saturated
fat) Sodium: 230mgFiber: 2g )Total Carbohydrate: 38g (0 sugars Cholesterol:
57mg cholesterol Protein: 5g protein.



Blueberry Cheese Danish
Serving: 10 servings. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 3/4 cup 1% cottage cheese
· 1/3 cup sugar
· 1/3 cup 1% milk
· 1/4 cup canola oil
· 1 teaspoon vanilla extract · 2 cups all-purpose flour · 2 teaspoons baking
powder · 1/2 teaspoon salt

FILLING:
· 4 ounces reduced-fat cream cheese
· 1/4 cup sugar
· 1 large egg, separated
· 1 teaspoon vanilla extract · 1 cup fresh or frozen blueberries · 1 tablespoon
water

· 1 teaspoon grated lemon zest
GLAZE:
· 1/2 cup confectioners' sugar · 2 teaspoons lemon juice

Direction

1. Process cottage cheese till smooth in a blender, covered. Add vanilla, oil,
milk and sugar; process till smooth. Mix salt, baking powder and flour; add to
cheese mixture and process just till dough makes a sticky ball. Turn onto
floured surface and knead 4-5 times. Put into a big bowl. Cover; refrigerate
for 30 minutes.

2. Beat sugar and cream cheese till smooth in a big beat in vanilla, lemon zest
and egg yolk. Turn dough on the 17x13-in. parchment paper piece; roll into a
16x12-in. rectangle. Put with paper onto baking sheet.



3. Lengthwise spread cream cheese mixture in 3 1/2-in. wide strip down
middle of dough; sprinkle blueberries. Cut 1-in. wide strips, 3 3/4-in. into
middle, on each long side. Fold alternating strips across berries at an angle; to
seal, pinch ends then tuck under. Beat water and egg white; brush on dough.

4. Bake till golden brown for 20-22 minutes at 400° ; transfer to wire rack.
Mix glaze ingredients; drizzle on warm pastry and refrigerate leftovers.

Nutrition Information : Calories: 260 calories Total Fat: 8g fat (1g saturated
fat) Sodium: 339mgFiber: 1g )Total Carbohydrate: 41g (0 sugars Cholesterol:
30mg cholesterol Protein: 7g protein. Diabetic Exchanges: 2 starch



Blueberry Coffee Cake
Serving: Serves 12 | Prep: | Cook: | Ready in:

Ingredients

· 2 1/3 cups all purpose flour
· 3/4 cup (1 1/2 sticks) unsalted butter, room 
temperature

· 1 cup flaked sweetened coconut
· 1/2 cup (packed) golden brown sugar
· 1 teaspoon ground cinnamon
· 2 1/2 teaspoons baking powder

Direction

· 1/2 teaspoon salt
· 1 cup sugar
· 2 large eggs
· 1 cup milk

· 1 12-ounce package frozen blueberries, unthawed, or 2 1/2 cups fresh
1. Mix cinnamon, brown sugar, coconut, 1/4 cup butter and 1/3 cup flour till
crumbly and moist in a medium put aside the topping.

2. Preheat an oven to 375° F. Butter then flour the 13x9x2-in. baking pan.
Sift salt, baking powder and leftover 2 cups flour into a small bowl. Beat
leftover 1/2 cup butter with an electric mixer till fluffy in a big bowl. Add 1
cup sugar slowly; beat till blended well. One by one, add eggs; beat to blend
after every addition. Alternately with milk, stir the dry ingredients into batter
in 3 additions each and fold in the blueberries.

3. Put the cake batter in prepped baking pan; evenly sprinkle topping on
batter. Bake cake for 40 minutes till topping is golden brown and inserted



tester in the middle exits clean; slightly cool the cake. Serve at room
temperature/warm.

Nutrition Information :Calories: 364
Saturated Fat: 11 g(54%) Sodium: 200 mg(8%) Fiber: 2 g(9%) Total
Carbohydrate: 51 g(17%) Cholesterol: 64 mg(21%) Protein: 5 g(10%) Total
Fat: 16 g(25%)



Blueberry Coffee Cake With
Streussel Topping
Serving: 12-16 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1-3/4 cups sugar
· 2 eggs
· 2 teaspoons vanilla extract
· 4 teaspoons baking powder · 1 teaspoon salt
· 1-1/2 cups milk
· 3 cups fresh or frozen blueberries

· 3-1/2 cups all-purpose flour
STREUSEL TOPPING:
· 3/4 cup sugar · 1/3 cup cold butter
· 1/2 teaspoon ground cinnamon

Direction

1. Cream sugar and butter till fluffy and light in a big beat in vanilla and eggs
till blended. Mix salt, baking powder and flour; alternately with milk, add to
the creamed mixture. Beat well after each addition; fold in the blueberries.

2. Put in a 13x9-in. greased baking dish. Topping: Mix cinnamon and sugar;
cut in butter till it looks like coarse crumbs then sprinkle on batter.
3. Bake for 35-40 minutes at 375 ° till an inserted toothpick near the middle
exits clean. On a wire rack, cool.

Nutrition Information : Calories: 344 calories Fiber: 1g )Total
Carbohydrate: 57g (35g sugars Cholesterol: 55mg cholesterol Protein: 5g
protein. Total Fat: 11g fat (7g saturated fat) Sodium: 414mg sodium



Blueberry Cream Cheese Danish
Serving: 16 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, softened
· 1/2 cup sugar
· 1 egg, separated

Direction

· 2 tubes (8 ounces each) refrigerated crescent rolls
· 4 cups fresh blueberries
· 2 tablespoons coarse sugar
1. Whip egg yolk, sugar and cream cheese in a small bowl till smooth.
2. Roll out a crescent dough tube; seal seams and gaps. Pat onto the bottom
and up sides of a 13x9-inch unoiled baking pan. In the crust, scatter mixture
of cream cheese. Scatter with the blueberries. 3. Roll out the rest of crescent
dough; put on top of filling, sealing seams. Beat the egg white and brush on
the surface. Scatter with coarse sugar.
4. Bake for 30 to 35 minutes at 350 ° till golden brown. Cool fully. Put on a
cover and chill for a minimum of 3 hours prior to serving.
Nutrition Information :Calories: Sodium: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat:



Blueberry Kuchen
Serving: 12 servings. | Prep: 10mins | Cook: 40mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 3/4 cup sugar
· 2 teaspoons baking powder
· 1-1/2 teaspoons grated lemon zest
· 1/2 teaspoon ground nutmeg
· 2/3 cup whole milk
· 1/4 cup butter, melted
· 1 large egg, beaten
· 1 teaspoon vanilla extract · 2 cups fresh or frozen blueberries

· 1/4 teaspoon salt
TOPPING:
· 3/4 cup sugar · 1/4 cup butter, melted
· 1/2 cup all-purpose flour

Direction

1. Mix the first 6 ingredients in a bowl. Add vanilla, egg, butter and milk;
beat till well blended for 2 minutes.

2. Put into a 13x9-in. greased baking dish; sprinkle with blueberries. Mix
flour and sugar in a add butter. Use a fork to toss till crumbly; sprinkle on
blueberries. Bake till lightly browned for 40 minutes at 350° .

Nutrition Information :Calories: 271 calories Sodium: 189mgFiber: 1g
)Total Carbohydrate: 45g (28g sugars Cholesterol: 37mg cholesterol Protein:
3g protein. Total Fat: 9g fat (5g saturated fat)



Blueberry Oatmeal Coffee Cake
Serving: 8 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/3 cups all-purpose flour
· 3/4 cup quick-cooking oats
· 1/3 cup sugar
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 large egg · 1/2 cup fat-free milk · 1/4 cup canola oil · 1/4 cup reduced-fat
sour cream · 1 cup fresh or frozen blueberries

STREUSEL TOPPING:
· 1/4 cup quick-cooking oats
· 3 tablespoons all-purpose flour
· 3 tablespoons brown sugar · 2 tablespoons cold butter

Direction

1. Mix salt, baking powder, sugar, oats and flour in a big bowl. Beat sour
cream, oil, milk and egg in another mix into dry ingredients till just moist.
Fold in blueberries; put in a 9-in. round baking pan that‘ s coated in cooking
spray.

2. Topping: Mix brown sugar, flour and oats in a small cut in butter till
crumbly. Sprinkle on batter. Bake for 20-25 minutes at 400 ° till an inserted
toothpick in middle exits clean; on a wire rack, cool. Nutrition Information
:Calories: 297 calories Sodium: 258mgFiber: 2g )Total Carbohydrate: 42g (0
sugars Cholesterol: 37mg cholesterol Protein: 6g protein. Total Fat: 12g fat
(3g saturated fat)



Blueberry Sour Cream Coffee Cake
Serving: 12 | Prep: 20mins | Cook: 1hours | Ready in:

Ingredients

· 1 cup butter, softened
· 2 cups white sugar
· 2 eggs
· 1 cup sour cream
· 1 teaspoon vanilla extract
· 1 5/8 cups all-purpose flour
· 1 teaspoon baking powder
· 1/4 teaspoon salt
· 1 cup fresh or frozen blueberries · 1/2 cup brown sugar
· 1 teaspoon ground cinnamon · 1/2 cup chopped pecans

· 1 tablespoon confectioners' sugar for dusting

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil and flour one Bundt pan, 9-inch
in size.
2. Cream the sugar and butter together in a big bowl till fluffy and light.
Whip in eggs, one by one, then mix in vanilla and sour cream. Mix salt,
baking powder and flour; mix into batter barely till incorporated. Fold in the
blueberries.

3. In the prepped pan, place 1/2 the batter. Mix the pecans, cinnamon and
brown sugar together in small bowl. In pan, scatter 1/2 of this mixture on top
of the batter. Scoop the rest of the batter on the top, and then scatter the rest
of the pecan mixture on top. Swirl the layer of sugar into cake with a thin
spatula or knife.

4. In the prepped oven, bake for 55 minutes to an hour, or till a knife pricked



into the cake crown gets out clean. Let cool in pan on the wire rack. Flip onto
a serving plate, and pat firmly to take out of pan. Sprinkle with confectioners'
sugar just prior to serving.

Nutrition Information :Calories: 459 calories; Sodium: 223 Total
Carbohydrate: 5 Cholesterol: 80 Protein: 1 Total Fat: 24



Blueberry Streusel Coffee Cake
Serving: 16 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 tablespoon melted butter, or as needed
· 1 tablespoon all-purpose flour, or as needed
· 2 3/4 cups all-purpose flour
· 1 1/2 teaspoons baking powder
· 1 1/2 teaspoons baking soda
· 1 teaspoon salt
· 3/4 cup unsalted butter
· 3 room-temperature eggs · 2 teaspoons vanilla extract · 1 pint sour cream
· 2 cups blueberries
· 3/4 cup brown sugar
· 3/4 cup chopped walnuts · 1 teaspoon ground cinnamon

· 1 cup white sugar

Direction

1. Set oven to 175° C (350° F) and start preheating. Use a tablespoon of
melted butter to grease the inside a tube pan, then dust with a tablespoon of
flour.
2. In a bowl, whisk together salt, baking soda, baking powder and 2 and 3/4
cups of flour.

3. In a big bowl, blend sugar and butter using an electric mixer until forming
a fluffy and light mixture. The color of the mixture should be noticeably
lighter. Put in eggs, 1 at a time, let the egg incorporate completely with the
butter mixture before putting in the next. Beat in vanilla together with the last
egg. Alternate pouring the dry mixture with sour cream into the beaten
mixture, stirring just until combined and forming a batter.



4. Combine cinnamon, walnuts, brown sugar and blueberries.

5. Distribute evenly a third of batter into the cake pan‘ s bottom. Scatter a
third of blueberry mixture on top of the batter. Pour half of the remaining
batter onto the previous layer, then spread with a third of the rest of blueberry
mixture. Pour the rest of batter on top and finish with a layer of remaining
blueberry mixture.

6. Bake for 60-65 minutes until the top is springy to the touch and the cake
turns golden in color. Nutrition Information :Calories: 373 calories;
Protein: 4 Total Fat: 2 Sodium: 347 Total Carbohydrate: 4 Cholesterol: 72



Blueberry Tea Bread
Serving: 1 loaf. | Prep: 15mins | Cook: 60mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 1 tablespoon baking powder
· 1/4 teaspoon salt
· 1-1/2 cups fresh or frozen blueberries
· 1 teaspoon grated orange zest · 2 large eggs
· 1 cup whole milk
· 3 tablespoons vegetable oil · Whipped cream cheese, optional

Direction

1. Mix salt, baking powder, sugar and flour in a mix in orange zest and
blueberries. Beat eggs in another add oil and milk. Mix into dry ingredients
till just moist; put in a 9x5-in. greased loaf pan. Bake for 1 hour at 350 ° till
an inserted toothpick in the middle exits clean; cool for 10 minutes in pan.
Transfer to the wire let cool fully. If desired, serve with cream cheese.

Nutrition Information :Calories: 154 calories Sodium: 128mgFiber: 1g
)Total Carbohydrate: 27g (15g sugars Cholesterol: 29mg cholesterol Protein:
3g protein. Total Fat: 4g fat (1g saturated fat)



Blueberry Orange Coffee Cake
Serving: 16-20 servings. | Prep: 15mins | Cook: 01hours20mins | Ready in:

Ingredients

· 5 cups all-purpose flour
· 1 cup sugar
· 3/4 cup packed brown sugar, divided
· 2 tablespoons baking powder
· 1/2 teaspoon salt
· 2 to 3 teaspoons grated orange zest
· 3/4 cup cold butter
· 1 cup chopped walnuts · 2 large eggs plus 2 large egg whites · 2 cups whole
milk
· 1 tablespoon orange juice · 2 teaspoons vanilla extract · 2-1/2 cups fresh or
frozen blueberries · 1-1/2 teaspoons ground cinnamon

Direction

1. Mix orange zest, salt, baking powder, 1/2 cup brown sugar, sugar and flour
in a cut in butter till it looks like coarse crumbs then add nuts. Beat vanilla,
juice, milk, whites and eggs; mix into dry ingredients till moist. Fold in
berries.

2. Put 1/2 into 10-in. greased fluted tube pan. Mix leftover brown sugar and
cinnamon; sprinkle on batter. Sprinkle with the leftover batter.
3. Bake for 1 hour 20 minutes at 350 ° till inserted toothpick in middle exits
clean then cool for 10 minutes; invert onto serving plate.

Nutrition Information : Calories: 318 calories Fiber: 2g )Total
Carbohydrate: 47g (21g sugars Cholesterol: 43mg cholesterol Protein: 7g
protein. Total Fat: 12g fat (5g saturated fat) Sodium: 276mg sodium



Blueberry Poppy Seed Brunch Cake
Serving: 8 servings. | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 2/3 cup sugar
· 1 egg
· 2 teaspoons grated lemon peel
· 1-1/2 cups all-purpose flour
· 2 tablespoons poppy seeds · 1/2 teaspoon baking powder · 1/4 teaspoon
baking soda · 1/4 teaspoon salt · 1/2 cup sour cream

TOPPING:
· 1/3 cup sugar
· 2 teaspoons all-purpose flour

· 2 cups fresh or frozen unsweetened blueberries

· 1/4 teaspoon ground nutmeg
GLAZE:
· 1/2 cup confectioners' sugar · 1 tablespoon milk

Direction

1. Cream sugar and butter until fluffy and light in a small beat in lemon peel
and egg. Mix salt, baking soda, baking powder, poppy seeds and flour
together; alternately bring into the creamed mixture along with sour cream.
Beat until just blended; spread into a 9-in. springform pan coated with
cooking spray.

2. Topping: Mix nutmeg, flour and sugar together in a small mix in
blueberries gently until coated. Sprinkle onto the batter. Bake for 50-55
minutes at 350 ° until a toothpick slid into the middle comes out clean; cool



on wire rack for 10 minutes, then remove the pan‘ s sides.

3. Whisk milk and confectioners ‘ sugar until smooth in a small drizzle onto
the cake. Leave the leftovers in the fridge.
Nutrition Information :Calories: 387 calories Sodium: 235mgFiber: 2g
)Total Carbohydrate: 57g (37g sugars Cholesterol: 67mg cholesterol Protein:
5g protein. Total Fat: 16g fat (9g saturated fat)



Breakfast Upside Down Cake
Serving: 8 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1 package (18-1/4 ounces) blueberry muffin 
mix

· 1 package (1/4 ounce) quick-rise yeast
· 1 can (8 ounces) sliced pineapple
· 1/3 cup packed brown sugar · 1/4 cup butter, melted
· 4 maraschino cherries, halved

· Fresh blueberries, optional · 1 egg, lightly beaten

Direction

1. Wash and drain blueberries from muffin mix; put aside. Mix yeast and
muffin mix together in a big put aside.
2. Drain pineapple; retain juice in a measuring cup. Put aside pineapple. Put
an adequate amount of water in juice to measure 2/3 cup.
3. Add into saucepan and heat to 120° -130° . Put into muffin mix; mix until
just moist. Beat in egg; cover. Allow to rest for 10 minutes.
4. Mix butter and brown sugar together; pour into a 9-in. round baking pan
coated with cooking spray. Halve every pineapple slice; put on brown sugar
mixture, then tuck cherries into pineapple. 5. Put 1/2 of batter on pineapple;
add a sprinkle of reserved blueberries. Spread leftover batter over. 6. Bake for
40-45 minutes at 350 ° until a toothpick slid into the cake comes out clean;
invert onto a serving plate immediately. Cool thoroughly. If desired, decorate
with fresh blueberries. Nutrition Information :Calories: 403 calories
Sodium: 566mgFiber: 1g )Total Carbohydrate: 64g (36g sugars Cholesterol:
47mg cholesterol Protein: 5g protein. Total Fat: 14g fat (7g saturated fat)



Cinnamon Blueberry Coffee Cake
Serving: 14 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 3/4 cup plus 3 tablespoons sugar, divided
· 1 large egg
· 1/4 cup egg substitute
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 1 teaspoon baking powder · 1 teaspoon baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) reduced-fat sour cream · 1 cup fresh or frozen blueberries ·
2 teaspoons ground cinnamon · 2 teaspoons confectioners' sugar

Direction

1. Beat 3/4 cup sugar and butter for about 2 minutes until crumbly in a big
beat in vanilla, egg substitute and egg. Mix salt, baking soda, baking powder
and flour; bring into egg mixture alternately with sour cream, then fold in
blueberries.

2. Use cooking spray to coat a 10-in. fluted tube pan, then dust flour over. Put
1/2 batter into greased and floured pan. Mix leftover sugar and cinnamon
together; sprinkle 1/2 onto the batter, then repeat layers.

3. Bake for 40-50 minutes at 350 ° until a toothpick slid into the middle gets
out clean; cool for 10 minutes. Transfer from pan onto a wire cool
thoroughly. Dust confectioners ‘ sugar on top.

Nutrition Information : Calories: 191 calories Sodium: 218mgFiber: 1g
)Total Carbohydrate: 30g (0 sugars Cholesterol: 32mg cholesterol Protein: 4g
protein. Diabetic Exchanges: 2 starch Total Fat: 7g fat (4g saturated fat)



Coconut Blueberry Coffee Cake
Serving: 2 coffee cakes (8 servings each). | Prep: 10mins | Cook: 25mins |
Ready in:

Ingredients

· 2 cups all-purpose flour · 1 cup sugar
· 1 tablespoon baking powder · 1/4 teaspoon salt
· 1/2 cup shortening

Direction

· 2 eggs
· 1 cup milk
· 2 cups fresh or frozen blueberries · 1-1/3 cups sweetened shredded coconut

1. Mix salt, baking powder, sugar and flour in a bowl. Cut in the shortening
till crumbly. Mix milk and eggs in small mix into the crumb mixture barely
till dampened. Fold in the blueberries. Put the batter into 2 round oiled baking
pans, 9-inch in size. Scatter coconut over top. Bake for 25 minutes at 375 °
till a toothpick pricked in the middle gets out clean. Serve while warm.

Nutrition Information :Calories: 228 calories Sodium: 148mgFiber: 1g
)Total Carbohydrate: 32g (18g sugars Cholesterol: 29mg cholesterol Protein:
3g protein. Total Fat: 10g fat (4g saturated fat)



Contest Winning Blueberry Streusel
Coffee Cake
Serving: 20 servings. | Prep: 15mins | Cook: 45mins | Ready in:

COFFEE CAKE BATTER:
· 2-1/3 cups all-purpose flour
· 1 to 1-1/3 cups sugar
· 1 teaspoon salt
· 3/4 cup butter
· 2 teaspoons baking powder
CHEESE FILLING:
· 1 cup ricotta cheese
· 1 large egg
STREUSEL TOPPING:

· 1 cup reserved crumbs from Coffee Cake Batter
· 1/2 cup finely chopped almonds

Direction

· 3/4 cup whole milk
· 2 large eggs
· 1 teaspoon vanilla extract · 1 cup fresh or frozen blueberries

· 2 tablespoons sugar
· 1 tablespoon grated lemon zest
· 1/3 cup packed brown sugar · 1 teaspoon ground cinnamon

1. For batter: Mix salt, sugar and flour in a big cut butter into the mixture for
pie crust. Put aside 1 cup mixture. Add vanilla, eggs, milk and baking powder
to bigger dry ingredients portion; beat for 2 minutes on medium speed,
constantly scraping bowl. Evenly pour into a 13x9-in. baking pan coated with
cooking spray; sprinkle blueberries over. Blend lemon zest, sugar, egg and



cheese until smooth; pour evenly onto blueberries. For topping: Mix
cinnamon, brown sugar, nuts and reserved crumbs together. Sprinkle the
mixture over cheese layer. Bake for 45-60 minutes at 350 ° until a toothpick
slid into the middle comes out clean. Slightly cool; cut.

Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Crumb Topped Blueberry Coffee
Cake
Serving: 6-8 servings. | Prep: 10mins | Cook: 40mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 2/3 cup sugar
· 1 large egg
· 1 cup plus 2 tablespoons all-purpose flour, 
· 1/4 teaspoon salt
· 1/2 cup whole milk
· 1 cup fresh or frozen blueberries

· 3 ounces cream cheese, cubed divided

· 1/2 teaspoon baking powder
TOPPING:
· 2 tablespoons all-purpose flour · 1 tablespoon cold butter · 2 tablespoons
sugar

Direction

1. Batter: Cream sugar and butter till fluffy and light in a big beat in egg. Mix
salt, baking powder and 1 cup flour; put to creamed mixture slowly
alternating with milk.
2. Toss leftover flour and blueberries; mix creamed mixture and blueberries
into creamed mixture. The batter till become thick. Put in an 8-inch square
greased baking dish.
3. Topping: Mix sugar and flour in a small cut in butter till crumbly. Sprinkle
on batter. Bake for 40-45 minutes at 375 ° till an inserted toothpick in middle
exits clean; allow to cool on a wire rack. Nutrition Information :Calories:
277 calories Cholesterol: 59mg cholesterol Protein: 4g protein. Total Fat: 12g



fat (7g saturated fat) Sodium: 219mgFiber: 1g )Total Carbohydrate: 38g (22g
sugars



Down East Blueberry Buckle
Serving: 9 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup sugar
· 2-1/2 teaspoons baking powder
· 1/4 teaspoon salt
· 1 large egg
· 3/4 cup 2% milk
· 1/4 cup butter, melted
· 2 cups fresh or frozen blueberries

TOPPING:
· 1/2 cup sugar
· 1/3 cup all-purpose flour
· 1/2 teaspoon ground cinnamon · 1/4 cup butter, softened

Direction

1. Preheat an oven to 375° . Whip salt, baking powder, sugar and flour in a
big bowl. Whip melted butter, milk and egg in a separate bowl till
incorporated. Put into the mixture of flour; mix barely till moistened. Fold in
the blueberries. Turn onto an oiled 9-inch square baking pan.

2. For the topping, stir cinnamon, flour and sugar in small bowl. Mix in the
softened butter with fork till mixture turns crumbly. Scatter on top of batter.
3. Bake for 30 to 35 minutes or till a toothpick pricked in middle gets out
clean, avoid overbaking. Let cool in the pan on the wire rack. Serve at room
temperature or while warm.
Nutrition Information :Calories: 354 calories Total Carbohydrate: 59g (32g
sugars Cholesterol: 49mg cholesterol Protein: 5g protein. Total Fat: 12g fat
(7g saturated fat) Sodium: 277mgFiber: 2g fiber)



Fresh Blueberry Coffee Cake
Serving: 9 servings. | Prep: 10mins | Cook: 35mins | Ready in: · 1 egg
· 1/2 cup plus 2 tablespoons sugar, divided · 1-1/4 cups all-purpose flour
· 2 teaspoons baking powder

Direction

· 3/4 teaspoon salt
· 1/3 cup milk
· 3 tablespoons butter, melted · 1 cup fresh blueberries

1. Beat egg in a bowl. Slowly add 1/2 cup sugar; mix well. Mix salt, baking
powder and flour together; alternately bring into sugar mixture with milk.
Mix in butter; fold in blueberries gently. Put into an 8-in. square baking pan
coated with cooking spray; sprinkle on leftover sugar. Bake for 35 minutes at
350 ° until a toothpick slid into the middle gets out clean.

Nutrition Information :Calories: 173 calories Sodium: 336mgFiber: 1g
)Total Carbohydrate: 30g (16g sugars Cholesterol: 35mg cholesterol Protein:
3g protein. Total Fat: 5g fat (3g saturated fat)



Fruity Cream Cheese Filling
Serving: about 3/4 cup. | Prep: 5mins | Cook: 0mins | Ready in:

Ingredients

· 2 packages (3 ounces each) cream cheese, · 1 teaspoon lemon juice
softened · 1/4 cup strawberry jam or preserves of your · 1/4 cup sugar choice
· 1 tablespoon butter, softened

Direction

1. Beat together the lemon juice, butter, sugar, and cream cheese in a small
bowl till smooth. Use it for Coffee Cake Ring or Braided Coffee Cake. Find
directions to add jam to each coffee cake recipe. Nutrition Information
:Calories: 57 calories Protein: 0 protein. Total Fat: 3g fat (2g saturated fat)
Sodium: 26mgFiber: 0 )Total Carbohydrate: 7g (7g sugars Cholesterol: 9mg
cholesterol



Lemon Blueberry Coffee Cake
Serving: 6-9 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1 large egg, lightly beaten
· 1/3 cup sugar
· 1 teaspoon grated lemon peel
· 2/3 cup whole milk
· 2-1/4 cups biscuit/baking mix · 1 cup fresh or frozen blueberries · 3/4 cup
confectioners' sugar · 4 teaspoons lemon juice

Direction

1. Mix together the milk, sugar, lemon peel and egg in a combine thoroughly.
Stir the biscuit mix into the mixture till everything is just moistened. Fold
blueberries into the mix. Transfer into a 9-in. greased round baking pan.

2. Bake till tested done with a toothpick, at 350 ° for 25-30 minutes. Let it
cool down for 10 minutes then take out of pan to a wire rack.
3. Mix together the lemon juice and confectioners' sugar till smooth; drizzle it
on top of the warm cake. Slice into wedges.
Nutrition Information :Calories: 219 calories Protein: 4g protein. Total Fat:
6g fat (2g saturated fat) Sodium: 394mgFiber: 1g )Total Carbohydrate: 39g
(20g sugars Cholesterol: 26mg cholesterol



Moist Blueberry Buckle
Serving: 9 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1/4 cup shortening
· 3/4 cup sugar
· 1 egg
· 2 cups all-purpose flour
· 2 teaspoons baking powder · 1/2 teaspoon salt
· 1/2 cup milk
· 2 cups fresh or frozen blueberries

TOPPING:
· 1/2 cup sugar
· 1/3 cup all-purpose flour
· 1/2 teaspoon ground cinnamon · 1/4 cup cold butter, cubed

Direction

1. Cream sugar and shortening in a bowl. Whisk in the egg; combine
thoroughly. Mix salt, baking powder and flour; put to the creamed mixture
alternating with milk. Fold in the blueberries. Put into an oiled 9-inch square
baking dish.

2. For the topping, mix cinnamon, flour and sugar; cut in butter till mixture
looks much like coarse crumbs. Scatter on top of batter. Bake for 40 to 45
minutes at 350 ° or till a toothpick pricked in the middle comes out clean. Let
cool for 10 minutes prior to slicing. Serve cooled or while warm.

Nutrition Information :Calories: 354 calories Total Carbohydrate: 58g (31g
sugars Cholesterol: 39mg cholesterol Protein: 5g protein. Total Fat: 12g fat
(5g saturated fat) Sodium: 286mgFiber: 2g fiber)



New England Blueberry Coffee
Cake
Serving: 12 servings. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1/2 cup sugar
· 1 tablespoon baking powder · 1 teaspoon ground cinnamon · 1/2 teaspoon
salt
· 1 large egg
· 1/2 cup whole milk
TOPPING:
· 3/4 cup packed brown sugar · 1 tablespoon all-purpose flour

Direction

· 1/4 cup butter, melted
· 1-1/2 cups fresh or frozen blueberries
· 1/2 cup chopped walnuts · 1/4 cup butter, melted

1. Mix salt, cinnamon, baking powder, sugar and flour in a big bowl. Mix
butter, milk and egg together; mix into dry ingredients until just moist. Fold
in blueberries gently; spread into an 8-in. square baking pan coated with
cooking spray.

2. To make topping: Mix walnuts, flour and brown sugar together in a small
mix in butter. Sprinkle onto the batter; bake at 400 degrees until top is light
golden brown, 20-25 minutes. Serve at room temperature/warm.

Nutrition Information :Calories: 265 calories Sodium: 292mgFiber: 1g
)Total Carbohydrate: 38g (24g sugars Cholesterol: 40mg cholesterol Protein:
4g protein. Total Fat: 11g fat (5g saturated fat)



Overnight Berry Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 1/2 cup packed brown sugar
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 teaspoon ground cinnamon
· 1/2 teaspoon salt
· 1 cup buttermilk
· 2/3 cup butter or margarine, melted · 2 large eggs, beaten

· 1 cup fresh or frozen raspberries or blueberries

TOPPING:
· 1/2 cup packed brown sugar · 1 teaspoon ground cinnamon · 1/2 cup
chopped nuts

Direction

1. Mix salt, cinnamon, baking soda, baking powder, sugars and flours in a big
bowl. Mix eggs, butter and buttermilk in another bowl. Add to dry
ingredients; mix till blended well. Fold in berries. Put in a 13x9-in. greased
baking pan. Mix topping ingredients; sprinkle on batter. Cover; refrigerate for
several hours – overnight. Uncover; bake for 45-50 minutes at 350 ° till cake
tests done. Nutrition Information :Calories: 268 calories Total Fat: 11g fat
(5g saturated fat) Sodium: 284mgFiber: 1g )Total Carbohydrate: 40g (27g
sugars Cholesterol: 48mg cholesterol Protein: 4g protein.



Overnight Berry Crunch Coffee
Cake
Serving: 16 servings. | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 2/3 cup butter, softened
· 1 cup sugar
· 1 cup packed brown sugar, divided
· 2 eggs
· 2 teaspoons vanilla extract
· 2 cups all-purpose flour
· 1 teaspoon baking powder
· 1 teaspoon baking soda · 1/2 teaspoon salt · 1-1/2 teaspoons ground
cinnamon, divided · 1 cup sour cream · 1/2 cup chopped pecans · 1 cup fresh
blueberries · 1 cup fresh raspberries

Direction

1. Cream together the 1/2 cup brown sugar, sugar and butter in a large bowl
till fluffy and light. Add eggs into the mix, one by one, beat thoroughly after
each time you add. Beat vanilla into the mix.

2. Mix together the 1 teaspoon cinnamon, baking powder, baking soda, salt
and flour; add them into the creamed mixture alternately with the sour cream,
beat thoroughly after each time you add. Transfer 1/2 of the batter into a 13-
in. x 9-in. baking dish that is greased.

3. Mix together the remaining brown sugar and cinnamon and pecans.
Sprinkle 1/2 this mixture on top of the batter; layer berries on top. Add the
remaining batter on top of the berries and sprinkle the reserved pecan mixture
on top. Refrigerate, covered, overnight.



4. About 30 minutes before baking, take it out of the refrigerator. Bake to a
golden brown, at 325 ° for 30-35 minutes. Serve while warm.
Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Overnight Blueberry Coffee Cake
Serving: 12 | Prep: 25mins | Cook: | Ready in:

Ingredients

· 1 cup whole wheat pastry flour
· ¾ cup yellow cornmeal

· ⅓ cup granulated sugar or sugar substitute
equivalent to ⅓ cup granulated sugar (see
Tip)
· 1 ½ teaspoons ground cinnamon

· 1 teaspoon baking soda · ½ teaspoon ground ginger · ¼ teaspoon salt
· 1 cup plain fat-free Greek yogurt

· ¾ cup refrigerated or frozen egg product, thawed, or 3 eggs, lightly beaten

· ⅓ cup canola oil
· ¼ cup unsweetened applesauce
· 1 tablespoon butter flavoring
· 2 cups frozen blueberries

Direction

· 2 tablespoons packed dark brown sugar or brown sugar substitute blend
equivalent to 2 tablespoons brown sugar

· Frozen light whipped dessert topping, thawed (optional)
· Ground Ginger (optional)

1. Gently coat a 2-quart rectangular baking dish with nonstick cooking spray;
reserve. Stir together salt, ginger, baking soda, a teaspoon of cinnamon,
granulated sugar, cornmeal and pastry flour in a large bowl.



2. Beat the egg together with the butter flavoring, applesauce, oil and yogurt
in a medium bowl. Combine the flour mixture with the egg mixture until it is
well blended. Spoon half of the batter on the prepared dish.

3. Sprinkle a cup of frozen blueberries on it. Spread the remaining batter
evenly over it. Seal and place in the refrigerator for 8 to 24 hours.

4. Let the coffee cake stand at room temperature while the oven preheats to
350 deg F. Combine the extra half teaspoon of cinnamon, brown sugar, extra
cup of frozen blueberries in a small bowl and sprinkle over the batter. Let it
bake for 35 minutes while uncovered until a toothpick comes out clean after
inserting near the center. Serve hot. Serve with whipped topping and sprinkle
with additional ginger if desired.

Nutrition Information :Calories: 175 calories; Sodium: 195 Total
Carbohydrate: 25 Total Fat: 7 Saturated Fat: 0 Fiber: 2 Cholesterol: 0 Sugar:
12 Protein: 5



Almond Apricot Coffee Cake
Serving: 12-16 servings. | Prep: 20mins | Cook: 55mins | Ready in:

Ingredients

· 1 cup butter, softened
· 2 cups sugar
· 3 large eggs
· 1 cup sour cream
· 1 teaspoon almond extract
· 2 cups all-purpose flour
· 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 3/4 cup slivered almonds, divided

· 1 jar (10 to 12 ounces) apricot preserves, divided
· Confectioners' sugar, optional · 1/2 teaspoon baking powder

Direction

1. Cream sugar and butter in a big bowl till fluffy and light. Put in the extract,
sour cream and eggs; stir thoroughly. Mix the salt, baking soda, baking
powder and flour; put into creamed mixture and stir thoroughly.

2. In an oiled and floured 1-dozen-cup fluted tube pan, spread 1/2 of batter.
Scatter with 1/2 of almonds. Distribute 1/2 of preserves to within half-inch of
edges. Top with the rest of the batter to cover. On top of the batter, spread the
rest of preserves to within half-inch of edges. Scatter with the rest of the
almonds.

3. Bake for 55 minutes to an hour at 350 ° till toothpick pricked in the middle
gets out clean. Cool for 15 minutes in pan prior to flipping onto the serving
plate. If wished, sprinkle confectioners' sugar over top.

Nutrition Information :Calories: 370 calories Total Carbohydrate: 50g (36g



sugars Cholesterol: 80mg cholesterol Protein: 5g protein. Total Fat: 17g fat
(9g saturated fat) Sodium: 231mgFiber: 1g fiber)



Almond Cherry Ring
Serving: 10-12 servings. | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 cup dried cherries or cranberries
· 1 cup cold water
· 1/2 cup sugar, divided
· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 3 tablespoons butter
· 1 tablespoon grated lemon peel · 1/2 teaspoon salt
· 2-1/2 to 2-3/4 cups all-purpose flour · 1 large egg

· 1/2 cup whole milk
FILLING/GLAZE:
· 1/2 cup almond filling
· 1 large egg
· 1/2 cup confectioners' sugar · 1/4 teaspoon vanilla extract

· 2 tablespoons milk, divided

Direction

1. Mix and cook 1/4 cup sugar, cold water and cherries in a saucepan till it
boils. Take off heat; cover. Stand for 10 minutes then drain. Put aside.

2. Melt yeast in warm water in a big bowl. Heat butter and milk to 110° -115
° in a saucepan. Add 1 1/2 cups flour, leftover sugar, salt, lemon peel and
milk mixture to yeast mixture and beat till smooth. Put in eggs and beat for 1
minute on medium speed. Add enough leftover flour to make a firm dough.
Turn on lightly floured surface and knead for 6-8 minutes till elastic and
smooth. Put into greased turn once to grease the top. Cover then rise for 1
hour till doubled in a warm place.



3. Punch down dough; roll to 18x8-in. rectangle. To within 1/2-in. from
edges, spread almond filling then sprinkle reserved cherries. Beginning at a
long side, roll up like a jellyroll. To seal, pinch the seam. Put on the lightly
greased baking sheet, seam side down, making a ring by pinching ends
together.

4. At 1 1/2-in. intervals, slice from the outside edge to 2/3 of way towards the
middle of ring with scissors. Slightly separate strips; as filling shows, twist.
Cover then rise for 45 minutes till doubled in a warm place.

5. Mix 1 tbsp. milk and egg in a bowl, brushing on dough. Bake for 25-30
minutes at 350 ° till golden brown. Cool it for 5 minutes. Transfer from pan
onto wire fully cool. To prepare glaze: Beat leftover milk, vanilla and
confectioners ‘ sugar till smooth in a drizzle on ring.

Nutrition Information :Calories: 286 calories Cholesterol: 50mg cholesterol
Protein: 6g protein. Total Fat: 9g fat (4g saturated fat) Sodium: 164mgFiber:
2g )Total Carbohydrate: 47g (22g sugars



Almond Coconut Kringles
Serving: 4 kringles (9 slices each). | Prep: 60mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour · 1 cup sour cream
· 1 cup cold butter, cubed
FILLING:
· 1-1/4 cups butter, softened
· 1 cup packed brown sugar

· 1-1/2 cups sweetened shredded coconut, toasted

· 3 cups sliced almonds, toasted
GLAZE:
· 1 cup confectioners' sugar
· 1 tablespoon butter, softened
· 1 teaspoon vanilla extract · 4 to 6 teaspoons 2% milk

Direction

1. In a big bowl, put the flour; cut in butter till crumbly. Mix in the sour
cream. Wrap with plastic. Chill overnight.
2. Preheat the oven to 375 ° . Cream brown sugar and butter in small bowl till
fluffy and light. Mix in coconut and almonds.

3. Split dough into 4 parts. Roll 1 part on a slightly floured area into a
rectangle, 12x10-inch in size. Keep the rest of the dough chilled till ready to
use. Scatter a cup of the filling lengthwise down the middle. Fold in the
pastry sides to gather in the middle; press seam to seal. Redo with the rest of
filling and dough. Turn onto 2 unoiled baking sheets. Bake for 23 to 27
minutes till slightly browned. Transfer to the wire racks to cool fully.

4. In the meantime, mix vanilla, butter, confectioners' sugar and sufficient



milk to attain preferred consistency; sprinkle on top of pastries.
Nutrition Information :Calories: 244 calories Protein: 3g protein. Total Fat:
18g fat (10g saturated fat) Sodium: 98mgFiber: 1g )Total Carbohydrate: 18g
(11g sugars Cholesterol: 35mg cholesterol



Almond Coffee Cake
Serving: 8 servings | Prep: 15mins | Cook: | Ready in:

Ingredients

· 1 pkg. (8 oz.) PHILADELPHIA Cream 
Cheese , softened

· 3/4 cup powdered sugar , divided
· 3/4 tsp. almond extract , divided
· 1 egg , separated

· 1 can (8 oz.) refrigerated crescent dinner rolls
· 2 tsp. milk
· 2 Tbsp. PLANTERS Sliced Almonds , toasted

Direction

1. Mix egg yolk, 1/2 tsp. extract, 1/4 cup sugar and cream cheese until
incorporated.
2. In the middle of baking sheet, roll out crescent dough; press perforations
and seams together to

enclose. To within 1/4-in. from short ends, spread cream cheese mixture into
3-in. wide lengthwise strip down the middle of the dough.

3. Create cuts down both dough‘ s long sides, within 1/2 Create cuts down
both dough‘ s long sides, within 1/2 in. distance away from each cut. Bring
opposing dough strips together over filling, beginning at one short end;
gently twist in the middle to secure. Whisk egg white until frothy; brush on
dough.

4. Bake until lightly browned for 18-22 minutes; cool for 15 minutes.
5. Mix milk, extract and leftover sugar until incorporated; drizzle on coffee



cake. Sprinkle nuts over.

Nutrition Information :Calories: 270 Total Fat: 17 g Sodium: 340 mg
Sugar: 13 g Cholesterol: 60 mg Protein: 5 g Saturated Fat: 8 g Fiber: 0 g
Total Carbohydrate: 24 g



Almond Danish Coffee Cake
Serving: 2 coffee cakes (12 serving each). | Prep: 30mins | Cook: 20mins |
Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 2 tablespoons plus 1 teaspoon sugar,
divided

· 1/4 cup warm water (110 ° to 115° ) · 2-1/2 cups all-purpose flour
FILLING:
· 1 can (8 ounces) almond paste, cubed · 1/4 cup packed brown sugar
· 1/2 teaspoon salt
· 1/2 cup cold butter, cubed · 1 large egg, lightly beaten · 1/2 cup heavy
whipping cream

· 1/4 cup butter, softened · 1 large egg
· 1 teaspoon water
GLAZE:
· 1 cup confectioners' sugar · 1/4 teaspoon almond extract

Direction

· 2 to 3 tablespoons milk · Sliced almonds

1. Melt 1 tsp. sugar and yeast in water in a small stand for 5 minutes. Put
aside. Mix leftover sugar, salt and flour in a big cut in butter till it looks like
coarse crumbs. Put cream and egg in yeast mixture. Put into flour mixture;
mix to make a stiff dough. Halve; cover. Refrigerate for 3 hours.

2. Beat butter, brown sugar and almond paste till smooth in a small roll each
dough portion to 15x6-in. rectangle on lightly floured surface. Down the
middle third of the dough, spread filling within 1/2-in. from edges. Beat
water and egg; brush on dough edges.



3. Fold sides on filling; seal edges and seam. Put onto greased baking sheets,
seam side down; on top, cut 5-6 small slits. Cover; rise for 30 minutes in a
warm place.
4. Bake till golden brown for 20-25 minutes at 375° ; fully cool.
5. Glaze: Mix extract, confectioners ‘ sugar and enough milk to get desired
consistency; drizzle on coffee cakes. Sprinkle almonds.
Nutrition Information :Calories: 156 calories Total Carbohydrate: 19g (9g
sugars Cholesterol: 40mg cholesterol Protein: 2g protein. Total Fat: 8g fat (5g
saturated fat) Sodium: 116mgFiber: 0 fiber)



Almond Danish Coffee Cakes
Serving: 2 loaves (12 slices each). | Prep: 02hours00mins | Cook: 25mins |
Ready in:

Ingredients

· 4 cups all-purpose flour
· 1/2 cup sugar

· 2 packages (1/4 ounce each) active dry yeast

· 1 teaspoon salt
ALMOND PASTE:
· 2 cups finely chopped blanched almonds · 2 cups confectioners' sugar
FINISHING:
· 1 large egg white, lightly beaten · 1 large egg yolk

Direction

· 1 cup 2% milk
· 1/2 cup butter, cubed · 2 large eggs
· 1/2 cup cold butter

· 2 large egg whites
· 1/4 teaspoon almond extract
· 1 tablespoon water · 1/4 cup sliced almonds

1. Mix salt, yeast, sugar and 1-1/2 cups of the flour in a big bowl. Heat cubed
butter and milk in small saucepan to 120 ° to 130° . Put into the dry
ingredients; whip barely till moistened. Put in the eggs; whip till smooth. Mix
in sufficient leftover flour to make a firm dough. Put on a cover and chill for
8 hours or overnight.

2. Transfer to a liberally floured area; roll the dough into a rectangle, 18x12-



inch in size. Slice cold butter into thin pieces. Beginning with a short side of
the dough, place 1/2 of slices of butter on top of 2/3 of rectangle to within
half-inch of the edges.

3. Fold the unbuttered third of the dough over the middle third. Fold the rest
third over the middle, making a rectangle of 12x6-inch in size. Press edges to
seal. Put on a cover and chill for half an hour. Roll the dough into a rectangle,
18x12-inch in size.

4. Redo the process of folding the dough, finishing with a rectangle of 12x6-
inch in size, refrigerating and rolling the dough into a rectangle of 18x12-inch
in size thrice.
5. Mix almond extract, egg whites, confectioners' sugar and almonds in a
small bowl. Reserve. Roll dough on a floured area into a square, 20-inch in
size. Halve, making 2 rectangles.

6. On top of a rectangle, place 1/2 of almond paste. Beginning with a long
side, roll dough up like jellyroll. Brush egg white on edge; press seam to seal.
Gather roll ends to the middle to make a "B" form. Put on a baking sheet
lined with parchment paper, seam side facing down. Redo with the rest of the
almond paste and dough.

7. Put on a cover and allow to rise in a warm area for 40 minutes till doubled.
Mix water and egg yolk; brush on top of dough. Scatter with the sliced
almonds.
8. Bake till golden brown, about 25 minutes to half an hour at 350° . Transfer
from the pans to the wire racks to let cool.
Nutrition Information :Calories: 291 calories Protein: 7g protein. Total Fat:
15g fat (6g saturated fat) Sodium: 174mgFiber: 2g )Total Carbohydrate: 33g
(15g sugars Cholesterol: 47mg cholesterol



Almond Rhubarb Coffee Cake
Serving: 24 | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1 1/2 cups packed brown sugar
· 2/3 cup vegetable oil
· 1 egg
· 1 teaspoon vanilla extract
· 2 1/2 cups all-purpose flour
· 1 teaspoon salt
· 1 cup milk
· 1 1/2 cups rhubarb, chopped · 1/2 cup sliced almonds
· 1/3 cup white sugar
· 1 tablespoon butter, melted · 1/4 cup sliced almonds

· 1 teaspoon baking soda

Direction

1. Preheat an oven to 175° C/350° F, then grease 2 9-in. round pans.
2. Beat vanilla, egg, oil and brown sugar together until smooth in a big bowl.
Mix baking soda, salt and flour; bring into sugar mixture alternately with
milk. Beat until smoothened. Mix in 1/2 cup almonds and rhubarb; put into
greased pans.

3. Mix margarine/butter and white sugar together in a small mix in 1/4 cup
almonds. Sprinkle topping onto batter.
4. Bake until cake tests done, 30-35 minutes.
Nutrition Information :Calories: 197 calories; Sodium: 164 Total
Carbohydrate: 6 Cholesterol: 10 Protein: 6 Total Fat: 6



Almond Ring Coffee Cake
Serving: 8-10 servings. | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 3-1/2 to 3-3/4 cups all-purpose flour, 
divided

· 1 package (1/4 ounce) active dry yeast
· 1/3 cup sugar · 1/2 teaspoon salt

· 1 large egg · 1 cup whole milk

· 1/3 cup butter
FILLING:
· 1/4 cup butter, softened · 1/2 teaspoon almond extract · 1/2 cup sugar
GLAZE:
· 2 to 3 tablespoons whole milk
· 1 teaspoon almond extract
· 1-3/4 cups confectioners' sugar · Sliced almonds, toasted, optional

Direction

1. Mix yeast and 2 cups flour in a big bowl. Heat salt, sugar, butter and milk
to 120° -130 ° in a saucepan. Add the dry ingredients and beat till moist. Add
egg and beat for 3 minutes. Mix in enough leftover flour to make a soft
dough.

2. Turn onto a floured surface; knead for 4-6 minutes till elastic and smooth.
Put into a greased turn once to grease the top. Cover; rise for 1 hour till
doubled in a warm place.
3. Punch down the dough. Turn on a lightly floured surface and roll to 18x12-
in. rectangle. Beat filling ingredients till smooth in a small to within 1-in.
from edges, spread on dough.



4. Roll up, beginning with a long side, jellyroll style; to seal, pinch the seam.
Put on the greased baking sheet; to make a ring, seal the ends. Cover; rise for
30 minutes till doubled.
5. Bake till golden for 20-25 minutes at 375° . Transfer from pan onto a wire
cool.

6. Mix almond extract and milk in a small whisk in confectioners ‘ sugar till
smooth. Drizzle on coffee cake; if desired, sprinkle with almonds.
Nutrition Information :Calories: 429 calories Sodium: 247mgFiber: 1g
)Total Carbohydrate: 73g (38g sugars Cholesterol: 54mg cholesterol Protein:
6g protein. Total Fat: 12g fat (7g saturated fat)



Almond Apple Coffee Cake
Serving: 8 servings. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups thinly sliced peeled tart apples
· 3 tablespoons brown sugar
· 1 tablespoon lemon juice
· 3/4 teaspoon apple pie spice
· 2 tablespoons butter, softened
· 1/3 cup sugar
· 1 teaspoon vanilla extract · 1 cup all-purpose flour · 1/2 teaspoon baking
soda · 1/8 teaspoon salt
· 1/2 cup buttermilk
· 1 tablespoon sliced almonds

· 1 large egg
GLAZE:
· 1/4 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1 teaspoon
buttermilk

Direction

1. Cook apple pie spice, lemon juice, brown sugar and apples in a big
saucepan on medium high heat till apples are tender and syrup is thick for 5
minutes, occasionally mixing.

2. Cream sugar and butter in a small bowl then beat in vanilla and egg. Mix
salt, baking soda and flour; alternately with buttermilk, add to creamed
mixture. Put batter in 9-in. greased springform pan using spoon. Put apple
mixture over; sprinkle using almonds.

3. Bake for 20-25 minutes at 350 ° till an inserted toothpick in middle exits
clean; on a wire rack, cool. Remove pan‘ s sides. Mix glaze ingredients and



drizzle on top.
Nutrition Information :Calories: 182 calories Total Carbohydrate: 33g (20g
sugars Cholesterol: 35mg cholesterol Protein: 3g protein. Total Fat: 4g fat (2g
saturated fat) Sodium: 172mgFiber: 1g fiber)



Almond Cheese Coffee Cake
Serving: 1 loaf (12 slices). | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 2-1/2 cups all-purpose flour
· 2 tablespoons sugar
· 1/2 teaspoon salt
· 6 tablespoons cold butter · 1/2 cup warm 2% milk (110 ° to 115° ) · 2 egg
yolks, beaten

FILLING:
· 1 carton (8 ounces) Mascarpone cheese · 1/4 cup sugar
· 3 tablespoons all-purpose flour GLAZE:
· 1/2 cup confectioners' sugar
· 1 tablespoon 2% milk

Direction

· 1 egg yolk
· 1 teaspoon grated lemon peel · 1 teaspoon almond extract

· 1/2 teaspoon vanilla extract · 1/2 cup sliced almonds, toasted

1. Dissolve the yeast in warm water in a small bowl. Mix together 2 cups
flour, sugar and salt in a large bowl. Cut butter into the mix till crumbly. Stir
in the yeast mixture, milk and egg yolks. Add enough remaining flour until
mixture forms a soft dough. Refrigerate, covered, overnight.

2. Mix together the ingredients for the filling in a small put aside. Punch
down the dough. Roll the dough out into a 13-in. x 10-in. rectangle on a
floured surface. Transfer into a baking sheet that is ungreased. Spread the



filling on top of the dough 1 in. away from the edges.

3. Beginning from a long side, roll it just to the rectangle‘ s center; repeat
with the other side, let them meet in the middle.

4. Use scissors to cut from the outside edges toward center two-thirds of the
way at 1-1/2 in. increments. Slightly separate the strips; twist them to let the
filling show. Let it rise, covered, till double in size in a warm place, for about
1 hour.

5. Bake to a golden brown, at 350 ° for about 20-25 minutes. Take out of pan
to a wire rack to cool down. To make the glaze, mix together the vanilla, milk
and confectioners' sugar; drizzle on top of the coffee cake. Sprinkle the top
with almonds.

Nutrition Information :Calories: 323 calories Total Carbohydrate: 34g (12g
sugars Cholesterol: 91mg cholesterol Protein: 6g protein. Total Fat: 18g fat
(9g saturated fat) Sodium: 157mgFiber: 1g fiber)



Apricot Almond Tea Rings
Serving: 2 rings (8 slices each). | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/4 cup warm water (110 ° to 115° )
· 1-1/4 cups warm 2% milk (110 ° to 115° )
· 1/2 teaspoon salt
· 1/2 cup mashed potato flakes · 2 large eggs

· 3-1/2 to 4 cups all-purpose flour · 1/2 cup butter, softened

· 1/3 cup sugar
FILLING:
· 1-1/2 cups apricot preserves · 2/3 cup sugar
· 5 ounces almond paste
ICING:
· 1-1/3 cups confectioners' sugar · 1/2 teaspoon vanilla extract

Direction

· 1/3 cup butter, softened
· 2 to 3 tablespoons 2% milk · 1/3 cup sliced almonds, toasted

1. Dissolve yeast in a big bowl of warm water. Mix eggs, potato flakes, salt,
sugar, butter and milk in a separate bowl. Allow to sit for a minute. To yeast
mixture, add 3 cups of flour and milk mixture; whip till smooth. Put in
sufficient leftover flour to make a soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till pliable and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and



allow to rise in a warm area till doubled in size, about an hour.

3. In food processor, put butter, almond paste, sugar and preserves; place the
cover on processor and blend till mixed. Punch down dough. Halve. Roll
each piece on a slightly floured area into rectangle, 14x7-inch in size. Scatter
the filling equally to within half-inch of the edges. Beginning with a long
side, roll up like jelly-roll; press seams to seal.

4. On 2 baking sheets lined with parchment paper, put the rolls, seam side
facing down. Press ends together to make 2 rings. Cut from outer edge using
scissors to 2/3 of the way to middle of the rings at an-inch intervals. Part the
straps lightly; twist to let filling to show. Allow to rise for 35 to 40 minutes
till doubled in size.

5. Preheat an oven to 375° . Bake till slightly browned, about 18 to 22
minutes. Transfer from the pans to the wire racks to let cool. Mix vanilla,
confectioners' sugar and sufficient milk to reach a pourable consistency.
Sprinkle on top of warm tea rings and scatter with almonds.

Nutrition Information : Calories: 425 calories Total Fat: 14g fat (7g
saturated fat) Sodium: 178mgFiber: 2g )Total Carbohydrate: 70g (38g sugars
Cholesterol: 53mg cholesterol Protein: 6g protein.



Blueberry Almond Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1/2 cup sugar
· 3/4 teaspoon baking powder
· 1/2 teaspoon salt
· 1/4 teaspoon baking soda
· 1 large egg
· 2/3 cup buttermilk
· 2 tablespoons butter, melted · 1 teaspoon vanilla extract · 1/4 teaspoon
almond extract · 1 cup fresh or frozen blueberries, divided · 1/2 cup sliced
almonds · 1 tablespoon brown sugar · 1/4 teaspoon ground cinnamon

Direction

1. Mix baking soda, salt, baking powder, sugar and flour in a big bowl. Beat
the extracts, butter, buttermilk and egg in a separate bowl till mixed. Mix into
the dry ingredients barely till dampened. Mix in 2/3 cup of the blueberries.

2. Put into an oiled square 8-inch baking dish. Put the rest of blueberries on
top. Mix cinnamon, brown sugar and almonds; scatter on the surface. Bake
for 25 minutes to half an hour at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack.

Nutrition Information :Calories: 179 calories Protein: 4g protein. Total Fat:
6g fat (2g saturated fat) Sodium: 252mgFiber: 1g )Total Carbohydrate: 28g
(15g sugars Cholesterol: 31mg cholesterol



Braided Almond Ring
Serving: 1 coffee cake (16 slices). | Prep: 60mins | Cook: 35mins | Ready in:

Ingredients

· 3-1/2 to 4 cups all-purpose flour
· 1/3 cup sugar
· 2-1/4 teaspoons quick-rise yeast
· 1 tablespoon grated lemon peel
· 1/2 teaspoon salt
· 1/2 cup 2% milk
· 1/4 cup water
· 1/4 cup butter, cubed
· 1 large egg
· 1 large egg yolk

ALMOND FILLING:
· 1/3 cup almond paste
· 1/3 cup finely chopped almonds
· 1 large egg white
· 1 tablespoon grated lemon peel

EGG WASH:
· 1 large egg · 1 tablespoon water
GLAZE:
· 2 tablespoons butter, softened
· 2 cups confectioners' sugar
· 1/2 teaspoon almond extract
· 1/2 teaspoon vanilla extract · 2 to 3 tablespoons 2% milk · 1/4 cup slivered
almonds, toasted

Direction

1.



1. 130 ° in a saucepan. Add to dry ingredients and beat till smooth. Add 1/2
cup flour, egg yolk and egg; beat for 2 minutes. Mix in enough leftover flour
to make soft dough.

2. Turn onto floured surface; knead for 5 minutes till elastic and smooth.
Cover; allow to rest for 20-30 
minutes. Punch down dough. Divide into 3 pieces and roll each into 24x4-in.
rectangle.
3. Beat filling ingredients in a small within 1-in. from edges, spread on
dough. Roll up, beginning at long side; to seal, pinch seams. Put ropes onto
floured surface; braid gently. Put into 10-in. wellgreased tube pan; to seal,
pinch ends. Cover; allow to rise for 30 minutes till doubled.

4. Beat water and egg; brush on braid. Bake for 35-40 minute at 350° .
Transfer from pan onto wire rack carefully. Mix the first 5 glaze ingredients;
drizzle on warm braid. Put almonds on top. Nutrition Information
:Calories: 282 calories Sodium: 135mgFiber: 2g )Total Carbohydrate: 44g
(20g sugars Cholesterol: 53mg cholesterol Protein: 6g protein. Total Fat: 9g
fat (3g saturated fat)



Cherry Almond Coffee Cake
Serving: Serves 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup sugar · 1/2 cup (1 stick) unsalted butter, room temperature

· 2 large eggs
· 1 teaspoon vanilla extract
· 1/2 teaspoon almond extract
· 2 cups all purpose flour

Direction

· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1 cup sour cream
· 1/2 21-ounce can cherry pie filling

· 1/2 cup thinly sliced almonds (about 2 ounces)

1. Preheat an oven to 350° F and coat a 10-in. diameter springform pan with
butter. Beat butter and sugar until light in a big bowl. Add almond extract,
vanilla extract and eggs; beat well. Sift salt, baking soda, baking powder and
flour into a medium mix 1/2 of dry ingredients into butter mixture. Stir in
sour cream, following by leftover dry ingredients.

2. Put 2/3 of the batter (equivalent to 2 cups) into greased pan. Drop
tablespoonfuls of pie filling evenly onto the batter. Drop spoonfuls of leftover
batter onto pie filling; spread batter on filling carefully using the back of a
spoon. Sprinkle almonds on top. Bake for 1 hour 5 minutes until a tester slid
into the middle of the cake gets out clean. Cool in pan on a wire rack. This
recipe can be made 1 day in advance; cover in foil and preserve at room



temperature. Cut around pan‘ s sides; remove pan.

Nutrition Information :Calories: 315
Saturated Fat: 8 g(38%) Sodium: 245 mg(10%) Fiber: 1 g(5%) Total
Carbohydrate: 41 g(14%) Cholesterol: 61 mg(20%) Protein: 5 g(10%) Total
Fat: 15 g(23%)



Cinnamon Almond Braid
Serving: 1 loaf (10 slices). | Prep: 20mins | Cook: 10mins | Ready in:

Ingredients

· 1 tube (8 ounces) refrigerated crescent rolls · 2 tablespoons plus 1/4 cup
sugar, divided · 1 teaspoon ground cinnamon
ICING:
· 1/2 cup confectioners' sugar
· 1/4 teaspoon almond extract

Direction

· 1/2 cup finely chopped slivered almonds · 1 tablespoon butter, melted
· 1/4 teaspoon almond extract

· 1-1/2 to 2 teaspoons milk · 1/4 teaspoon ground cinnamon
1. Line parchment paper on a 15x10x1-in. baking pan. On prepped pan,
unroll crescent dough; seal perforations and seams. Mix cinnamon and 2 tbsp.
sugar; sprinkle on dough.

2.

2. in. into the middle, cut 1-in. wide strips on each long side. Fold alternating
strips, beginning at 1 end, at an angle across the filling; to seal, pinch ends.

3. Bake till golden brown for 10-15 minutes at 375° ; cool for 10 minutes.
Transfer to a wire rack. Icing: Mix extract, confectioners ‘ sugar and enough
milk to get the preferred consistency in a bowl. Drizzle on braid; sprinkle
cinnamon and serve warm.

Nutrition Information : Calories: 177 calories Fiber: 1g )Total
Carbohydrate: 25g (16g sugars Cholesterol: 3mg cholesterol Protein: 3g
protein. Diabetic Exchanges: 1-1/2 starch Total Fat: 8g fat (2g saturated fat)



Sodium: 199mg sodium



Cranberry Almond Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup almond paste · 1 teaspoon baking powder · 6 tablespoons butter,
softened · 1 teaspoon almond extract · 1/2 cup plus 2 tablespoons sugar,
divided · 1/2 teaspoon vanilla extract · 3 eggs · 2-1/4 cups fresh or frozen
cranberries · 1-1/3 cups all-purpose flour, divided

Direction

1. Cream a half cup sugar, butter and almond paste in small bowl till fluffy.
Put in 2 eggs, one by one, whipping thoroughly after each addition. Mix
baking powder and a cup of the flour; put into the creamed mixture. Whip in
the rest of flour and egg. Mix in the extracts. Slowly fold in the cranberries.

2. Scatter equally into an oiled square 8-inch baking dish; scatter with the rest
of the sugar. Bake for 40 to 50 minutes at 325 ° till a toothpick pricked in the
middle gets out clean. Let cool on the wire rack. Nutrition Information
:Calories: 285 calories Cholesterol: 91mg cholesterol Protein: 5g protein.
Total Fat: 13g fat (6g saturated fat) Sodium: 144mgFiber: 2g )Total
Carbohydrate: 37g (18g sugars



Delicious Almond Braids
Serving: 2 braids (6 slices each). | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 1 package (7 ounces) almond paste
· 1/2 cup butter
· 1/2 cup sugar
· 2 tablespoons all-purpose flour

· 1 package (3 ounces) frozen puff pastry, thawed

· 1 large egg
GLAZE:

· 3/4 cup plus 1 tablespoon confectioners'
sugar
· 1/2 teaspoon almond extract · 1/4 cup sliced almonds, toasted · 2
tablespoons 2% milk

Direction

1. Pulse sugar, butter and almond paste till chopped in a food processor,
covered. Add flour and egg; process till smooth.

2. Unfold puff pastry sheets onto the greased baking sheet; down the middle
third of 1 pastry sheet, spread 1/2 filling mixture. Cut 8 strips about 3 1/2-in.
into middle on each side. Fold alternating strips across filling at an angle,
beginning at 1 end; to seal, pinch ends. Repeat using leftover filling and
pastry.

3. Bake till golden brown for 30-35 minutes at 375° ; transfer to wire rack.
4. Mix almond extract, milk and confectioners ‘ sugar. Drizzle the mixture
over braids; sprinkle with almonds. Cut to slices then serve.



Nutrition Information :Calories: 430 calories Sodium: 197mgFiber: 4g
)Total Carbohydrate: 49g (22g sugars Cholesterol: 38mg cholesterol Protein:
6g protein. Total Fat: 25g fat (8g saturated fat)



Easy Almond Apricot Coffee Cake
Serving: 16 servings. | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1-1/2 cups sugar
· 3 large eggs
· 1 cup sour cream
· 3/4 to 1 teaspoon almond extract
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1/4 teaspoon salt
· 3/4 cup sliced almonds, divided · 1 jar (12 ounces) apricot preserves, divided

Direction

1. Cream sugar and butter in a big bowl. One by one, add eggs; beat well
after each addition till fluffy and smooth. Blend in extract and sour cream
with a mixer on low speed. Mix salt, baking powder and flour. Add to the
creamed mixture; mix till just combined. Sprinkle 1/2 almonds in a 10-in.
greased and floured tube pan. Spread 1/2 batter on nuts. Put 1/2 preserves on
batter carefully; keep preserves away from the pan‘ s edges. Sprinkle with
leftover almonds. Put leftover batter on; to the middle of batter, add leftover
preserves. Bake for 50-60 minutes at 350° ; cool for 20 minutes in pan on a
rack. Take out of the pan; fully cool.

Nutrition Information : Calories: 350 calories Fiber: 1g )Total
Carbohydrate: 46g (32g sugars Cholesterol: 80mg cholesterol Protein: 4g
protein. Total Fat: 17g fat (9g saturated fat) Sodium: 205mg sodium



Makeover Almond Rhubarb Coffee
Cake
Serving: 14 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour
· 1-1/2 cups packed brown sugar
· 1 teaspoon baking soda
· 1 teaspoon salt
· 1 egg
· 1 egg white
· 3/4 cup buttermilk
· 1/4 cup canola oil
· 1 teaspoon vanilla extract · 1/4 teaspoon almond extract · 1-1/2 cups sliced
fresh or frozen rhubarb · 1/2 cup sliced almonds, toasted, divided · 1/3 cup
sugar
· 2 teaspoons butter, melted

Direction

1. Mix together the salt, baking soda, brown sugar and flour in a big bowl.
Whisk the extracts, oil, buttermilk, egg white and egg in a small bowl, then
mix into the dry ingredients just until moist. Fold in 1/4 cup almonds and
rhubarb. Pour it into two cooking spray coated 9-inch round baking pans.

2. Mix together the butter and sugar in a small bowl, then mix in the leftover
almonds. Sprinkle it on top of the batter. Let bake for 25-30 minutes at 350
degrees or until a toothpick exits clean. Allow them to cool on wire racks.

Nutrition Information : Calories: 264 calories Fiber: 1g )Total
Carbohydrate: 47g (0 sugars Cholesterol: 17mg cholesterol Protein: 4g
protein. Total Fat: 7g fat (1g saturated fat) Sodium: 295mg sodium



Mom's Almond Filled Coffee Rings
Serving: 2 rings (10 slices each). | Prep: 45mins | Cook: 15mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 2/3 cup warm 2% milk (110 ° to
115° ) · 3 eggs
· 1/2 cup sugar
FILLING:
· 1-1/2 cups finely chopped almonds · 1-1/4 cups packed brown sugar
ICING:
· 2-1/2 cups confectioners' sugar · 3 tablespoons 2% milk

Direction

· 1/2 cup butter, melted
· 3/4 teaspoon salt
· 3-1/2 to 4 cups all-purpose flour

· 3/4 teaspoon ground cinnamon · 1/4 cup butter, softened
· 1 teaspoon vanilla extract
1. Dissolve yeast in warm milk in a big bowl. Add 1 cup flour, salt, butter,
sugar and eggs; beat till smooth. Mix in enough leftover flour to make a soft
dough (it will be a sticky dough).

2. Turn onto floured surface; knead for 6-8 minutes till elastic and smooth.
Put into greased turn once to grease top. Cover; allow to rise for 1 hour till
doubled in a warm place. Mix cinnamon, brown sugar and almonds; put
aside.

3. Punch down dough. Turn onto lightly floured surface; halve. Roll every
half into a 12x9-in. rectangle. To within 1-in. from edges, spread butter on
rectangles; top with the almond mixture. Starting at a long side, roll up,
jellyroll style; to seal, pinch seams.



4. Put each portion onto greased baking sheet, seam side down; to make a
ring, pinch ends together. Cut from the outside edge to 2/3 of way towards
middle of ring at 1 1/2-in. intervals with scissors. Slightly separate strips;
twist to show filling. Allow to rise while covered for 1 hour till doubled.

5. Bake till golden brown for 12-15 minutes at 375° . Mix vanilla, milk and
confectioners ‘ sugar; drizzle the mixture over rings.
Nutrition Information :Calories: 350 calories Protein: 6g protein. Total Fat:
14g fat (5g saturated fat) Sodium: 162mgFiber: 2g )Total Carbohydrate: 53g
(34g sugars Cholesterol: 51mg cholesterol



Rhubarb Almond Coffee Cake
Serving: 14 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1 egg
· 1-1/2 cups packed brown sugar
· 2/3 cup vegetable oil
· 1 teaspoon vanilla extract
· 2-1/2 cups all-purpose flour · 1 teaspoon salt
· 1 teaspoon baking soda · 1 cup milk
· 1-1/2 cups sliced fresh or frozen rhubarb · 1/3 cup sugar
· 3/4 cup sliced almonds, divided · 1 tablespoon butter, melted

Direction

1. Beat vanilla, oil, brown sugar and egg till smooth in a bowl. Mix baking
soda, salt and flour; alternately with milk, add to sugar mixture. Fold in 1/2
cup almonds and rhubarb, putting in 2 9-in. round greased baking pans.

2. Mix butter and sugar in a small mix in leftover almonds. Sprinkle on
batter. Bake for 25-30 minutes at 350 ° till toothpick exits clean. On wire
racks, cool.
Nutrition Information :Calories: 337 calories Protein: 5g protein. Total Fat:
15g fat (3g saturated fat) Sodium: 289mgFiber: 1g )Total Carbohydrate: 47g
(0 sugars Cholesterol: 20mg cholesterol



Strawberry Almond Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 1 tablespoon cornstarch
· 1 package (10 ounces) frozen sweetened 
sliced strawberries

· 1/4 teaspoon ground cinnamon
· 1/4 teaspoon almond extract
· 2-1/3 cups all-purpose flour
· 3/4 cup cold butter
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/8 teaspoon salt
· 3/4 cup buttermilk

· 1 egg, lightly beaten
· 3/4 cup sugar

Direction

1. Mix strawberries and cornstarch in a big saucepan till incorporated. Boil
over moderate heat till thick. Take away from heat. Mix in almond extract
and cinnamon; reserve.

2. Mix sugar and flour in a big bowl. Cut in butter till mixture turns crumbly.
Reserve a half cup for the topping. To the rest of the flour mixture, add the
salt, baking soda and baking powder. Mix in egg and buttermilk till
dampened.

3. In an oiled 8-inch square baking dish, spread 1-1/2 cups of the batter.
Cautiously spread with mixture of strawberry. Drop tablespoonfuls of the rest
of batter on top of strawberry mixture. Scatter with the reserved mixture of
crumb. Bake for 35 to 40 minutes at 350 ° till golden brown. Let cool on the



wire rack.

Nutrition Information : Calories: 367 calories Total Fat: 16g fat (10g
saturated fat) Sodium: 309mgFiber: 1g )Total Carbohydrate: 51g (25g sugars
Cholesterol: 65mg cholesterol Protein: 5g protein.



***



A Cup Of Coffee Cake
Serving: 1 batch (about 3-1/2 cups mix). | Prep: 10mins | Cook: 25mins |
Ready in:

Ingredients

· 1/2 cup chopped walnuts
· 1/2 cup semisweet chocolate chips · 1-1/2 cups all-purpose flour
ADDITIONAL INGREDIENTS:
· 1 large egg
· 1/2 cup brewed coffee, room temperature

Direction

· 1/2 teaspoon salt
· 1/2 teaspoon baking soda · 1 cup packed brown sugar

· 1/2 cup canola oil

1. In the small plastic bag, put chocolate chips and walnuts. Whisk baking
soda, salt and flour; put in a glass 1-qt. jar. Layer with walnut mixture and
brown sugar; cover. Keeps for up to 3 months in a dry, cool place.

2. Prep coffee cake: Preheat an oven to 350° . Whisk canola oil, coffee and
egg. Add brown sugar mixture and flour; mix till combined. Put batter in an
8-in. square greased baking pan; sprinkle chocolate chips and nuts. Bake for
25-30 minutes till an inserted toothpick in middle exits clean; on a wire rack,
cool.

Nutrition Information : Calories: 374 calories Total Fat: 20g fat (3g
saturated fat) Sodium: 218mgFiber: 2g )Total Carbohydrate: 47g (29g sugars
Cholesterol: 21mg cholesterol Protein: 4g protein.



Apricot White Chocolate Coffee
Cake
Serving: 12 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups biscuit/baking mix
· 2 tablespoons sugar
· 1 large egg
· 2 tablespoons canola oil · 1/2 cup white baking chips · 1/2 cup apricot
preserves

· 2/3 cup 2% milk
TOPPING:
· 1/3 cup biscuit/baking mix · 2 tablespoons cold butter · 1/3 cup sugar

Direction

1. Mix sugar and biscuit mix in a big bowl. Whisk oil, milk and egg; mix into
dry ingredients until just moist. Fold in chips, then pour into a 9-in. round
baking pan coated with cooking spray.
2. Dollop teaspoonfuls of preserves on batter; use a knife, cut through batter
to swirl preserves.

3. Topping: In small bowl, mix together sugar and biscuit mix; cut butter into
the mixture until crumbly. Sprinkle on batter.
4. Bake at 400 degrees until golden brown, 20-25 minutes; serve warm.
Nutrition Information :Calories: 245 calories Protein: 3g protein. Total Fat:
11g fat (4g saturated fat) Sodium: 332mgFiber: 0 )Total Carbohydrate: 35g
(18g sugars Cholesterol: 25mg cholesterol



Apricot Coconut Coffee Cake
Serving: 12-15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, 
softened

· 1/2 cup butter, softened
· 1-1/4 cups sugar
· 2 eggs
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1/2 teaspoon baking
soda · 1/4 teaspoon salt

· 1 can (12 ounces) apricot filling · 1/4 cup milk

· 1 teaspoon vanilla extract
TOPPING:
· 1/3 cup butter, softened
· 2/3 cup packed brown sugar
· 1 teaspoon ground cinnamon · 2 cups sweetened shredded coconut

Direction

1. Beat sugar, butter and cream cheese in a large bowl until fluffy. Put in
eggs, 1 egg at a time, beating well prior to adding the next. Put in vanilla and
milk; mix well. Mix salt, baking soda, baking powder and flour. Put into the
creamed mixture. Beat until they are just moistened.

2. Spread an oiled 13x9-inch baking dish with 1/2 batter. Spread the apricot
filling carefully over the batter; then spread top with the remaining batter.
Bake at 350° , until golden brown, about 35 to 40 minutes.

3. Cream cinnamon, brown sugar and butter in a small bowl until fluffy and



light. Mix in coconut. Spoon over cake. Broil 4 inches from heat until golden
brown, about 1 to 2 minutes. Place on a wire rack to cool.

Nutrition Information :Calories: 430 calories Cholesterol: 73mg cholesterol
Protein: 4g protein. Total Fat: 21g fat (14g saturated fat) Sodium:
318mgFiber: 2g )Total Carbohydrate: 58g (38g sugars



Apricot Coffee Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 1/2 cups all-purpose flour · 1/2 teaspoon salt
· 2 teaspoons baking powder · 6 tablespoons white sugar
· 1 egg
· 2 tablespoons butter or margarine

Direction

1. Preheat an oven to 190° C (375° F). · 1/4 cup dry milk powder
· 2/3 cup water
· 1 teaspoon vanilla extract
· 2 cups pitted and diced fresh apricots · 1/4 teaspoon ground cinnamon, or to
taste · 1 tablespoon white sugar, or to taste

2. Put baking powder, salt and flour in a big bowl. Cream butter, egg and
sugar till smooth in another bowl. Mix vanilla, water and powdered milk into
batter; mix till blended well. Put batter into flour; beat till smooth.

3. Spread batter into 8-in. greased square pan; evenly sprinkle diced apricots
over top. Dust with sugar and cinnamon.
4. In preheated oven, bake for about 45 minutes till inserted toothpick in
middle of cake exits clean. Nutrition Information :Calories: 135 calories;
Total Fat: 3 Sodium: 187 Total Carbohydrate: 4 Cholesterol: 23 Protein: 2



Apricot Coffee Cake With Coconut
Topping
Serving: 8 servings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 1 can (8-1/2 ounces) apricot halves
· 1/4 cup shortening
· 3/4 cup sugar
· 1 egg
· 1-1/4 cups all-purpose flour · 1/4 cup graham cracker crumbs · 2 teaspoons
baking powder · 1/2 teaspoon salt

· 1/4 cup 2% milk
TOPPING:
· 3 tablespoons butter, softened
· 1/2 cup packed brown sugar
· 1 cup sweetened shredded coconut · 2 tablespoons 2% milk

Direction

1. Preheat an oven to 350° . Grease the round 9-in. baking pan. Drain the
apricot halves; keep 1/4 cup of juice. Halve each apricot piece.

2. Beat sugar and shortening till crumbly in a big beat in reserved juice, milk
and egg. Whisk salt, flour, baking powder and cracker crumbs in another beat
into creamed mixture slowly.
3. Put in the prepped pan; put apricots on batter. Bake till an inserted
toothpick in middle exits clean, for 25-30 minutes.

4. Preheat broiler. Topping: Beat brown sugar and butter till crumbly in a
small beat in milk and coconut. Spread on warm cake; broil for 4-6 minutes
till golden brown 4-5-in. from heat; serve warm.



Nutrition InformationCalories: Fiber: Total Carbohydrate: Cholesterol: Pro
tein: Total Fat: Sodium:



Apricot Cranberry Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 3 cups biscuit/baking mix
· 3/4 cup sugar
· 2 large eggs, beaten
· 1 cup (8 ounces) plain yogurt
· 1/4 cup orange juice
· 1/4 cup vegetable oil
· 1-1/2 teaspoons almond extract · 2 cups chopped fresh or frozen cranberries
· 3/4 cup chopped dried apricots · 1/2 cup chopped almonds

GLAZE:
· 1 cup confectioners' sugar · 1/2 teaspoon vanilla extract · 4 teaspoons orange
juice

Direction

1. Mix sugar and biscuit mix in bowl. Mix the almond extract, oil, orange
juice, yogurt and eggs in a separate bowl. Mix into the biscuit mixture barely
till incorporated. Fold in the almonds, apricots and cranberries.

2. Turn onto an oiled and flour-dusted fluted 10-inch tube pan. Bake for 50 to
55 minutes at 350 ° or till toothpick pricked in the middle gets out clean. Let
cool for 10 minutes prior to transferring to the wire rack to cool fully.

3. Mix the ingredients for glaze in a bowl till smooth. Sprinkle on top of
cooled cake. Nutrition Information :Calories: Total Fat: Sodium: Fiber:
Total Carbohydrate: Cholesterol: Protein:



Apricot Kuchen
Serving: 3 kuchens (about 24 servings). | Prep: 30mins | Cook: 25mins |
Ready in:

Ingredients

· 8 ounces dried apricots halves · 3 cups cold water
· 2 cups sugar
· 4 cups all-purpose flour
· 1 cup butter
· 1 package (1/4 ounce) active dry yeast · 1 cup warm water (110° -115° ) ·
1/4 cup sugar
· 1 teaspoon salt
· 3 large ggs, beaten

Direction

· 1 teaspoon ground cardamom · Ground cinnamon
· Additional sugar

1. Add water and apricots in a bowl and soak overnight. Simmer sugar,
soaking liquid and apricots in a saucepan till apricots are transparent then
cool. Drain; put aside. In a bowl, put flour; cut in butter till it looks like
coarse crumbs. Dissolve yeast in water; put into crumb mixture with
cardamom, eggs, salt and sugar. Beat till smooth (dough will be sticky and
soft). Put dough into greased turn once to grease the top. Cover; allow to rise
for 1 1/2 hours till doubled in a warm place. Knead dough on pastry
cloth/floured surface for 2 minutes then divide into 3 portions; roll each one
to 9-in. circle. Put each into 9-in. round greased baking pan; allow to rise for
1 1/4 hours till doubled. Put apricots on top of the dough. Mix sugar and
cinnamon; sprinkle on apricots. Bake for 25-30 minutes at 350° ; on wire
racks, cool.

Nutrition Information :Calories: 249 calories Total Carbohydrate: 41g (23g



sugars Cholesterol: 47mg cholesterol Protein: 3g protein. Total Fat: 8g fat (5g
saturated fat) Sodium: 184mgFiber: 2g fiber)



Apricot Sunshine Coffee Cake
Serving: 9-12 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 2 tablespoons butter, melted
· 1/4 cup packed brown sugar
· 1 teaspoon ground cinnamon

· · 
1/4 ounces each) apricot halves, drained

· 1/4 cup shortening
· 1 egg
· 1-1/2 cups all-purpose flour · 2 teaspoons baking powder · 1/2 teaspoon salt
· 1/2 cup milk

· 16 to 24 pecan or walnut halves · 3/4 cup sugar

Direction

1. Put butter in an 8-in. square greased baking dish; sprinkle using cinnamon
and brown sugar. Put apricot halves on top in 1 layer, cut side down; put
aside.

2. Beat sugar and shortening till crumbly for 2 minutes in a small bowl then
beat in egg. Mix salt, baking powder and flour; alternately with milk, add to
crumb mixture slowly till just combined. Spread on apricots.

3. Bake for 30-40 minutes at 375 ° till an inserted toothpick in middle exits
clean; cool it for 10 minutes. Invert onto serving plate. Put pecan half in
middle of every apricot half and serve warm. Nutrition Information
:Calories: 232 calories Total Fat: 8g fat (3g saturated fat) Sodium:
198mgFiber: 1g )Total Carbohydrate: 38g (25g sugars Cholesterol: 24mg



cholesterol Protein: 3g protein.



Apricot Tea Rings
Serving: 2 rings (12 slices each). | Prep: 45mins | Cook: 25mins | Ready in:

Ingredients

· 4-1/4 cups all-purpose flour
· 1/4 cup sugar

· 2 packages (1/4 ounce each) active dry
yeast

· 1 cup 2% milk
· 1/4 cup water
· 1/4 cup butter, cubed

· 2 large eggs
· 1 teaspoon salt

· 1/4 teaspoon ground nutmeg
FILLING:
· 12 ounces dried apricots, diced
· 2 cups water
· 4 teaspoons orange juice · 1/2 cup chopped pecans

· 6 tablespoons brown sugar
GLAZE:
· 1 cup confectioners' sugar · 2 to 3 tablespoons 2% milk

Direction

1.

1. 130 ° in a small saucepan. Add to dry ingredients; beat until moist. Beat in
eggs until smoothened; cover. Leave in the fridge overnight.



2. Combine water and apricots in a big saucepan; cook on medium heat until
apricots are tender and water is absorbed, 30 minutes. Take away from the
heat; mix in nuts, juice and brown sugar. Cool.

3. Punch down the dough. Turn onto a surface dusted with a little flour; halve
the dough. Roll 1 portion into 18x12-in. rectangle. Within 1/2-in. from edges,
spread 1/2 filling on rectangle. Starting at long side, roll up jellyroll style; to
seal, pinch the seam.

4. Put onto a greased baking sheet, seam side down; pinch ends together to
form a ring pattern. Repeat for the other ring. Cut each from the outside edge
2/3 towards the middle of ring in 1-in. intervals with scissors. Slightly
separate twists; twist to show filling, overlapping slightly with prior piece.
Cover; rise for about 1 hour until doubled in size in a warm place.

5. Bake until golden brown for 25-28 minutes at 375° . Transfer from pans
onto wire racks; cool. 6. Mix confectioners ‘ sugar with enough milk until a
desired consistency í formed in a small drizzle on warm tea rings.
Nutrition Information :Calories: 205 calories Protein: 4g protein. Total Fat:
5g fat (2g saturated fat) Sodium: 132mgFiber: 2g )Total Carbohydrate: 37g
(19g sugars Cholesterol: 24mg cholesterol



Apricot Twist Coffee Cake
Serving: 10 servings. | Prep: 40mins | Cook: 30mins | Ready in:

Ingredients

· 3/4 cup warm 2% milk (70 ° to 80° )
· 1 large egg, beaten
· 2 tablespoons butter, melted
· 2 teaspoons grated orange zest
· 1/4 cup sugar · 3/4 teaspoon salt · 2-3/4 cups all-purpose flour · 1-1/2
teaspoons active dry yeast

FILLING:
· 6 ounces cream cheese, softened
· 4-1/2 teaspoons all-purpose flour
· 1 large egg, beaten · 2 tablespoons sliced almonds

· 1/2 cup apricot preserves

Direction

1. Put the first 8 ingredients into the pan of the bread machine following the
order recommended by the manufacturer. Choose the Dough setting on the
machine (after 5 minutes of the cycle, check on the dough and put 1-2
tablespoons of flour or water if necessary).

2. Coat a 10-inch spring form pan with oil. Detach the sides of the pan and
put it aside. Once the machine has finished the whole cycle, place the dough
on a clean surface that is covered with a little bit of flour. Roll the dough out
into a circle 15 inches in diameter then place it on top of the spring form pan‘
s base. There will be excess dough hanging on the edges. Mix the flour and
cream cheese together. Scatter the cream cheese mixture evenly on top of the
dough leaving 2- 1/2 inches of the edges; spread the jam on top.



3. Use scissors to cut the edges of the dough 2 inches going to the middle, 1
inch apart. Intertwine 2 strips together and bend it on top of the filling. Do the
same for the rest of the strips. Put the detached side of the pan back. Cover
the dough and allow it to rise in volume for about 1 hour until it doubles in
size.

4. Use a brush to coat the top of the coffee cake with egg then top it off with
almonds. Put in the preheated 350° F oven and bake for 28-32 minutes until it
turns golden brown in color. Let it cool down on the pan for 10 minutes
before placing it on a wire rack to cool down completely. Keep any leftovers
in the fridge.

Nutrition Information : Calories: 299 calories Fiber: 1g )Total
Carbohydrate: 44g (13g sugars Cholesterol: 68mg cholesterol Protein: 7g
protein. Total Fat: 11g fat (6g saturated fat) Sodium: 274mg sodium



Berry Brunch Coffee Cake
Serving: 6 servings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 3 ounces cream cheese, softened · 1/4 cup butter, softened
· 2/3 cup sugar
· 1 large egg
· 1/2 teaspoon vanilla extract FILLING:
· 1/4 cup all-purpose flour
· 1/4 cup packed brown sugar GLAZE:
· 1 cup confectioners' sugar · 4 to 5 teaspoons 2% milk

Direction

· 1 cup all-purpose flour
· 1/4 teaspoon baking soda
· 1/8 teaspoon salt
· 2 tablespoons plus 2 teaspoons 2% milk · 1 cup fresh raspberries or
blackberries

· 1/2 teaspoon ground cinnamon · 4-1/2 teaspoons cold butter
· 1/4 teaspoon vanilla extract
1. Beat sugar, butter and cream cheese in a small beat in vanilla and egg. Mix
salt, baking soda and flour; alternately with milk, add to butter mixture. Fold
in the raspberries.

2. Put 1/2 batter in a fluted 8-in. tube pan coated in cooking spray then dust
with flour. Mix cinnamon, brown sugar and flour in a small cut in butter till
crumbly. Sprinkle on batter; put leftover batter over.

3. Bake for 30-35 minutes at 350 ° till an inserted toothpick in middle exits
clean, cool for 10 minutes; transfer from pan onto wire rack. Mix glaze
ingredients till smooth; drizzle on warm cake. Nutrition Information



:Calories: 464 calories Sodium: 270mgFiber: 2g )Total Carbohydrate: 74g
(51g sugars Cholesterol: 80mg cholesterol Protein: 5g protein. Total Fat: 17g
fat (10g saturated fat)



Berry Cream Coffee Cake
Serving: 8-10 servings. | Prep: 15mins | Cook: 15mins | Ready in:

Ingredients

· 3 ounces cream cheese · 1/3 cup milk
· 1/4 cup cold butter · 1/2 cup raspberry preserves · 2 cups biscuit/baking mix
GLAZE:
· 1 cup confectioners' sugar · 1/2 teaspoon vanilla extract · 1 to 2 tablespoons
milk

Direction

1. Cut butter and cream cheese into the biscuit mix in bowl till crumbly. Mix
in the milk barely till dampened. Transfer to the floured area; knead till
dough turns smooth, about 8 to 10 times. Roll the dough on the waxed paper
into a rectangle, 12x8-inch in size. Transfer to an oiled baking pan, 15x10x1-
inch in size. Peel off waxed paper.

2. Scatter preserves down middle third of the rectangle. Cut an-inch-wide
strips approximately 2 and a half inches into middle, on every long side. Fold
alternating strips at an angle across preserves, beginning at one end; seal end.
Bake for 12 to 15 minutes at 425° . Mix ingredients for glaze; and sprinkle on
top of warm coffee cake. Let cool on the wire rack.

Nutrition Information :Calories: 261 calories Protein: 3g protein. Total Fat:
11g fat (6g saturated fat) Sodium: 379mgFiber: 0 )Total Carbohydrate: 38g
(22g sugars Cholesterol: 23mg cholesterol



Bing Cherry Orange Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 50mins | Ready in:

Ingredients

· 2 cans (15 ounces each) pitted dark sweet 
cherries, drained and chopped
· 2 tablespoons plus 3 cups all-purpose flour, 
divided
· 2 tablespoons plus 1-3/4 cups sugar, 
divided

· 1 cup butter, softened
· 1 tablespoon grated orange zest · 1-1/2 teaspoons baking powder · 1/2
teaspoon ground cinnamon · 1/4 teaspoon ground ginger · 1/8 teaspoon salt
· 1/2 cup orange juice

· 3 large eggs
ICING:
· 3/4 cup confectioners' sugar
· 2 tablespoons butter, softened
· 1/4 teaspoon vanilla extract · 1-1/2 to 2 teaspoons 2% milk

Direction

1. Mix 2 tablespoons of the sugar, 2 tablespoons of the flour and the cherries
in small reserve.

2. Cream the rest of the sugar and the butter in a big bowl till fluffy and light.
Put in the eggs, one by one, whipping thoroughly after each addition. Whip in
the orange zest. Mix leftover flour, the salt, ginger, cinnamon and baking
powder; put into creamed mixture alternating with the orange juice, whipping
thoroughly after each addition. Fold in the cherry mixture.



3. Turn onto an oiled and floured fluted tube pan, 10-inch in size. Bake for 50
minutes to an hour at 350 ° till a toothpick pricked in the middle gets out
clean. Let cool for 10 minutes prior to transferring from the pan to the wire
rack to cool fully.

4. For icing, whip vanilla, butter, confectioners' sugar and sufficient milk to
attain preferred consistency in small bowl. Sprinkle on top of bread.
Nutrition Information :Calories: 475 calories Sodium: 216mgFiber: 2g
)Total Carbohydrate: 73g (47g sugars Cholesterol: 98mg cholesterol Protein:
5g protein. Total Fat: 19g fat (11g saturated fat)



Braided Cardamom Rings
Serving: 2 coffee cakes. | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/4 cup warm water (110 ° to 115° )
· 2-1/2 cups warm milk (110 ° to 115° )
· 1 cup sugar · 1-1/2 teaspoons ground cardamom · 1/2 teaspoon salt

· 8-3/4 to 9-1/4 cups all-purpose flour · 3/4 cup butter, softened

· 1 egg, lightly beaten
LEMON ICING:
· 2 cups confectioners' sugar
· 1/4 teaspoon lemon extract

· Red and green candied cherries, halved, optional · 3 to 4 tablespoons milk

Direction

1. Melt yeast in water in a big bowl. Add 6 cups flour, salt, cardamom, sugar,
egg, butter and milk; beat till smooth. Mix in enough leftover flour to make a
soft dough.
2. Turn onto a floured surface; knead for 6-8 minutes till elastic and smooth.
Put into a greased turn once to grease the top. Cover; rise for 1 hour till
doubled in a warm place.

3. Punch down the dough; halve. Divide every half to 3 portions; form each
portion to a 24-inch long rope. Put 3 ropes onto a greased baking sheet and
braid. Shape into a ring; tightly pinch the edges together. Repeat using
leftover dough; cover. Rise for 30 minutes till doubled.



4. Bake till golden brown for 30-35 minutes at 350° ; on wire racks, cool.
5. Icing: Mix enough milk, extract and confectioners ‘ sugar to get the
preferred consistency. Put on rings; let icing drizzle down the sides. If
desired, decorate with cherries.
Nutrition Information :Calories: 231 calories Sodium: 93mgFiber: 1g
)Total Carbohydrate: 41g (15g sugars Cholesterol: 21mg cholesterol Protein:
5g protein. Total Fat: 5g fat (3g saturated fat)



Braided Coffee Cake
Serving: 12-14 servings. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 1 recipe Basic Sweet Dough ·
1 recipe Chocolate Lover's or Cinnamon Nut or Fruity Cream Cheese Filling

Direction

1. Roll dough on a big greased baking sheet to 14x11-in. rectangle. Down the
middle third of rectangle, spread filling; spread cream cheese mixture on
dough then put jam over if using the Fruity Cream Cheese Filling. Cut 1-in.
strips, 3-in. into middle, on each long side; alternately fold strips across
filling at an angle beginning at 1 end. To seal, pinch ends; cover. Rise for 45
minutes till doubled in a warm place; bake for 20-25 minutes till golden
brown at 375° . Transfer from pan onto a wire cool.

Nutrition Information :Calories: Total Carbohydrate: Cholesterol: Protein:
Total Fat: Sodium: Fiber:



Braided Date Coffee Cake
Serving: 3 loaves. | Prep: 45mins | Cook: 15mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm water (110 ° to 115° )
· 1/2 cup sugar
· 1/4 cup vegetable oil · 1-1/2 teaspoons salt · 2 eggs

· 4 to 4-1/2 cups all-purpose flour · 1/2 cup warm milk (110 ° to 115° )

FILLING:
· 1 cup chopped dates
· 2/3 cups water
· 1/2 cup chopped pecans
· 1/4 cup sugar · 1 teaspoon lemon juice · 1/2 cup apricot preserves

ICING:
· 1-1/2 cups confectioners' sugar
· 3 tablespoons butter, softened
· 2 tablespoons boiling water · 1/2 teaspoon vanilla extract

Direction

1. Dissolve yeast in warm water in a big bowl. Add 2 cups flour, eggs, salt,
oil, milk and sugar; beat for 3 minutes on low speed; mix in enough leftover
flour to make soft dough.
2. Turn onto floured surface; knead for 6-8 minutes till elastic and smooth.
Put into greased turn once to grease the top. Cover; allow rise for 1 hour till
doubled in a warm place.
3. Meanwhile, mix lemon juice, sugar, pecans, water and dates in a saucepan,



cook while stirring over medium heat for 7-8 minutes till thickened. Mix in
preserves; cool.

4. Punch down dough. Turn on lightly floured surface then divide into thirds.
Roll every portion into 15x6-in. rectangles; put onto greased baking sheets.
Down middle third of every rectangle, spread 1/3 filling.

5. Cut 1 1/2-in. wide strips on each long side 1 3/4-in. into middle. Fold
alternately strips across filling at an angle, beginning at 1 end; seal ends.
Cover; allow to rise for 30 minutes till doubled.

6. Bake till browned for 15-20 minutes at 375° . Transfer from pans onto wire
racks; cool. Mix icing ingredients; drizzle over braids.
Nutrition Information :Calories: 181 calories Sodium: 139mgFiber: 1g
)Total Carbohydrate: 32g (18g sugars Cholesterol: 18mg cholesterol Protein:
3g protein. Total Fat: 5g fat (1g saturated fat)



Bread Machine Pumpkin Monkey
Bread
Serving: 18 servings. | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup warm 2% milk (70 ° to 80° )
· 3/4 cup canned pumpkin
· 2 tablespoons butter, softened
· 1/4 cup sugar
· 1 teaspoon salt
· 1/2 teaspoon ground ginger · 1/4 teaspoon ground cloves · 1/4 teaspoon
ground nutmeg · 4 to 4-1/4 cups all-purpose flour · 2 teaspoons active dry
yeast

· 1 teaspoon ground cinnamon
SAUCE:
· 1 cup butter, cubed
· 1 cup packed brown sugar
· 1 cup dried cranberries
· 1/4 cup canned pumpkin
· 1 teaspoon ground cinnamon · 1/2 teaspoon ground ginger · 1/4 teaspoon
ground nutmeg · 1/4 teaspoon ground cloves

Direction

1. In order recommended by manufacturer, put first 11 ingredients in bread
machine pan; choose dough setting. After 5 minutes of stirring, check dough;
if needed, add 1-2 tbsp. of flour or water.

2. Meanwhile, mix and cook sauce ingredients till blended in big saucepan;
take off heat.
3. When dough cycle finishes; turn out on lightly floured surface. Divide to



36 portions; form to balls.

4. Put 1/2 balls in greased 10-in. fluted tube pan; use 1/2 sauce to cover.
Repeat; thoroughly coat top layer using sauce.
5. Rise for 30 minutes in warm place; preheat an oven to 375° . Bake till
golden brown, about 20-25 minutes. Loosely cover with foil if top too
quickly browns.
6. Cool for 10 minutes in pan; invert on serving plate then serve warm.
Nutrition Information :Calories: 302 calories Protein: 4g protein. Total Fat:
12g fat (8g saturated fat) Sodium: 234mgFiber: 2g )Total Carbohydrate: 46g
(22g sugars Cholesterol: 32mg cholesterol



Breakfast Cake
Serving: 12 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup white sugar · 2 tablespoons shortening · 1 teaspoon vanilla extract · 1
cup milk
· 2 cups all-purpose flour · 1/4 cup brown sugar
· 1 teaspoon baking powder · 1 teaspoon ground cinnamon

Direction

1. Preheat an oven to 190° C (375° F); grease the 9x13-in. baking pan lightly.

2. Cream shortening and sugar in a big mix in vanilla. Sift baking powder and
flour together; alternately with milk, mix flour into sugar mixture till smooth.
Pour batter into prepped pan; top with cinnamon and brown sugar.

3. In preheated oven, bake for 35-45 minutes till inserted toothpick in middle
of pan exits clean. Nutrition Information :Calories: 183 calories; Total Fat:
7 Sodium: 40 Total Carbohydrate: 8 Cholesterol: 2 Protein: 8



Breakfast Cake Mix
Serving: 9 servings. | Prep: 15mins | Cook: 0mins | Ready in:

Ingredients

· 8-1/2 cups all-purpose flour
· 6 cups sugar
· 2 cups nonfat dry milk powder
· 1/4 cup baking powder · 1-1/2 teaspoons salt · 2-1/2 cups shortening

TOPPING:
· 3 cups raisins
· 3 cups packed brown sugar
· 2 cups chopped pecans

· 2 cups (12 ounces) semisweet chocolate chips
· 2 tablespoons ground cinnamon ADDITIONAL INGREDIENTS (for
each cake):
· 1 large egg, lightly beaten · 1 cup water

Direction

1. Mix salt, baking powder, milk powder, sugar and flour in a big cut in
shortening till crumbly. Keeps for up to 6 months in airtight containers in dry,
cool place. Mix topping ingredients in a big keeps for the maximum of 6
months in airtight containers in dry, cool place. Yields 7 batches (10 1/2 cups
of topping mix, 21 cups cake mix).

2.

2. in. square greased baking pan. Top with 1 1/2 cups of topping mix. Bake
for 30-35 minutes at 350 ° till inserted toothpick in middle exits clean; on a
wire rack, cool.



Nutrition Information :Calories: 348 calories Total Carbohydrate: 54g (39g
sugars Cholesterol: 48mg cholesterol Protein: 5g protein. Total Fat: 13g fat
(3g saturated fat) Sodium: 173mgFiber: 2g fiber)



Brown Sugar Glazed Coffee Ring
Serving: 8 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup sugar
· 2-1/2 teaspoons baking powder
· 1/2 teaspoon salt
· 1/3 cup cold butter, cubed · 3/4 cup prepared mincemeat · 1/2 cup 2% milk ·
1 egg

GLAZE:
· 3/4 cup packed brown sugar
· 2 tablespoons water
· 1 tablespoon light corn syrup · 1 cup confectioners' sugar

Direction

1. Preheat an oven to 375° . Whip salt, baking powder, sugar and flour in a
big cut in the butter till mixture looks like coarse crumbs. Stir egg, milk and
mincemeat in a separate mix into the flour mixture barely till dampened.

2. Turn onto an oiled and flour-dusted 8-inch fluted tube pan. Bake for 30 to
35 minutes or till a toothpick pricked in middle gets out clean. Let cool for 10
minutes prior to transferring from the pan to the wire rack.

3. For the glaze, mix corn syrup, water and brown sugar in small saucepan;
boil over moderate heat, mixing continuously. Take away from heat; mix in
confectioners' sugar barely till incorporated. Quickly put on top of the warm
coffee ring.

Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Bubble Bread Wreath
Serving: 2 loaves. | Prep: 45mins | Cook: 30mins | Ready in:

Ingredients

· 2 tablespoons active dry yeast
· 1 tablespoon plus 1/2 cup sugar, divided
· 1 cup warm water (110 ° to 115° )
· 2 cups warm milk (110 ° to 115° )
· 1-2/3 cups butter, softened, divided
· 1 tablespoon salt
· 8 cups all-purpose flour

· 1 cup chopped red and green candied cherries, divided
· 1-1/3 cups chopped pecans, divided

· 2 eggs, beaten
SYRUP:
· 1 cup light corn syrup · 2 teaspoons vanilla extract · 6 tablespoons butter,
cubed

Direction

1. Dissolve 1 tablespoon of sugar and yeast in water in a big bowl. Allow to
sit for 10 minutes. Put in the leftover sugar, salt, eggs, 2/3 cup of butter and
milk. Mix in sufficient flour to make a soft dough. Transfer to a floured area;
knead for 6 to 8 minutes, till elastic and smooth. Put in an oiled bowl,
flipping one time to oil the surface. Put on a cover and allow to rise in a
warm area till doubled in size, about an hour. Punch down the dough; form
into 1 and a half inch balls. Distribute 1/2 of balls into 2 oiled fluted 10-inch
tube pans. Put a quarter cup of the cherries in gaps between balls in each pan;
scatter with approximately 1/3 cup of the pecans. Liquify the leftover butter;
sprinkle a quarter cup on top of each pan. Redo the layers one more time. Put
on a cover and allow to rise till almost doubled, about half an hour. Bake till



golden brown, about 30 to 35 minutes at 350° .

2. In the meantime, heat ingredients for syrup in saucepan. Gently sprinkle on
top of warm loaves. Let cool for 10 minutes prior to flipping onto the wire
racks.
Nutrition Information :Calories: 326 calories Cholesterol: 47mg cholesterol
Protein: 5g protein. Total Fat: 16g fat (8g saturated fat) Sodium: 368mgFiber:
1g )Total Carbohydrate: 41g (13g sugars



Butter Rings
Serving: 3 coffee cakes. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 3 tablespoons sugar, divided
· 1/4 cup warm milk (110 ° to 115° )
· 4 cups all-purpose flour
· 1 teaspoon salt
· 1/2 cup butter
· 3 large egg yolks

· 1 cup half-and-half cream, heated to lukewarm
· Chopped nuts for garnish

ICING:
· 1 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1 tablespoon milk

Direction

1. Dissolve 2 tsp. sugar and yeast in milk; put aside. Mix leftover sugar, salt
and flour together; cut butter into the mixture until coarse crumbs are formed.
Beat egg yolks into cream; add, along with yeast mixture, to flour mixture.
Blend well; shape to a ball. Put dough into a bowl coated with cooking spray
and cover; refrigerate overnight.

2. Punch down the dough; put onto a lightly floured surface, then divide into
6 balls. Hand-roll every ball into 24-in. rope. Twist 2 ropes together on a
greased baking sheet, then form into a 6-8-in. ring; pinch ends together.
Sprinkle nuts over. Repeat the process with 2 rings leftover; cover. Allow to
rise for about 30 minutes until nearly doubled.

3. Bake for 25 minutes at 350° ; bake until golden brown for about 25



minutes at 350° . Put onto wire racks. Mix together icing ingredients; drizzle
on top of warm rings.
Nutrition Information :Calories: 79 calories Protein: 2g protein. Total Fat:
3g fat (2g saturated fat) Sodium: 72mgFiber: 0 )Total Carbohydrate: 12g (4g
sugars Cholesterol: 21mg cholesterol



Buttermilk Coffee Cake
Serving: 20-24 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour
· 1 cup packed brown sugar
· 3/4 cup sugar
· 3/4 cup vegetable oil
· 1 teaspoon salt
· 1 large egg, lightly beaten · 1 cup buttermilk
· 1 teaspoon baking soda

TOPPING:
· 1 cup chopped pecans
· 1/4 cup packed brown sugar
· 1/4 cup sugar
· 1 tablespoon all-purpose flour · 3/4 teaspoon ground cinnamon · 1/2
teaspoon ground nutmeg

Direction

1. Mix salt, oil, sugars and flour in a combine thoroughly. Take out a half cup
and reserve. Put baking soda, buttermilk and egg into the rest of the flour
mixture; combine thoroughly. Put into an oiled baking pan, 15x10x1-inch in
size.

2. Put every topping ingredient into the reserved mixture of flour; combine
thoroughly. Scatter on top of batter. Bake for 25 minutes to half an hour at
350 ° till cake checks done.
Nutrition Information :Calories: 226 calories Sodium: 169mgFiber: 1g
)Total Carbohydrate: 31g (20g sugars Cholesterol: 9mg cholesterol Protein:
2g protein. Total Fat: 11g fat (1g saturated fat)



Candy Bar Coffee Cake
Serving: 8-10 servings. | Prep: 10mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup packed brown sugar
· 1/2 cup sugar
· 1/2 cup cold butter, cubed
· 1 teaspoon baking soda
· 1 teaspoon salt
· 1 egg
· 1 cup buttermilk
· 1 teaspoon vanilla extract

· 3 Heath candy bars (4 ounces each), crushed
· 1 cup chopped pecans

Direction

1. Mix together the flour and sugars in a large cut butter into the mix till it
has coarse crumbs ‘ texture. Save 1/2 cup to make topping. Into the rest of the
crumb mixture, add the salt and baking soda. Beat together vanilla,
buttermilk and egg; add them into the crumb mixture and combine
thoroughly. Transfer into an 11x7-in. greased baking pan. Mix together the
reserved crumb mixture, pecans and candy bars; sprinkle them onto the top.
Bake till tested done with a toothpick, at 350 ° for 40 minutes.

Nutrition Information :Calories: 414 calories Cholesterol: 48mg cholesterol
Protein: 5g protein. Total Fat: 20g fat (7g saturated fat) Sodium: 505mgFiber:
2g )Total Carbohydrate: 56g (36g sugars



Candy Cane Coffee Cake
Serving: 3 loaves (12 slices each). | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm water (110 ° to 115° )
· 2 cups warm sour cream (110 ° to 115° )
· 6 tablespoons butter, divided
· 1/3 cup sugar
· 2 large eggs
· 5-3/4 to 6-1/4 cups all-purpose flour · 1-1/2 cups finely chopped dried
apricots

· 1-1/2 cups finely chopped maraschino cherries

· 2 cups confectioners' sugar · 2 tablespoons cold water · Additional cherries,
halved

· 2 teaspoons salt

Direction

1. Dissolve yeast in warm water in a big bowl. Beat in 2 cups flour, salt, eggs,
sugar, 4 tbsp. butter and sour cream until smooth; mix in enough leftover
flour to make a soft dough.

2. Turn onto floured surface and knead for about 6-8 minutes until elastic and
smooth. Put into a greased turn once to grease the top. Cover; allow to rise
for approximately 1 hour until doubled in a warm place.

3. Punch down the dough. Turn onto a lightly floured surface and divide to



thirds; roll every portion on a greased baking sheet out to a 14x7-in.
rectangle.

4. Mix cherries and apricots; pour onto the middle of every rectangle. Cut
3/4-in. wide strips, roughly 2-in. into the middle, on each long side. Fold
alternating strips, beginning at one end, at an angle across filling; pinch ends
to enclose. Curve top.

5. Bake at 375 degrees until golden brown, 18-20 minutes. Melt leftover
butter; brush on warm coffee cakes. Mix cold water and confectioners ‘ sugar
until smooth; drizzle on tops. Decorate with extra cherries.

Nutrition Information :Calories: 182 calories Protein: 3g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 170mgFiber: 1g )Total Carbohydrate: 32g
(13g sugars Cholesterol: 26mg cholesterol



Candy Cane Coffee Cakes
Serving: 3 coffee cakes (12 slices each). | Prep: 40mins | Cook: 15mins |
Ready in:

Ingredients

· 2 cups sour cream
· 2 packages (1/4 ounce each) active dry yeast

· 1/2 cup warm water (110 ° to 115° ) · 1/4 cup butter, softened
· 1/3 cup sugar
· 2 teaspoons salt
ICING:
· 2 cups confectioners' sugar

Direction

· 2 large eggs, beaten
· 5-1/4 to 6 cups all-purpose flour

· 1-1/2 cups (12 ounces) finely chopped dried apricots
· 1-1/2 cups finely chopped well-drained maraschino cherries
· 2 tablespoons butter, melted
· 2 to 3 tablespoons water

1. Heat sour cream in a saucepan till lukewarm. Reserve. Dissolve yeast in
warm water in a big bowl. Put in the 2 cups flour, eggs, salt, sugar, softened
butter and sour cream. Whip using electric mixer till smooth. Mix in just
sufficient of leftover flour to make soft dough.

2. Transfer to a floured area; knead till elastic and smooth. Put in an oiled
bowl, flipping one time to oil the surface. Put on a cover and allow to rise in a
warm area till doubled in size, about an hour.



3. Punch down the dough; split into 3 even portions. Roll each portion on a
slightly floured area into a rectangle, 15x6-insh in size. Put on oiled baking
sheets. On the long sides of each rectangle, create 2-inch cuts using a scissors
at half-inch intervals. Mix cherries and apricots; in the middle of every
rectangle, scatter 1/3 of cherry-apricot mixture.

4. Crisscross the strips on top of the filling. Stretch dough to 22 inches and
bend to make cane. Allow to rise for 45 minutes till doubled.
5. Preheat an oven to 375° . Bake for 15 to 20 minutes. Brush liquified butter
on canes while still warm. Mix ingredients for icing and sprinkle on surfaces.
Nutrition Information :Calories: 176 calories Protein: 3g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 161mgFiber: 1g )Total Carbohydrate: 30g
(14g sugars Cholesterol: 19mg cholesterol



Caramel Bubble Ring
Serving: 12-16 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 3/4 cup sugar · 2 tablespoons maple syrup · 4 teaspoons ground cinnamon ·
1/3 cup chopped pecans, divided · 1/2 cup caramel ice cream topping

· 2 tubes (11 ounces each) refrigerated · 1/3 cup butter, melted breadsticks

Direction

1. Mix cinnamon and sugar together; put aside. Mix together syrup and
caramel topping; put aside. Sprinkle 1/2 pecans in a 10-in. fluted tube pan
coated with cooking spray, then drizzle 1/3 caramel mixture on top.

2. Open breadstick dough tubes; don‘ t unroll. Cut each to 8 slices, then dip
in butter; roll in cinnamonsugar mixture. Put 1/2 in pan; sprinkle leftover
pecans over. Drizzle on 1/2 caramel mixture; put leftover dough over. Drizzle
leftover caramel mixture on top.

3. Bake until golden brown for 20-25 minutes at 350 degrees; cool for 2
minutes, then invert onto a serving platter and serve while still warm.
Nutrition Information :Calories: 176 calories Sodium: 220mgFiber: 1g
)Total Carbohydrate: 28g (18g sugars Cholesterol: 10mg cholesterol Protein:
2g protein. Total Fat: 7g fat (3g saturated fat)



Caramel Nut Breakfast Cake
Serving: 18 servings. | Prep: 25mins | Cook: 25mins | Ready in:

Ingredients

· 1 package white cake mix (regular size)
· 2 large eggs
· 1/2 cup all-purpose flour · 1/4 cup canola oil

· 2/3 cup water
TOPPING:
· 1 cup packed brown sugar · 1/4 cup butter, melted
· 3/4 cup chopped pecans
DRIZZLE:
· 1 cup confectioners' sugar · 1 tablespoon water
· 1 tablespoon light corn syrup

Direction

1. Preheat an oven to 350° . Keep 1 cup cake mix for the topping. Beat
leftover cake mix, oil, flour, water and eggs for 30 seconds on low speed in a
big beat for 2 minutes on medium. Put into 13x9-in. greased baking pan.

2. Mix reserved cake mix, pecans and brown sugar in a small mix in butter
till crumbly. Sprinkle on batter; bake till inserted toothpick in middle exits
clean for 25-30 minutes. Mix water, corn syrup and confectioners ‘ sugar till
smooth in a small drizzle on warm cake and serve warm.

Nutrition Information :Calories: 281 calories Total Carbohydrate: 43g (30g
sugars Cholesterol: 27mg cholesterol Protein: 3g protein. Total Fat: 12g fat
(3g saturated fat) Sodium: 208mgFiber: 1g fiber)



Caramel Pecan Monkey Bread
Serving: 1 loaf (20 servings). | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1-1/4 cups warm 2% milk (110 ° to 115° )
· 2 large eggs
· 1-1/4 cups sugar, divided · 1 teaspoon salt · 5 cups all-purpose flour · 1
teaspoon ground cinnamon

· 5 tablespoons plus 1/2 cup melted butter, 
divided

CARAMEL:
· 2/3 cup packed brown sugar
· 1/4 cup butter, cubed
· 1/4 cup heavy whipping cream · 3/4 cup chopped pecans, divided

OPTIONAL GLAZE:
· 4 ounces cream cheese, softened
· 1/4 cup butter, softened
· 1-1/2 cups confectioners' sugar · 3 to 5 tablespoons 2% milk

Direction

1. In warm water, dissolve the yeast. Put 5 tablespoons of the liquified butter,
eggs and milk; mix in 3 cups flour, salt and a quarter cup of sugar. Whip for 3
minutes on moderate speed. Mix in sufficient leftover flour to make a firm
dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Chill with a cover



overnight.

3. Punch down the dough; form into 40 balls, approximately 1-1/4-inch
diameter. In a shallow bowl, put the rest of liquified butter. Mix the rest of
sugar and the cinnamon in a separate shallow bowl. Dunk balls in butter, then
roll in mixture of sugar.

4. For the caramel, in small saucepan, boil cream, butter and brown sugar
over moderate heat. Cook and mix for 3 minutes. Put 1/2 of caramel into an
oiled fluted 10-inch tube pan; layer with 1/2 of the pecans and 1/2 of the
dough balls; redo. Put on a cover and allow to rise for 45 minutes till
doubled.

5. Preheat the oven to 350° . Bake for 30 to 40 minutes till golden brown.
Loosely cover with foil in the final 10 minutes in case surface browns too
fast. Let cool for 10 minutes prior to flipping onto the serving plate.

6. For the optional glaze, whip butter and cream cheese till incorporated;
slowly whip in the confectioners' sugar. Put in sufficient milk to attain
preferred consistency. Sprinkle glaze on top of warm bread.

Nutrition Information :Calories: 334 calories Cholesterol: 52mg cholesterol
Protein: 5g protein. Total Fat: 15g fat (8g saturated fat) Sodium: 207mgFiber:
1g )Total Carbohydrate: 45g (21g sugars



Cardamom Wreath
Serving: 2 loaves (2 cups butter). | Prep: 50mins | Cook: 25mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/3 cup warm water (110 ° to 115° )
· 1/2 cup butter, softened
· 3/4 cup sugar
· 4 large eggs
· 1 can (12 ounces) evaporated milk
· 1 tablespoon grated orange zest · 2-1/4 teaspoons ground cardamom · 2
teaspoons salt · 7 to 7-1/2 cups all-purpose flour · 1 tablespoon 2% milk ·
Toasted sliced almonds

· Coarse or granulated sugar · 1/4 cup sour cream

CARDAMOM BUTTER:
· 2 cups butter, softened
· 1/4 cup confectioners' sugar
· 1 to 1-1/2 teaspoons ground cardamom · 1/2 teaspoon ground nutmeg

· 1-1/2 teaspoons grated orange zest

Direction

1. Melt yeast in warm water in a small bowl. Cream sugar and butter till
fluffy and light in a big beat in 6 cups flour, salt, cardamom, orange zest, sour
cream, yeast mixture, evaporated milk and 3 eggs. Beat till smooth; mix in
enough leftover flour to make a soft dough.

2. Turn on floured surface then knead for 6-8 minutes till elastic and smooth.



Put into greased turn once to grease the top. Cover; rise for 1 hour till
doubled in a warm place.
3. Punch down dough; turn on floured surface. Divide to 6 portions; cover.
Rest for 10 minutes.

4. Form each portion to 24-in. rope; put 3 topes onto greased baking sheet.
Braid. Shape to a ring; tightly pinch ends together. Repeat using leftover
dough. Cover and rise for 45 minutes till nearly doubled.

5. Beat leftover egg and milk; brush on wreaths. Sprinkle sugar and almonds.
Bake till golden brown for 25-30 minutes at 375° . Transfer from pans onto
wire racks; cool.
6. Meanwhile, beat cardamom butter ingredients till blended in a big serve
with bread. Nutrition Information :Calories: 277 calories Cholesterol: 70mg
cholesterol Protein: 5g protein. Total Fat: 16g fat (10g saturated fat) Sodium:
313mgFiber: 1g )Total Carbohydrate: 28g (7g sugars



Cheese Danish Dessert
Serving: 2 servings. | Prep: 15mins | Cook: 15mins | Ready in:

Ingredients

· 1 tube (4 ounces) refrigerated crescent rolls · 3 ounce) cream cheese,
softened
· 1/4 cup sugar

Direction

· 1/4 teaspoon vanilla extract · 1 teaspoon butter, melted · Cinnamon-sugar

1. Unroll crescent roll dough; separate to 2 rectangles. Put on the ungreased
baking sheet; press the perforations together.

2. Beat vanilla, sugar and cream cheese till smooth in a small dough. Spread
on 1/2 of each rectangle and fold dough over filling; to seal, pinch. Brush
using butter; if desired, sprinkle with cinnamonsugar.

3. Bake till golden brown for 15-20 minutes at 350° .
Nutrition Information :Calories: 486 calories Protein: 7g protein. Total Fat:
29g fat (14g saturated fat) Sodium: 591mgFiber: 0 )Total Carbohydrate: 48g
(29g sugars Cholesterol: 52mg cholesterol



Cheese Filled Coffee Cakes
Serving: 4 loaves (10 slices each). | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 4-1/2 cups all-purpose flour
· 1/2 cup sugar

· 2 packages (1/4 ounce each) active dry
yeast

· 1 cup (8 ounces) sour cream · 1/2 cup butter, cubed
· 1/2 cup water

· 2 eggs
· 1 teaspoon salt
FILLING:
· 2 packages (8 ounces each) cream cheese, 
softened
· 1 teaspoon almond extract · 1/8 teaspoon salt
· 3/4 cup sugar

· 1 egg
GLAZE:
· 2 cups confectioners' sugar · 1/2 teaspoon vanilla extract · 3 tablespoons
milk

Direction

1. Mix salt, yeast, sugar and 1-1/2 cups of flour in a big bowl. Heat water,
butter and sour cream in small saucepan to 120 to 130° ; put into the dry
ingredients. Whip for 2 minutes on moderate speed. Put in a half cup of flour
and eggs; whip for 2 minutes. Mix in sufficient leftover flour to make a firm
dough. Avoid kneading. Put on a cover and chill for 2 hours.



2. Whip ingredients for filling in small bowl till smooth; reserve. Transfer the
dough to a slightly floured area; split into 4 portions. Roll each portion into a
rectangle, 12x8-inch in size. Distribute the filling to within half-inch of the
edges.

3. Beginning with a long side, roll dough up like jelly-roll; press seams to
seal and fold ends beneath. Put onto 2 oiled baking sheets, seams side facing
down. Score top of each loaf to create deep slashes using sharp knife. Put on
a cover and allow to rise in a warm area till doubled, about an hour.

4. Preheat the oven to 375° . Bake till golden brown, about 20 to 25 minutes.
Transfer from the pans to the wire racks. Mix the ingredients for glaze;
sprinkle on top of warm loaves. Let cool. Chill the remainder.

Nutrition Information :Calories: 132 calories Protein: 2g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 96mgFiber: 0 )Total Carbohydrate: 20g (10g
sugars Cholesterol: 27mg cholesterol



Cheese Filled Ginger Bread
Serving: 16-20 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, 
softened
· 1/3 cup all-purpose flour · 1 egg
· 1 cup sugar

BATTER:
· 3 cups all-purpose flour
· 1/2 cup sugar
· 1-1/2 teaspoons baking soda
· 1-1/2 teaspoons salt
· 1 teaspoon ground ginger
· 2 eggs
· 3/4 cup milk
· 3/4 cup vegetable oil
· 1/2 cup molasses
· 1-1/2 cups chopped walnuts

GLAZE:
· 1 cup confectioners' sugar · 1 to 2 tablespoons milk

Direction

1. Beat initial 4 ingredients till smooth in a big put aside. Mix ginger, salt,
baking soda, sugar and flour in a big bowl. Beat molasses, oil, milk and eggs
till smooth in another mix into dry ingredients till just moist. Fold in the
walnuts.

2. Put 1/3 batter into the 10-in. greased and floured fluted tube pan; put
reserved cream cheese mixture over. Put leftover batter on filling carefully;



bake for 40-50 minutes at 350 ° till a toothpick exits clean. Cool for 10
minutes; transfer from a pan onto the wire rack.

3. Glaze: Mix confectioners ‘ sugar with enough milk to get desired
consistency; drizzle on bread.

Keep in the fridge.
Nutrition Information :Calories: 365 calories Total Carbohydrate: 45g (26g
sugars Cholesterol: 46mg cholesterol Protein: 7g protein. Total Fat: 19g fat
(4g saturated fat) Sodium: 323mgFiber: 1g fiber)



Cherry Coffee Cake With Walnut
Topping
Serving: 6-8 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 1/2 cup sugar
· 1 large egg
· 1/2 teaspoon vanilla extract
· 1 teaspoon baking powder · 1/4 cup whole milk
· 1/2 cup cherry 100% spreadable fruit · 4 drops red food coloring, optional

· 1 cup all-purpose flour
TOPPING:
· 1/4 cup sugar
· 2 tablespoons all-purpose flour
· 1 tablespoon cold butter · 1/4 cup chopped walnuts

Direction

1. Cream sugar and butter in small bowl till fluffy and light. Whisk in vanilla
and egg. Mix baking powder and flour; slowly put into the creamed mixture
alternating with the milk, whisking thoroughly after every addition.

2. In an oiled 8-inch square baking dish, spread 1/2 of batter. Mix food
coloring if using and cherry spread; scatter on top of batter. Put the rest of the
batter on top.

3. Mix flour and sugar in small bowl. Cut in butter till crumbly; put in the
walnuts. Scatter on the surface. Bake for 40 to 45 minutes at 350 ° till a
toothpick pricked in the middle gets out clean. Let cool on the wire rack.



Nutrition Information : Calories: 278 calories Total Fat: 10g fat (5g
saturated fat) Sodium: 134mgFiber: 1g )Total Carbohydrate: 43g (27g sugars
Cholesterol: 47mg cholesterol Protein: 4g protein.



Cherry Coffee Ring
Serving: 1 loaf. | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 3/4 teaspoon salt
· 1 cup warm whole milk (110 ° to 115° ) · 3-1/2 to 4 cups all-purpose flour ·
1 large egg, lightly beaten · 12 maraschino cherries, chopped and patted · 1/4
cup sugardry

· 1/4 cup shortening

FILLING:
· 2/3 cup graham cracker crumbs (about 10 · 1/3 cup butter, melted
squares)

· 3/4 cup packed brown sugar
GLAZE:
· 1 cup confectioners' sugar · 6 to 8 teaspoons maraschino cherry juice · 1/4
teaspoon almond extract

Direction

1. Dissolve yeast in warm milk in a big bowl. Add 2 cups flour, salt,
shortening, sugar and egg; beat until smooth. Mix in cherries and an adequate
amount of leftover flour to make a soft dough.

2. Turn onto a lightly floured surface and knead for about 6-8 minutes until
elastic and smooth. Put into a greased turn once to grease the top. Cover;
allow to rise for about 1 hour until doubled in a warm place.

3. Punch down the dough. Turn onto a floured surface, then roll into an
18x12-in. rectangle. Mix filling ingredients together until crumbly; sprinkle
onto the dough. Roll up, beginning at a long side down on a greased baking
sheet, in jelly-roll style; pinch ends together until a ring shape is formed. .



Cover; allow to rise for about 45 minutes until doubled in a warm place.

4. Bake until golden brown for 23-28 minutes at 375° . Transfer from pan
onto a wire rack carefully; cool. To make glaze: Mix extract, sugar and
enough juice until a drizzling consistency is achieved; drizzle on cooled
bread.

Nutrition Information :Calories: 373 calories Cholesterol: 34mg cholesterol
Protein: 6g protein. Total Fat: 11g fat (5g saturated fat) Sodium: 249mgFiber:
1g )Total Carbohydrate: 64g (33g sugars



Cherry Cream Cheese Coffee Cake
Serving: 8-10 servings. | Prep: 25mins | Cook: 50mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 3/4 cup sugar
· 3/4 cup cold butter, cubed
· 1/2 teaspoon baking powder
· 1/2 teaspoon salt
· 1 egg, lightly beaten
· 3/4 cup sour cream
· 1 teaspoon almond extract

· 1/2 teaspoon baking soda
FILLING:

· 1 package (8 ounces) cream cheese, 
softened
· 1 can (21 ounces) cherry pie filling · 1/2 cup slivered almonds · 1/4 cup
sugar
· 1 egg, lightly beaten

Direction

1. Mix sugar and flour in a big bowl, then cut in butter till crumbly. Keep 3/4
cup of crumb mixture for later. Put salt, baking soda and baking powder in
leftover crumb mixture. Mix in almond extract, sour cream and egg till
blended; press 1-in. up sides and on bottom of the 9-in. ungreased springform
pan that has a removable bottom.

2. To prepare filling: Beat sugar and cream cheese for 1 minute in a big bowl.
Add egg, beating till just combined. Spread on crust. Put pie filling over
carefully; sprinkle using reserved crumb mixture and almonds.



3. 3. 60 minutes at 350° . On a wire rack, cool. Run a knife around pan‘ s
edge to loosen carefully; remove pan‘ s sides. Keep in the fridge.

Nutrition Information : Calories: 532 calories Total Fat: 29g fat (16g
saturated fat) Sodium: 440mgFiber: 2g )Total Carbohydrate: 61g (36g sugars
Cholesterol: 116mg cholesterol Protein: 8g protein.



Cherry Crescent Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 15mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, 
softened
· 3/4 cup confectioners' sugar, divided
· 1 egg
· 2 tubes (8 ounces each) refrigerated crescent rolls · 1 can (21 ounces) cherry
pie filling · 2 to 3 teaspoons milk · 1/2 teaspoon vanilla extract

Direction

1. Beat 1/4 cup confectioners ‘ sugar and cream cheese until smooth in a
small bowl. Beat in vanilla and egg until just incorporated; put aside.

2. Roll out crescent dough; separate into triangles. Put aside 4 triangles.
Arrange leftover triangles in a ring pattern into a greased 14-in. pizza pan,
pointed ends towards the middle and wide ends facing the outer pan edges;
leave a 3-in. hole in the middle. Press seams together lightly.

3. To within 1/2-in. of edges, spread cream cheese mixture on dough; to
within 1/2-in. of cream cheese edges, put pie filling over. Cut reserved
triangles to into 3 parts, beginning at wide end and finishing at the point. Put
over pie filling to make spokes, pointsfacing outer pan‘ s edge; press ends in
outer and middle edges to seal.

4. Bake until golden brown for 15-20 minutes at 375° ; place on a wire rack
to cool. Mix confectioners ‘ sugar with enough milk until a drizzling
consistency is formed; drizzle on coffee cake. Nutrition Information
:Calories: 234 calories Total Carbohydrate: 29g (21g sugars Cholesterol:
39mg cholesterol Protein: 4g protein. Total Fat: 11g fat (5g saturated fat)
Sodium: 219mgFiber: 0 fiber)



Cherry Kringle
Serving: 4 loaves. | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm whole milk (110 ° to 115° )
· 4 cups bread flour
· 2 tablespoons sugar
· 1/2 cup cold butter, cubed · 1/2 cup shortening · 2 large eggs, lightly beaten ·
4 cups cherry pie filling

· 1 teaspoon salt
ICING:
· 2 cups confectioners' sugar · 2 to 3 tablespoons whole milk

Direction

1. Melt yeast in warm milk in a big bowl. Mix salt, sugar and flour in another
cut in shortening and butter till crumbly. Put into the yeast mixture then add
eggs; beat to make a very soft dough. Don‘ t knead. Cover; refrigerate for 8
hours minimum.

2. Turn the dough on a lightly floured surface and divide to fourths. Roll
every portion to 14x11-in. rectangle; down the middle third of every
rectangle, spread cherry pie filling. Fold 1/3 dough over the filling, beginning
at a long side; fold opposing third on top. To seal, pinch. Pinch the edges;
tuck under. Put on a greased baking sheets, 2-in. apart.

3. Bake for 25 minutes at 350 ° till golden brown. Transfer from pans onto
wire racks; fully cool. 4. Mix confectioners ‘ sugar with enough milk to get
the desired consistency in a small drizzle on kringles.
Nutrition Information :Calories: 122 calories Sodium: 78mgFiber: 0 )Total
Carbohydrate: 19g (11g sugars Cholesterol: 15mg cholesterol Protein: 2g



protein. Total Fat: 4g fat (2g saturated fat)



Cherry Lattice Coffee Cake
Serving: 2 coffee cake. | Prep: 35mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast

· 1/4 cup warm water (110 ° to 115° )
· 1 cup sour cream
· 1 large egg
· 3 tablespoons sugar
· 2 tablespoons butter, softened · 1 teaspoon salt
· 3 cups all-purpose flour

FILLING:
· 2-1/2 cups fresh or frozen pitted tart 
cherries, thawed, rinsed and drained
· 1/2 to 3/4 cup sugar
· 1/2 cup chopped almonds, toasted · 2 tablespoons all-purpose flour · Dash
salt

Direction

1. Dissolve yeast in a bowl of water; allow to stand for 5 minutes. Add 2 cups
flour, salt, butter, sugar, egg and sour cream; beat until smooth. Add enough
leftover flour to make a soft dough, then turn onto a floured surface; knead
for about 6-8 minutes till elastic and smooth. Put into a greased turn once to
grease the top. Cover; allow to rise for about 1 hour until doubled in a warm
place.

2. Punch down the dough; put aside 1 cup dough. Halve leftover dough; roll
each portion into a 9-in. circle. Put into 9-in. round baking pans coated with
cooking spray. Mix together filling ingredients; to within 1/2-in. from edge of
the dough, spread on the filling.



3. Roll reserved dough out to 1/4-in. thick and cut into 1/2-in. strips; create a
lattice top onto the filling. Cover; allow to rise for about 45 minutes until
doubled. Bake for 15 minutes at 375° ; use foil to cover top. Bake until
browned, 20 minutes.

Nutrition Information :Calories: 165 calories Protein: 4g protein. Total Fat:
5g fat (2g saturated fat) Sodium: 147mgFiber: 1g )Total Carbohydrate: 25g
(9g sugars Cholesterol: 22mg cholesterol



Cherry Rhubarb Coffee Cake
Serving: 16-20 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 4 cups chopped fresh or frozen rhubarb
· 2 tablespoons lemon juice
· 1/3 cup cornstarch
· 1 can (20 ounces) cherry pie filling

· 1 cup sugar
CAKE:
· 3 cups all-purpose flour
· 1 cup sugar
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 cup cold butter, cubed · 1 cup buttermilk
· 2 large eggs, lightly beaten · 1 teaspoon vanilla extract

· 1/2 teaspoon salt
CRUMB TOPPING:
· 1-1/2 cups sugar · 1/2 cup cold butter, cubed · 1 cup all-purpose flour

Direction

1. Cook lemon juice and rhubarb in a big saucepan on medium-low heat,
mixing constantly to avoid burning, for 5 minutes. Mix cornstarch and sugar;
add to rhubarb mixture. Cook, stirring, until bubbly and thick, 5 minutes
more. Mix in pie filling; put aside to cool.

2. To bake cake: Mix salt, baking soda, baking powder, sugar and flour in a
big cut in butter until fine crumbs are formed. Beat vanilla, eggs and
buttermilk in a small bowl. Put into flour mixture; mix until just moist.



3. Spread a bit more than 1/2 of the batter into a 13x9-in. baking pan coated
with cooking spray, then spread cooled filling onto the batter. Dollop
teaspoonfuls of leftover batter on filling. 4. To make topping: mix flour and
sugar; cut in butter until coarse crumbs are formed. Sprinkle onto the batter;
bake for 40-45 minutes at 350 ° until a toothpick slid into the middle gets out
clean. Nutrition Information :Calories: 406 calories Sodium: 307mgFiber:
1g )Total Carbohydrate: 66g (42g sugars Cholesterol: 59mg cholesterol
Protein: 4g protein. Total Fat: 15g fat (9g saturated fat)



Cherry Swirl Coffee Cake
Serving: 18-20 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1-1/2 cups sugar
· 1/2 cup butter, softened
· 1/2 cup shortening
· 1 teaspoon almond extract
· 1/2 teaspoon baking powder · 4 large eggs
· 3 cups all-purpose flour · 1 can (21 ounces) cherry pie filling

· 1 teaspoon vanilla extract
GLAZE:
· 1 cup confectioners' sugar · 1 to 2 tablespoons whole milk

Direction

1. Mix eggs, baking powder, extracts, shortening, butter and sugar in a big
bowl. Whip till mixed on low speed; whip for 3 minutes on high. Mix in the
flour.

2. Scatter 2/3 of batter into an oiled baking pan, 15-1/2x 10-1/2x 1-inch in
size. On top of the batter, scatter the pie filling; drop by tablespoonful of the
leftover batter on top of filling. Bake for 40 to 45 minutes at 350 ° till golden.
Mix milk and confectioners' sugar; sprinkle on top of coffee cake. Serve
while warm.

Nutrition Information :Calories: 285 calories Sodium: 75mgFiber: 1g
)Total Carbohydrate: 44g (28g sugars Cholesterol: 55mg cholesterol Protein:
3g protein. Total Fat: 11g fat (4g saturated fat)



Cherry Yeast Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2-1/2 to 3 cups all-purpose flour
· 1/4 cup sugar
· 1 package (1/4 ounce) active dry yeast · 1 teaspoon salt
· 1/2 cup water
· 1/2 cup 2% milk
· 1/2 cup butter, cubed
GLAZE:
· 1/2 cup confectioners' sugar · 1/4 teaspoon almond extract

Direction

· 2 eggs
· 1 can (21 ounces) cherry pie filling
· 3 to 4 teaspoons 2% milk
1. Mix salt, yeast, sugar and 1 1/2 cups flour in a big bowl. Heat butter, milk
and water to 120° -130 ° in a small saucepan. Add to dry ingredients and beat
until just moist; beat in eggs until smoothened. 2. Mix in enough leftover
flour to make a sticky and soft dough; cover. Allow to rise for about 40
minutes until doubled in a warm place.

3. Stir down the dough; transfer 2/3 into a 13x9-in. baking pan coated with
cooking spray. Put pie filling to cover the top; drop tablespoonfuls of leftover
dough on pie filling. Cover; allow to rise for about 30 minutes until doubled
in a warm place.

4. Bake at 350 degrees until golden brown, 35-40 minutes. Put pan onto a
wire rack. Mix extract, confectioners ‘ sugar and enough milk until a
drizzling consistency is achieved; drizzle on warm coffee cake.



Nutrition Information : Calories: 274 calories Fiber: 1g )Total
Carbohydrate: 44g (22g sugars Cholesterol: 56mg cholesterol Protein: 5g
protein. Total Fat: 9g fat (5g saturated fat) Sodium: 278mg sodium



Cherry Cheese Tea Ring
Serving: 1 ring (12 slices). | Prep: 40mins | Cook: 20mins | Ready in:

Ingredients

· 2-1/2 to 3 cups all-purpose flour
· 3 tablespoons sugar
· 1 package (1/4 ounce) active dry yeast
· 1/2 teaspoon salt
· 3/4 cup 2% milk · 1/4 cup butter · 1 egg
· 1 teaspoon almond extract

FILLING:
· 1 package (8 ounces) cream cheese, 
softened
· 1/2 cup sugar
· 1 jar (10 ounces) maraschino cherries, drained

· 3/4 cup chopped almonds · 1 teaspoon almond extract
GLAZE:
· 1 cup confectioners' sugar · 4 teaspoons 2% milk · 1/2 teaspoon almond
extract

Direction

1. Mix salt, yeast, sugar and 2 cups flour in a big bowl. Heat butter and milk
in small saucepan to 120 ° to 130° . Put into the dry ingredients; whip barely
till moistened. Put in the extract and egg; whip till smooth. Mix in sufficient
leftover flour to make a soft dough, dough will become sticky.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put on a cover and allow to rise in a warm area till doubled in size, about an
hour.



3. For the filling, whip extract, sugar and cream cheese in a small bowl till
smooth. Punch down the dough and transfer to a slightly floured area. Roll to
make a rectangle, 14x7-inch in size. Scatter the cream cheese mixture equally
to within half-inch of the edges. Scatter with almonds and cherries.
Beginning with a long side, roll up jelly-roll style; press seam to seal.

4. Preheat an oven to 375 ° . Put on an oiled baking sheet, seam side facing
down; to make a ring, press ends together. Cut from outer edge using scissors
to 2/3 of the way going to the middle of ring at aninch intervals. Part the
strips lightly; twist to let filling show.

5. Bake till slightly browned, about 20 to 25 minutes. Transfer from the pan
to the wire rack to let cool. Mix the ingredients for glaze; sprinkle on top of
warm tea ring.
Nutrition Information :Calories: 375 calories Sodium: 196mgFiber: 2g
)Total Carbohydrate: 53g (31g sugars Cholesterol: 50mg cholesterol Protein:
7g protein. Total Fat: 16g fat (7g saturated fat)



Cherry Go Round
Serving: 2 coffee cakes. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1 cup warm whole milk (110 ° to 115° )
· 1/2 cup sugar
· 1/2 cup butter, softened · 1 large egg
· 1 teaspoon salt
· 4-1/2 to 5 cups all-purpose flour

FILLING:
· 2 cans (16 ounces each) pitted tart cherries, 
well drained
· 1/2 cup packed brown sugar · 1/2 cup chopped pecans · 1/2 cup all-purpose
flour

ICING:
· 1 cup confectioners' sugar · 1 to 2 tablespoons whole milk · 1/4 teaspoon
vanilla extract

Direction

1. Dissolve yeast in warm water in a big bowl. Add 2 cups flour, salt, egg,
butter, sugar and milk; beat till smooth. Mix in enough leftover flour to make
soft dough.
2. Turn onto the lightly floured surface; knead for 6-8 minutes till elastic and
smooth. Put into greased turn once to grease the top then cover. Refrigerate
for 2 hours or overnight.

3. Line foil on 2 baking sheets then grease well; put aside. Punch down
dough and turn onto a lightly floured surface; halve. Roll every portion into



14x7-in. rectangle. Within 1/2-in. from edges, spread cherries on dough. Mix
pecans, brown sugar and flour; sprinkle on cherries.

4. Starting at long side, roll up, jellyroll style; pinch seams then tuck ends
under. Put onto prepped baking sheets, seam side down; to make a ring, pinch
ends together. Cut from the outside edge to 2/3 of the way towards middle of
ring in 1-in. intervals with kitchen scissors. Slightly separate strips; twist to
show filling. Cover; allow to rise for 1 hour till doubled.

5. Bake till golden brown for 20-25 minutes at 350° ; transfer from pans onto
wire racks. 6. Mix vanilla, confectioners ‘ sugar and enough milk to get
desired consistency in a small drizzle on warm coffee cakes.

Nutrition Information : Calories: 223 calories Fiber: 1g )Total
Carbohydrate: 38g (18g sugars Cholesterol: 21mg cholesterol Protein: 4g
protein. Total Fat: 6g fat (3g saturated fat) Sodium: 149mg sodium



Cherry Nut Tea Ring
Serving: 1 loaf (2 pounds). | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 3/4 cup warm 2% milk (70 ° to 80° )
· 1/4 cup butter, melted
· 1 large egg, lightly beaten
· 3 tablespoons water (70 ° to 80° )
· 3 tablespoons sugar · 3/4 teaspoon salt · 3-1/3 cups bread flour · 2-1/4
teaspoons active dry yeast

FILLING:
· 1/4 cup sugar
· 1/4 cup packed brown sugar
· 3 tablespoons shortening
· 1/2 cup raisins · 1/4 cup chopped walnuts · Confectioners' sugar

· 1/2 cup maraschino cherries, drained and 
chopped

Direction

1. Put the initial 8 ingredients in pan of bread machine in order recommended
by manufacturer. Choose dough setting, check dough after 5 minutes of
combining; put in 1 to 2 tablespoons water or flour if necessary.

2. For the filling, in small bowl, mix the sugars; cut in the shortening till
crumbly. Mix in walnuts, raisins and cherries; reserve. Once cycle is done,
transfer dough to a slightly floured area. Roll into a rectangle, 20x10-inch in
size; drizzle with the filling to within an-inch of the edges. Beginning with a
long side, securely roll up like jelly-roll; seal ends.

3. Put in an oiled baking pan, 15x10x1-inch in size; press ends together to



make heart. Cut from outer edge using scissors to 2/3 of the way toward the
middle of ring at an-inch intervals. Part strips lightly; twist to let filling show.
Put on a cover and allow to rise for 40 minutes till doubled.

4. Bake till golden brown, about 30 to 35 minutes at 350° , covering with foil
to avoid overbrowning in the final 10 minutes. Transfer to the wire rack to let
cool. Sprinkle with confectioners' sugar. Nutrition Information :Calories:
Protein: Total Fat: Sodium: Fiber: Total Carbohydrate: Cholesterol:



Chocolate Chip Coffee Cake
Serving: 12 | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup white sugar
· 2 eggs
· 1 cup sour cream
· 1 teaspoon vanilla extract
· 1 1/2 teaspoons baking powder · 1 teaspoon baking soda · 1 cup semisweet
chocolate chips · 1/2 cup white sugar
· 1 teaspoon ground cinnamon

· 2 1/2 cups all-purpose flour

Direction

1. Set oven to preheat at 350° F (175° C). Grease a 9x13-inch pan and dust
with flour.
2. Stir together the flour, baking powder and soda in a medium bowl. Put
aside.

3. Cream together the butter and 1 cup of sugar in a large bowl. Add eggs,
sour cream and vanilla into the mixture. Combine thoroughly.

4. Add the flour mixture into the mix and combine. Batter will thicken.
5. In a different bowl, combine together the chocolate chips, 1/2 cup sugar
and cinnamon. Put aside.

6. Into the prepared pan, spread 1/2 of the cake batter. Sprinkle 1/2 of the
chocolate chip mixture on top of the batter. Continue the steps with the rest of
the batter, and then the reserved chocolate chip mixture.



7. In the preheated oven, bake till tested done with a toothpick, for about 25
to 30 minutes. Let it cool down on wire rack.
Nutrition Information :Calories: 381 calories; Sodium: 244 Total
Carbohydrate: 9 Cholesterol: 60 Protein: 5 Total Fat: 17



Chocolate Chip Coffee Ring
Serving: 8-10 servings. | Prep: 20mins | Cook: 55mins | Ready in:

Ingredients

· 1/2 cup butter, softened · 1 cup sugar
· 2 eggs
· 1 cup (8 ounces) sour cream · 1 teaspoon vanilla extract · 2 cups all-purpose
flour TOPPING:
· 1/2 cup all-purpose flour · 1/2 cup packed brown sugar · 1-1/2 teaspoons
baking cocoa

Direction

· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 3/4 cup semisweet chocolate chips

· 1/4 cup cold butter
· 1/2 cup chopped pecans
· 1/4 cup semisweet chocolate chips

1. Cream sugar and butter till fluffy and light in a big beat in eggs. Add
vanilla and sour cream. Mix salt, baking soda, baking powder and flour; add
to creamed mixture slowly till just combined. Mix in chocolate chips; put into
8-cup greased fluted tube pan.

2. Topping: Mix cocoa, sugar and flour; cut in butter till it looks like coarse
crumbs. Mix in chocolate chips and pecans; sprinkle on batter.
3. Bake for 55-60 minutes at 350 ° till inserted toothpick in middle exits clean
and cool for 20 minutes in pan. Transfer to wire fully cool.
Nutrition Information :Calories: 539 calories Sodium: 454mgFiber: 2g
)Total Carbohydrate: 67g (41g sugars Cholesterol: 95mg cholesterol Protein:



7g protein. Total Fat: 28g fat (15g saturated fat)



Chocolate Coffee Cake
Serving: 12-16 servings. | Prep: 35mins | Cook: 45mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm water (110 ° to 115° )
· 3 tablespoons butter, softened
· 3 tablespoons sugar
· 1 large egg, beaten
· 1 teaspoon salt
· 2 tablespoons nonfat dry milk powder · 3 to 3-1/2 cups all-purpose flour

FILLING:
· 1 cup (6 ounces) semisweet chocolate chips
· 1/3 cup evaporated milk
· 2 tablespoons sugar
· 1/2 teaspoon ground cinnamon

TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup sugar
· 1 teaspoon ground cinnamon · 1/4 cup cold butter

Direction

1. Dissolve yeast in a big bowl of water; allow to rest for 5 minutes. Put in
milk powder, salt, egg, sugar and butter; combine thoroughly. Put in 2 cups
of the flour; whip till smooth. Mix in sufficient leftover flour to make a soft
dough.

2. Transfer to a floured area and knead for 6 to 8 minutes, till elastic and
smooth. Put in an oiled bowl, flipping one time to oil the surface. Put on a
cover and allow to rise in a warm area till doubled in size, about an hour.



3. For the filling, in a saucepan, mix sugar, milk and chocolate chips; cook
and mix till smooth over low heat. Mix in the cinnamon; reserve. For the
topping, in a bowl, mix cinnamon, sugar and flour; cut in the butter till
mixture looks much like coarse crumbs. Reserve.

4. Punch down the dough; roll into a rectangle, 20x10-inch in size. Spread
with the filling. Beginning with a long side, roll up like a jelly-roll; seal the
seam. Put in a well-oiled fluted tube pan of 10-inch in size with seam side
facing the inside of pan. Scatter with the topping. Put on a cover and allow to
rise in warm area till doubled in size, about half an hour.

5. Bake till golden brown, about 45 to 50 minutes at 350° . Allow to sit for 10
minutes; flip onto the wire rack to let cool.
Nutrition Information :Calories: 230 calories Protein: 4g protein. Total Fat:
9g fat (5g saturated fat) Sodium: 214mgFiber: 2g )Total Carbohydrate: 34g
(14g sugars Cholesterol: 29mg cholesterol



Chocolate Lover's Filling
Serving: about 1-1/4 cups. | Prep: 10mins | Cook: 0mins | Ready in:

Ingredients

· 3/4 cup semisweet chocolate chips
· 1/3 cup evaporated milk
· 2 tablespoons sugar
· 1/2 cup chopped pecans · 1 teaspoon vanilla extract · 1/4 teaspoon ground
cinnamon

Direction

1. Mix sugar, milk and chocolate chips in a saucepan. Cook and mix till
chocolate melts over low heat. Mix in cinnamon, vanilla and pecans. Use this
for Coffee Cake Ring or for Braided Coffee Cake. Nutrition Information
:Calories: 88 calories Sodium: 7mgFiber: 1g )Total Carbohydrate: 9g (8g
sugars Cholesterol: 2mg cholesterol Protein: 1g protein. Total Fat: 6g fat (2g
saturated fat)



Chocolate Monkey Bread
Serving: 16 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup packed brown sugar
· 3/4 cup butter, cubed
· 2 cans (3 ounces each) large refrigerated buttermilk biscuits
· 64 milk chocolate kisses · 1/2 cup sugar · 2 teaspoons ground cinnamon

Direction

1. Mix butter and brown sugar in a small saucepan; cook, stirring, on medium
low heat until sugar melts, 10-12 minutes; put aside.

2. Cut every biscuit into 4 equal pieces. Form each piece around a chocolate
kiss; pinch the seams to enclose. Mix sugar and cinnamon together in a big
resealable plastic bag. Put in biscuits, several pieces at a time, and shake until
coated.

3. Put 1/4 cup of caramel into a 10-in. fluted tube pan thoroughly coated with
cooking spray. Put 1/3 of the biscuits in pan; drizzle on 1/4 cup of caramel,
then repeat layers 2 times.
4. Bake for 40-45 minutes at 350 ° until golden brown without a cover. If
biscuits brown too fast, loosely wrap in foil. Invert onto serving plate
immediately; allow to stand for 10 minutes, then serve. Nutrition
Information :Calories: 432 calories Sodium: 679mgFiber: 1g )Total
Carbohydrate: 55g (33g sugars Cholesterol: 27mg cholesterol Protein: 5g
protein. Total Fat: 22g fat (12g saturated fat)



Chocolate Walnut Ring
Serving: 20 servings. | Prep: 55mins | Cook: 20mins | Ready in:

Ingredients

· 3 to 3-1/2 cups all-purpose flour
· 1/4 cup sugar
· 1 package (1/4 ounce) active dry yeast
· 1 teaspoon ground cinnamon
· 1/2 teaspoon salt
· 1/4 cup water
· 2 tablespoons butter
· 2 tablespoons canola oil · 1 large egg
· 1 large egg yolk

· 1/2 cup whole milk
FILLING:

· 1/2 cup miniature semisweet chocolate · 3 tablespoons brown sugar chips

· 1/2 cup chopped walnuts
GLAZE:
· 2/3 cup confectioners' sugar
· 1/8 teaspoon ground cinnamon
· 1/4 teaspoon vanilla extract · 3 to 4 teaspoons whole milk

Direction

1. Mix salt, cinnamon, yeast, sugar and 1 cup flour in a big bowl. Heat oil,
butter, water and milk at 120° -130 ° in a small saucepan. Put into dry
ingredients; beat until just moist. Add yolk and egg; beat until smoothened.
Mix in enough leftover flour to make a sticky and soft dough.

2. Turn onto floured surface and knead for about 6-8 minutes until elastic and



smooth. Put into a bowl coated with cooking spray; turn once to grease the
top. Cover; rise for about 1 hour until doubled in a warm place. In a small
bowl, mix together filling ingredients; put aside.

3. Punch down the dough and turn onto a lightly floured surface, then roll
into an 18x9-in. rectangle. To within 1-in. from edges, sprinkle filling over.
Roll up tightly, starting at a long side, in jellyroll style; seal the ends.

4. Set onto a 12-in. pizza pan coated with cooking spray, seam side down;
pinch ends together to make a ring. Cut 2/3 of way from the outer edge
towards the middle of the ring at 1-in. intervals using scissors. Slightly
separately strips; twist to show filling. Cover; rise for about 40 minutes until
doubled.

5. Preheat an oven to 350° . Bake until golden brown for 18-22 minutes.
Transfer to a wire fully cool. Mix together glaze ingredients; drizzle onto the
ring.
Nutrition Information :Calories: 175 calories Cholesterol: 25mg cholesterol
Protein: 4g protein. Total Fat: 7g fat (2g saturated fat) Sodium: 79mgFiber:
1g )Total Carbohydrate: 27g (11g sugars



Chocolate Apricot Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

· 1/3 cup packed brown sugar
· 1/4 cup chopped walnuts
· 1/4 cup chopped dried apricots
· 1 tablespoon baking cocoa · 1-1/2 teaspoons instant coffee granules · 1
teaspoon ground cinnamon

· 1/4 cup semisweet chocolate chips
BATTER:
· 3/4 cup butter, softened
· 1-1/3 cups sugar
· 3 eggs
· 1 teaspoon vanilla extract
· 2-3/4 cups all-purpose flour
· 1-1/2 teaspoons baking powder · 1-1/2 teaspoons baking soda · 3/4 teaspoon
salt
· 2 cups (16 ounces) plain yogurt · 1/2 teaspoon confectioners' sugar

Direction

1. Preheat an oven to 325 ° . Mix the initial 7 ingredients in small reserve.

2. Cream sugar and butter in a big bowl till fluffy and light. Put in the eggs,
one by one, whipping thoroughly after each addition. Whip in the vanilla.
Mix salt, baking soda, baking powder and flour; put into the creamed mixture
alternating with the yogurt, whipping thoroughly after each addition.

3. Turn 1/2 of the batter onto an oiled and flour-dusted fluted 10-inch tube
pan. Scatter the filling on top of batter. Put the rest of the batter on top. Bake
for 50 to 55 minutes or till a toothpick pricked in the middle gets out clean.



4. Let cool for 10 minutes prior to transferring from the pan to the wire rack
to cool fully. Sprinkle with confectioners' sugar.
Nutrition Information :Calories: 424 calories Sodium: 496mgFiber: 2g
)Total Carbohydrate: 59g (36g sugars Cholesterol: 94mg cholesterol Protein:
8g protein. Total Fat: 18g fat (10g saturated fat)



Christmas Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup pecans, chopped
· 1/3 cup packed brown sugar
· 1/4 cup butter, melted · 1 teaspoon ground cinnamon

· 1/4 cup sugar
CAKE:

· 7 green maraschino cherries, finely
chopped

· 7 red maraschino cherries, finely chopped
· 1/2 cup shortening
· 1 cup sugar
· 2-1/4 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon baking
soda · 1/2 teaspoon salt

· 1 cup (8 ounces) sour cream · 2 eggs
· 1 teaspoon vanilla extract

Direction

1. Mix initial 5 ingredients well in a small put aside. On paper towels, drain
cherries. Cream sugar and shortening in a bowl. One by one, add eggs; beat
well after each. Add vanilla; stir well. Mix salt, baking soda, baking powder
and flour; alternately with sour cream, add to creamed mixture. Fold in
cherries.

2. Put 1/2 batter in a 9-in. greased springform pan; sprinkle 1/2 pecan
mixture. Put pecan mixture and leftover batter over; bake for 45-50 minutes



at 350 ° till an inserted toothpick in middle exits clean; cool for 10 minutes
on a wire rack. Run a knife around pan‘ s edges to loosen carefully. Before
serving, remove pan‘ s sides.

Nutrition Information : Calories: 430 calories Fiber: 2g )Total
Carbohydrate: 50g (31g sugars Cholesterol: 59mg cholesterol Protein: 5g
protein. Total Fat: 23g fat (8g saturated fat) Sodium: 299mg sodium



Christmas Morning Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups biscuit/baking mix · 2 tablespoons sugar
· 1/2 teaspoon ground cinnamon · 1/4 teaspoon ground allspice · 2 eggs,
beaten

TOPPING:
· 1/2 cup packed brown sugar · 1/2 cup coarsely chopped pecans

Direction

· 2/3 cup mashed ripe bananas (about 2 medium)

· 1/4 cup milk
· 1 teaspoon vanilla extract

· 1 can (14 ounces) whole-berry cranberry sauce
· 2 tablespoons all-purpose flour · 2 tablespoons butter, melted
1. Mix allspice, cinnamon, sugar and baking mix in a big bowl. Mix vanilla,
milk, bananas and eggs; mix into the dry ingredients barely till moistened.
Put into an oiled 9-inch square baking pan.

2. In a bowl, put cranberry sauce; mix. Scatter on top of batter. Mix the
ingredients for topping; scatter on top of cranberry sauce. Bake for 25
minutes to half an hour at 400 ° till a toothpick pricked in the middle gets out
clean. Transfer to the wire rack.

Nutrition Information : Calories: 339 calories Total Fat: 13g fat (4g
saturated fat) Sodium: 387mgFiber: 2g )Total Carbohydrate: 54g (29g sugars
Cholesterol: 54mg cholesterol Protein: 5g protein.



Christmas Tree Bread
Serving: about 24 servings. | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
BASIC SWEET DOUGH:
· 1/2 cup warm water (110 ° to 115° )
· 1/2 cup sugar
· 5 tablespoons butter, softened
· 2 cups warm whole milk (110 ° to 115° )
· 1 teaspoon salt
· 1 teaspoon mace · 3 large eggs, beaten · 8 to 8-1/2 cups all-purpose flour,
divided · 1 teaspoon vanilla extract · 1/2 teaspoon lemon juice

PECAN CREAM FILLING:
· 1/4 cup butter, softened
· 1-1/4 cups confectioners' sugar
· 1 large egg yolk · 1/4 cup finely chopped pecans

· 1 tablespoon all-purpose flour
GLAZE:
· 2 cups confectioners' sugar · 4 tablespoons whole milk · 1-1/2 teaspoons
butter, melted · Red and green candied cherries · 1/4 teaspoon vanilla extract

Direction

1. Stir yeast in warm water until dissolved; put aside. Mix mace, salt, milk,
butter and sugar together in big combine thoroughly. Add yeast and eggs; stir
well. Add 4 cups flour and beat well; mix in lemon juice, vanilla and enough
leftover flour to make soft dough. Flip over to a floured surface and knead
until elastic and smooth. If needed, add more flour. Form into ball; put into a
bowl coated with cooking spray. Cover; allow to rise for 1 1/2 hours until
doubled in a warm place.



2. To make filling: Cream flour, sugar and butter; beat in egg yolk, then add
pecans. Cover; put aside.

3. Punch down the dough once risen; roll 1/3 dough to 15x13-in. rectangle.
Trim with a ruler and a sharp knife so that triangle is 13-in. wide at base and
15-in. tall. Cut tow 3-inch high tree trunks from trimmings; put big triangle
onto 17x14-in. baking sheet without sides, coated with a little cooking spray.
Dough will shrink, so shape on pans, using fingers, to the original shape.
Center 1 tree trunk the triangle‘ s base; pinch together where trunk connects
with tree. Fold 2-inch from the top of the triangle under; spread filling gently
on trunk and triangle to within 1-in. from edges.

4. On trunk that has already joined tree, put the other trunk over the filling; to
seal, pinch the outer edges. Roll leftover dough to 15-in. square. Cut 25
rounds using doughnut cutter; cut 1 star using star-shaped cutter. Put 6 dough
rounds across tree base, slightly overlapping each other. Make 2nd row with
5 rounds; make 3rd row with 5 rounds, 4th with 4, 5th with 3 and top row
with Arrange star at the top; cover. Rise for 45-60 minutes until doubled.
Bake until golden brown, 20-30 minutes at 375° . Place on wire rack to cool.
Mix glaze ingredients together; spread onto tree. Put candied cherries over
dough rounds.

5. You can use this recipe to make 2 smaller trees or wreaths.
Nutrition Information :Calories: 324 calories Cholesterol: 51mg cholesterol
Protein: 6g protein. Total Fat: 7g fat (4g saturated fat) Sodium: 169mgFiber:
1g )Total Carbohydrate: 58g (24g sugars



Cinnamon Coffee Cake
Serving: 12 | Prep: 10mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup brown sugar
· 1 cup white sugar
· 2 1/4 cups all-purpose flour
· 3/4 cup butter, melted
· 1 teaspoon vanilla extract
· 1 teaspoon baking soda
· 1 teaspoon baking powder · 2 teaspoons ground cinnamon · 1/2 teaspoon
ground ginger · 1 egg
· 1 cup buttermilk
· 1/4 cup confectioners' sugar

Direction

1. Preheat an oven to 190° C (375° F); grease then flour 9x5-in. baking pan
lightly.
2. Mix flour, white sugar and brown sugar in a big mix in melted butter till it
looks like coarse crumbs. Add vanilla extract; stir in ginger, cinnamon,
baking powder and baking soda. Reserve 1/4 cup mixture for topping.

3. Beat buttermilk and egg together in a separate bowl, then slowly stir into
the flour mixture. Pour batter in the prepared pan and sprinkle it with the
reserved topping.
4. In preheated oven, bake for 20-30 minutes till inserted toothpick in middle
of cake exits clean; top with powdered sugar. Serve.
Nutrition Information :Calories: 324 calories; Sodium: 248 Total
Carbohydrate: 4 Cholesterol: 47 Protein: 8 Total Fat: 3



Cinnamon Coffee Cake Loaf
Serving: 1 loaf. | Prep: 15mins | Cook: 55mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1-1/4 cups sugar, divided
· 3 teaspoons baking powder
· 3-1/2 teaspoons ground cinnamon, divided
· 1-1/4 teaspoons salt
· 2 eggs
· 1 cup buttermilk
· 1/3 cup vegetable oil
· 2 teaspoons vanilla extract · 3 tablespoons butter, melted

Direction

1. Mix salt, 1 1/2 teaspoons of cinnamon, baking powder, 1 cup sugar and
flour in a big bowl. Mix vanilla, oil, eggs and buttermilk in another big mix
into dry ingredients till just moisten.

2. Put 1/2 batter in a 9x5-inch, greased loaf pan. Mix cinnamon and leftover
sugar in a small mix in butter. Sprinkle 1/2 cinnamon-sugar mixture over; use
a knife to cut through batter to swirl topping. Repeat.

3. Bake for 55-60 minutes at 350 ° till an inserted toothpick in middle exits
clean then cool for 10 minutes. Transfer from pan onto wire fully cool.
Nutrition Information :Calories: 194 calories Cholesterol: 33mg cholesterol
Protein: 3g protein. Total Fat: 8g fat (2g saturated fat) Sodium: 306mgFiber:
1g )Total Carbohydrate: 29g (16g sugars



Cinnamon Coffee Ring
Serving: 10-12 servings. | Prep: 15mins | Cook: 01hours05mins | Ready in:

Ingredients

· 1 cup butter, softened
· 2-3/4 cups sugar, divided
· 4 eggs
· 2 teaspoons vanilla extract · 3 cups all-purpose flour · 2 teaspoons baking
powder · 1 teaspoon baking soda · 1 teaspoon salt
· 2 cups (16 ounces) sour cream

Direction

· 2 tablespoons ground cinnamon · 1/2 cup chopped walnuts

1. Cream together butter and 2 cups sugar in a large bowl till fluffy and light.
Add eggs into the mix, one by one, beat thoroughly after each time you add.
Beat vanilla into the mix. Mix together the salt, baking powder, baking soda
and flour; add them into the creamed mixture alternately with the sour cream.

2. Transfer 1/3 of the batter into a 10-in. tube pan that is greased and floured.
Mix together the remaining sugar, nuts and cinnamon; sprinkle a third of this
mixture on top of batter. Continue building the layers twice.

3. Bake till tested done with a toothpick, at 350 ° for 65-70 minutes. Let it
cool down for 10 minutes then take out of pan to a wire rack.

Nutrition Information : Calories: 566 calories Total Carbohydrate: 73g (46g
sugars Cholesterol: 138mg cholesterol Protein: 8g protein. Total Fat: 27g fat
(15g saturated fat) Sodium: 565mgFiber: 2g fiber)



Cinnamon Cream Cheese Squares
Serving: about 3 dozen. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2 tubes (8 ounces each) refrigerated 
crescent rolls
· 2 packages (8 ounces each) cream cheese, 
softened

· 1 teaspoon vanilla extract · 1/4 cup butter, melted · 1 teaspoon ground
cinnamon

· 1-1/2 cups sugar, divided

Direction

1. Roll a tube of dough out and put in a slightly oiled 13x9-inch baking pan.
Enclose seams and gaps; reserve. Whisk vanilla, a cup of the sugar and cream
cheese in a big bowl till smooth. Scatter on top of dough.

2. Roll out leftover tube of dough and put on top of cream cheese mixture,
expanding to fit. Evenly brush top with butter; scatter the rest of sugar and
the cinnamon on top. Bake till golden brown for 30 minutes at 350° . Let
cool; slice into squares.

Nutrition Information :Calories: 91 calories Fiber: 0 )Total Carbohydrate:
11g (9g sugars Cholesterol: 10mg cholesterol Protein: 1g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 81mg sodium



Cinnamon Crumb Coffee Cake
Serving: 2 coffee cakes, 8 servings per cake. | Prep: 20mins | Cook: 30mins |
Ready in:

Ingredients

· 1/3 cup packed almond paste
· 1/4 cup butter, softened
· 1 cup plus 5 tablespoons sugar, divided · 1/3 cup shortening
· 6 egg yolks
TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup sugar

Direction

· 1/2 cup milk
· 2 cups cake flour
· 1 teaspoon baking powder · 2 egg whites

· 1 tablespoon ground cinnamon · 1/4 cup cold butter, cubed

1. Cream 1 cup plus 2 tbsp. sugar, butter and almond paste in a bowl. Add
shortening and beat for 2 minutes. Add egg yolks; stir well. Beat in milk
slowly. Mix baking powder and flour; add to creamed mixture slowly. Stir
well. Beat egg whites until foamy in another bowl. Beat leftover sugar into
the mixture, 1 tbsp. at a time, until firm peaks form, then fold into batter. Put
into 2 8-in. round baking pans coated with cooking spray and dusted with
flour.

2. To make topping: mix cinnamon, sugar and flour in a cut the butter into the
mixture until crumbly. Sprinkle onto the batter; bake for 30-35 minutes at
350 ° until a toothpick slid into the middle comes out with no batter streaks,
then cool for 10 minutes. Transfer from pans onto wire racks.



Nutrition Information :Calories: 283 calories Sodium: 97mgFiber: 1g
)Total Carbohydrate: 37g (21g sugars Cholesterol: 96mg cholesterol Protein:
4g protein. Total Fat: 13g fat (5g saturated fat)



Cinnamon Monkey Bread
Serving: 1 loaf. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 4 tubes (7-1/2 ounces each) refrigerated · 1/2 cup butter, melted
buttermilk biscuits · 1/2 cup packed brown sugar · 1/2 cup sugar
· 2 teaspoons ground cinnamon

Direction

1. Cut every biscuit into 4 pieces; form into balls. Mix cinnamon and sugar in
a small bowl. In cinnamon-sugar, roll each ball; evenly put in a 10-in.
greased fluted tube pan and sprinkle with leftover cinnamon-sugar.

2. Mix brown sugar and butter; put on top. Bake for 35-40 minutes at 350 °
till golden brown. Cool it for 5 minutes; invert the bread onto the serving
platter.
Nutrition Information :Calories: 133 calories Protein: 1g protein. Total Fat:
6g fat (4g saturated fat) Sodium: 174mgFiber: 0 )Total Carbohydrate: 19g
(13g sugars Cholesterol: 15mg cholesterol



Cinnamon Nut Coffee Cake
Serving: 12-15 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1 cup sugar
· 2 teaspoons baking powder
· 1/4 teaspoon salt
· 1/4 cup butter, softened · 2 large eggs, lightly beaten · 1/2 cup whole milk · 1
teaspoon vanilla extract

TOPPING:
· 1 cup chopped walnuts
· 1 cup packed brown sugar
· 2 to 3 teaspoons ground cinnamon · 2 tablespoons butter, melted

· 2 tablespoons all-purpose flour

Direction

1. Mix salt, baking powder, sugar and flour in a big bowl. Whisk vanilla,
milk, eggs and butter in a small mix into dry ingredients till moist. Put aside.
Mix topping ingredients in a small bowl. 2. Spread 1/2 batter into a 13x9-in.
greased baking dish; top with 1/2 topping. Spread leftover batter over top
carefully; top with the leftover topping.
3. Bake for 25-30 minutes at 375 ° till inserted toothpick exits clean; serve
warm.
Nutrition Information :Calories: 263 calories Sodium: 158mgFiber: 1g
)Total Carbohydrate: 40g (28g sugars Cholesterol: 42mg cholesterol Protein:
5g protein. Total Fat: 10g fat (4g saturated fat)



Cinnamon Nut Filling
Serving: about 1 cup. | Prep: 5mins | Cook: 0mins | Ready in:

Ingredients

· 1/2 cup packed brown sugar · 1 teaspoon ground cinnamon · 1/2 cup
chopped walnuts or pecans · 2 tablespoons butter, softened

Direction

1. Mix cinnamon, walnuts and brown sugar in a use for coffee cake
ring/braided coffee cake. Spread butter on dough; sprinkle sugar mixture.
Nutrition Information :Calories: 71 calories Fiber: 0 )Total Carbohydrate:
8g (8g sugars Cholesterol: 4mg cholesterol Protein: 1g protein. Total Fat: 4g
fat (1g saturated fat) Sodium: 20mg sodium



Cinnamon Peach Kuchen
Serving: 10 servings. | Prep: 25mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 2 tablespoons sugar
· 1/2 teaspoon salt
· 1/4 teaspoon baking powder
· 1/2 cup cold butter, cubed

· 2 cans (15-1/4 ounces each) peach halves, drained and patted dry

· 1 cup packed brown sugar · 1 teaspoon ground cinnamon · 2 egg yolks,
lightly beaten · 1 cup heavy whipping cream

Direction

1. Preheat an oven to 350° . Mix baking powder, salt, sugar and flour in small
cut in the butter till crumbly. Pat onto the bottom and one and a half inches
up sides of an oiled springform pan, 9-inch in size.

2. On baking sheet, put the pan. In the crust, place the peach halves, cut side
facing up. Mix cinnamon and brown sugar; scatter on top of peaches.
3. Bake for 20 minutes. Mix cream and egg yolks; put on top of peaches.
Bake for additional 25 minutes to half an hour or till top is set. Let cool on
the wire rack. Chill the remainder. Nutrition Information :Calories: 417
calories Total Carbohydrate: 60g (39g sugars Cholesterol: 98mg cholesterol
Protein: 4g protein. Total Fat: 19g fat (12g saturated fat) Sodium:
217mgFiber: 2g fiber)



Cinnamon Pecan Braids
Serving: 4 loaves. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm water (110 ° to 115° ), dvided
· 3 eggs, beaten
· 1/2 cup sugar
· 1/2 teaspoon salt
· 1 cup cold butter, cubed

· 5 cups all-purpose flour
FILLING:
· 1 cup butter, softened
· 1 cup packed brown sugar
· 1 cup chopped pecans
· 1 tablespoon ground cinnamon

GLAZE:
· 1-1/2 cups confectioners' sugar · 1 tablespoon butter, melted · 1/2 teaspoon
vanilla extract · 1 to 2 tablespoons milk

Direction

1. Dissolve yeast in 1/4 cup of warm water in a bowl. Add leftover water and
eggs; stir well. Mix salt, sugar and flour in another cut in butter till crumbly.
Beat into yeast mixture (don‘ t knead). Cover; refrigerate overnight.

2. Filling: Cream brown sugar and butter in a small bowl. Mix in cinnamon
and pecans; put aside. 3. Turn dough onto lightly floured surface and divide
into 4 portions; roll each to 12x9-in. rectangle on the greased baking sheet.
Lengthwise spread filling down the middle third of every rectangle.



4. Slice 3/4-in. wide strips to middle within 1/2-in. from filling on each long
side; alternately fold strips across filling at an angle, beginning at 1 end. To
seal, pinch ends; tuck under. Cover; allow to rise for 1 hour in a warm place
(it won‘ t double).

5. Bake till golden brown for 18-20 minutes at 350° ; slightly cool. Transfer
from pans onto wire racks. Mix glaze ingredients; drizzle the mixture over
cooled braids.
Nutrition Information :Calories: 860 calories Protein: 10g protein. Total
Fat: 48g fat (25g saturated fat) Sodium: 530mgFiber: 3g )Total Carbohydrate:
100g (50g sugars Cholesterol: 165mg cholesterol



Cinnamon Pecan Coffee Cake
Serving: 8 servings. | Prep: 5mins | Cook: 25mins | Ready in:

Ingredients

· 1/4 cup sugar · 1/2 cup chopped pecans · 2 teaspoons ground cinnamon · 3 to
4 tablespoons raisins

· 2 tubes (4 ounces each) refrigerated 
cinnamon rolls with icing

Direction

1. Mix cinnamon and sugar in a small bowl. Reserve icing packet from the
cinnamon rolls.

2. Divide dough into 16 rolls; slice each into 4 portions. In a slightly oiled
11x7-inch baking dish, put 1/2 of roll portions, cinnamon side facing up.
Scatter with 1/2 the sugar-cinnamon mixture, raisins and pecans. Put the rest
of the dough on top. Scatter with the rest of the sugar-cinnamon mixture.

3. Bake for 25 minutes to half an hour at 375 ° till golden brown. Scatter with
the reserved icing; serve while warm.
Nutrition Information :Calories: 380 calories Protein: 5g protein. Total Fat:
16g fat (3g saturated fat) Sodium: 673mgFiber: 3g )Total Carbohydrate: 56g
(9g sugars Cholesterol: 0 cholesterol



Cinnamon Roll Coffee Cake
Serving: 8 servings | Prep: 15mins | Cook: | Ready in:
· 1 pkg. (8 oz.) PHILADELPHIA Cream

Cheese , softened
· 1 tsp. ground cinnamon
· 1 egg , separated
· 3/4 cup powdered sugar , divided · 3/4 tsp. vanilla , divided

Direction

· 1 can (8 oz.) refrigerated crescent dinner rolls
· 2 tsp. milk
· 2 Tbsp. chopped PLANTERS Pecans , toasted
1. Mix 1/2 teaspoon vanilla, 1/4 cup sugar, egg yolk, cinnamon and cream
cheese till blended.

2. On middle of baking sheet, unroll crescent dough. Press perforations and
seams together to seal. In 3-in. wide lengthwise strip down middle of dough,
spread cream mixture within 1/4-in. of the short ends.

3. Down both long dough‘ s sides, make cuts, 1 1/2-in. apart, to within 1/2-in.
cream cheese mixture. Bring opposite dough‘ s strips together over filing,
starting at a short end. Gently twist in middle to secure. Whisk the egg white
till foamy then brush on dough.

4. Bake till lightly browned or for 18-22 minutes then cool for 15 minutes.
5. Mix leftover vanilla, leftover sugar and milk till blended; drizzle on coffee
cake. Sprinkle nuts on.

Nutrition Information :Calories: 270 Cholesterol: 60 mg Total Fat: 17 g
Saturated Fat: 8 g Sodium: 340 mg Fiber: 0 g Sugar: 13 g Total
Carbohydrate: 24 g Protein: 5 g



Cinnamon Roll Coffee Cakes
Serving: 4 coffee cakes. | Prep: 40mins | Cook: 20mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/3 cup warm water (110 ° to 115° )
· 1 cup warm milk (110 ° to 115° )
· 2 eggs, beaten
· 1/2 cup sugar
· 1 teaspoon salt

· 5-1/2 to 6-1/4 cups all-purpose flour · 1 cup butter, melted

FILLING:
· 1 cup butter, softened
· 1/2 cup packed brown sugar
· 1 tablespoon ground cinnamon · 1-1/2 cups chopped pecans

ICING:
· 1-1/2 cups confectioners' sugar · 2 to 3 tablespoons milk · 1/2 teaspoon
vanilla extract

1. Melt yeast in warm water in a big bowl. Add 3 cups flour, salt, sugar, eggs,
butter and milk; beat till smooth. Mix enough leftover flour in to make a soft
dough.
2. Turn on lightly floured surface; knead for 6-8 minutes till elastic and
smooth. Put in greased turn once to grease the top. Cover. Let rise for 1 hour
till doubled in a warm area.

3. Punch down dough; turn on floured surface. Divide to 4 pieces. Roll each
piece to 12x18-in. rectangle. Cream cinnamon, brown sugar and butter in a



bowl. Within 1/2-in. of edges, spread over each rectangle. Sprinkle pecans
on. Roll up, starting with long side, jellyroll style. To seal, pinch seam.

4. In a 15x10x1-in. greased baking pan, put each roll, seam side down. Make
a ring by pinching ends together. Cut from outside edge 2/3 of the way
toward middle of ring at 1-in. intervals using scissors. Slightly separate strips.
Let filling show by twisting, overlapping previous strip slightly. Cover. Let
rise for 30 minutes till doubled in a warm place.

5. Bake for 20-25 minutes till golden brown at 350° . Transfer from pans on
wire racks; cool. Mix icing ingredients; drizzle on coffee cakes. You can
freeze this for up to 2 months.
Nutrition Information :Calories: 184 calories Sodium: 133mgFiber: 1g
)Total Carbohydrate: 20g (8g sugars Cholesterol: 30mg cholesterol Protein:
2g protein. Total Fat: 11g fat (5g saturated fat)



Cinnamon Spiced Coffee Cake
Serving: 4 servings. | Prep: 10mins | Cook: 15mins | Ready in:

Ingredients

· 1-1/4 cups Quick Baking Mix
· 3 tablespoons sugar
· 2 tablespoons beaten egg · 3 tablespoons 2% milk

TOPPING:
· 1/4 cup packed brown sugar
· 1-1/2 teaspoons all-purpose flour
· 1/4 teaspoon ground cinnamon · 4-1/2 teaspoons cold butter

Direction

1. Mix sugar and baking mix in a small bowl. Whisk milk and egg in another
mix into the dry Mix sugar and baking mix in a small bowl. Whisk milk and
egg in another mix into the dry in. loaf pan that‘ s coated in cooking spray.
Mix cinnamon, flour and brown sugar in another cut in butter till crumbly.
Sprinkle on batter.

2. Bake for 15-20 minutes at 400 ° till an inserted toothpick in the middle
exits clean; on a wire rack, cool.
Nutrition Information :Calories: 351 calories Cholesterol: 45mg cholesterol
Protein: 4g protein. Total Fat: 16g fat (6g saturated fat) Sodium: 402mgFiber:
1g )Total Carbohydrate: 48g (25g sugars



Cinnamon Swirl Quick Bread
Serving: 1 loaf. | Prep: 15mins | Cook: 45mins | Ready in:
· 2 cups all-purpose flour · 1-1/2 cups sugar, divided · 1 teaspoon baking soda
· 1/2 teaspoon salt
GLAZE:
· 1/4 cup confectioners' sugar

Direction

· 1 cup buttermilk
· 1 large egg
· 1/4 cup canola oil
· 3 teaspoons ground cinnamon

· 1-1/2 to 2 teaspoons milk

1. Preheat an oven to 350 ° . Mix salt, baking soda, 1 cup sugar and flour in a
big bowl. Mix oil, egg and buttermilk; mix into the dry ingredients barely till
dampened. Mix leftover sugar and the cinnamon in small bowl.

2. Oil just the bottom of a loaf pan, 9x5-inch in size. In the pan, put 1/2 of
batter; scatter with 1/2 the sugar-cinnamon. Cautiously scatter with the rest of
batter and scatter with the rest of sugarcinnamon; using a knife, cut through
the batter to swirl.

3. Bake for 45 to 50 minutes till a toothpick pricked in middle gets out clean.
Let cool for 10 minutes prior to transferring from the pan to the wire rack to
cool fully. Mix the confectioners' sugar and sufficient milk to attain preferred
consistency; sprinkle on top of loaf.

Nutrition Information :Calories: 179 calories Protein: 3g protein. Total Fat:
4g fat (1g saturated fat) Sodium: 173mgFiber: 1g )Total Carbohydrate: 34g
(21g sugars Cholesterol: 14mg cholesterol



Cinnamon Apricot Daisy Ring
Serving: 1 ring loaf. | Prep: 30mins | Cook: 15mins | Ready in:

Ingredients

· 3-1/2 cups all-purpose flour
· 2 tablespoons sugar
· 1 package (1/4 ounce) active dry yeast
· 3/4 cup milk
· 1/4 cup butter
· 2 eggs

· 1 teaspoon salt
FILLING:
· 2 tablespoons butter, melted
· 1/4 cup sugar
· 2 teaspoons ground cinnamon
· 1 egg yolk
· 2 tablespoons water
· 1/2 cup apricot preserves · Vanilla Glaze
· Slivered almonds, toasted

1. Mix salt, yeast, sugar and 1 1/2 cups flour together in a big bowl. Heat
butter and milk to 120-130 ° in a saucepan. Put into dry ingredients; beat until
moist. Add eggs; beat for 30 seconds on low speed. Beat for 3 minutes on
high. Mix in leftover flour; beat well.

2. Turn onto a floured surface and knead for about 6-8 minutes until elastic
and smooth. Put into a greased turn once to grease the top. Cover; allow to
rise for about 1 hour until doubled in size in a warm place.

3. Punch down the dough. Roll into a 16-in. circle on lightly floured surface.
Put onto a greased baking sheet; the circle will be bigger than baking sheet.
Set a glass in the middle of dough; brush melted butter on dough. Mix



together cinnamon and sugar; sprinkle on butter. Cut from glass to outside
edge, making 16 wedges; remove the glass.

4. Put 1 slice on top of the next one, placing cinnamon-sugar sides together;
to seal, pinch the edges. Continue around the circle until you get 8 strips;
twist every strip for 4-5 times. Loop to the middle to create daisy petals. Cut
off 1 roll to put in the middle; cover. Rise for about 1 hour until doubled.

5. Beat water and egg yolk; brush on ring. Bake for 15-20 minutes at 375° ;
transfer from pan onto wire rack. Cool. Put preserves over; add a drizzle of
vanilla glaze. Sprinkle almonds on top. Nutrition Information :Calories:
202 calories Total Carbohydrate: 33g (12g sugars Cholesterol: 53mg
cholesterol Protein: 4g protein. Total Fat: 6g fat (3g saturated fat) Sodium:
210mgFiber: 1g fiber)



Cinnamon Maple Coffee Cakes
Serving: 6 coffee cakes (8 servings each). | Prep: 50mins | Cook: 20mins |
Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry yeast

· 3/4 cup warm water (110 ° to 115° ) · 1-1/2 cups warm milk (110 ° to 115° )
· 3/4 cup butter, melted
FILLING:
· 1 cup sugar
· 1 cup packed brown sugar
· 1/4 cup all-purpose flour
· 1-1/2 teaspoons ground cinnamon GLAZE:
· 3 cups confectioners' sugar
· 5 to 6 tablespoons whole milk
· 6 large eggs
· 1/2 cup sugar
· 1-1/2 teaspoons salt
· 10 to 10-1/2 cups all-purpose flour

· 1/2 cup cold butter
· 1/2 cup dark corn syrup · 3 teaspoons maple flavoring · 1 cup chopped
walnuts

· 1 teaspoon maple flavoring 1. Melt yeast in warm water in a big bowl. Add
9 cups flour, salt, sugar, eggs, butter and milk; beat till smooth. Mix in
enough leftover flour to make a soft dough. Turn on lightly floured surface
and

knead for 6-8 minutes till elastic and smooth. Put into greased turn once to
grease top then cover. Rise for 1 hour in a warm place till doubled.
2. Filling: mix cinnamon, flour and sugars in a small cut in butter till it looks



like coarse crumbs. Add maple flavoring and corn syrup; mix in nuts.

3.

3. inch rectangle. Smear half cup of filling to within an-inch from edges.
Beginning at a long side, roll up like a jellyroll; press seam to enclose.

4. Lengthwise halve roll; put halves side by side, cut side up. Braid. Form
into a ring in a 9-inch round, greased baking pan. Press ends to enclose.
Repeat using leftover filling and dough. Cover; rise for 1 hour till doubled in
a warm place.

5. Bake for 20-25 minutes at 350 ° till golden brown. Transfer from pans onto
wire racks; cool. Mix glaze ingredients; drizzle on warm coffee cakes then
cut to wedges.
Nutrition Information :Calories: 253 calories Sodium: 128mgFiber: 1g
)Total Carbohydrate: 42g (19g sugars Cholesterol: 40mg cholesterol Protein:
5g protein. Total Fat: 7g fat (4g saturated fat)



Cinnamon Pecan Coffee Cakes
Serving: 2 loaves (12 slices each). | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 6 to 6-1/2 cups all-purpose flour
· 2 packages (1/4 ounce each) active dry
yeast

· 1-1/2 teaspoons salt
· 1/2 teaspoon sugar
· 1-1/2 cups water

· 1/2 cup plus 2 tablespoons butter, softened, divided

· 2 eggs
· 1 cup chopped pecans
· 1/2 cup packed brown sugar · 1 teaspoon ground cinnamon

GLAZE:
· 2 cups confectioners' sugar · 2 to 3 tablespoons water · 1/4 teaspoon almond
extract

Direction

1. Mix sugar, salt, yeast and 3 cups flour in a big bowl. Heat 1/2 cup butter
and water to 120° -130 ° in a small saucepan. Add to dry ingredients and beat
until just moist. Add eggs; beat until smooth. Mix in enough leftover flour to
make a sticky and soft dough.

2. Turn onto a floured surface and knead for about 6-8 minutes until elastic
and smooth. Put into a greased turn once to grease the top. Cover; allow to
rise for about 1 hour until doubled in a warm place.



3. Punch down the dough; divide into 6 portions. Roll every portion out to
12x6-in. rectangle. Melt leftover butter; brush onto the dough. Mix
cinnamon, brown sugar and pecans together; to within 1/2-in. from edges of
the dough, sprinkle the mixture over. Roll up, starting at a long side, in
jellyroll style; pinch seams to enclose.

4. Put 3 ropes onto a greased baking sheet, seam side down, then braid; pinch
ends to enclose, then tuck under. Repeat the same process with leftover
ropes; cover. Allow to rise for about 45 minutes until doubled.

5. Bake at 325 degrees until golden brown, 25-30 minutes; cool for 10
minutes. Transfer from pans onto wire racks.
6. Mix extract, confectioners ‘ sugar and enough water in a small bowl to get
preferred consistency; drizzle on warm loaves and serve warm.
Nutrition Information :Calories: 255 calories Sodium: 190mgFiber: 1g
)Total Carbohydrate: 39g (15g sugars Cholesterol: 30mg cholesterol Protein:
4g protein. Total Fat: 9g fat (3g saturated fat)



Cinnamon Raisin Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 2/3 cup sugar
· 1/2 cup vegetable oil
· 2 eggs
· 1 teaspoon vanilla extract
· 1 teaspoon baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) plain yogurt · 1/2 cup raisins

· 1-1/2 cups all-purpose flour
TOPPING:
· 1/2 cup walnuts, chopped · 2 teaspoons ground cinnamon · 1/3 cup packed
brown sugar

Direction

1. Beat vanilla, eggs, oil and sugar till smooth in a bowl. Mix salt, baking
soda and flour; alternately with yogurt, add to sugar mixture; mix in raisins.
Put 1/2 batter in a 9-in. square greased baking pan. 2. Mix topping
ingredients; sprinkle 1/2 on batter. Put leftover batter and topping over. Use a
knife to cut through batter to swirl topping.
3. Bake for 30-35 minutes at 350 ° till an inserted toothpick in middle exits
clean; on a wire rack, cool.

Nutrition Information : Calories: 365 calories Total Fat: 18g fat (3g
saturated fat) Sodium: 236mgFiber: 2g )Total Carbohydrate: 48g (29g sugars
Cholesterol: 50mg cholesterol Protein: 6g protein.



Cinnamon Swirl Coffee Ring
Serving: 12-14 servings. | Prep: 10mins | Cook: 55mins | Ready in:

Ingredients

· 3 cups all-purpose flour
· 2 cups sugar
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1/2 teaspoon ground cardamom

· 1 package (8 ounces) cream cheese, softened

· 3 large eggs · 1 cup whole milk · 1/2 cup butter, melted · 1 teaspoon vanilla
extract

FILLING:
· 1/2 cup 4% cottage cheese
· 2/3 cup sugar
· 2 teaspoons ground cinnamon · Confectioners' sugar

Direction

1. Mix the first 6 ingredients in a big bowl. Beat cream cheese till smooth in
another bowl. Beat in vanilla, butter, milk and eggs; add to dry ingredients
slowly, beating till combined. 2. Filling: Beat cinnamon, sugar and cottage
cheese for 2 minutes on medium speed in a small bowl.

3. Put 1/2 batter into the 10-in. greased fluted tube pan; sprinkle with filling
and leftover batter=. Bake for 55-65 minutes at 350 ° till inserted toothpick in
middle exits clean then cool for 10 minutes. Transfer from pan onto wire if
desired, dust using confectioners ‘ sugar.



Nutrition Information : Calories: 396 calories Fiber: 1g )Total
Carbohydrate: 61g (39g sugars Cholesterol: 85mg cholesterol Protein: 7g
protein. Total Fat: 14g fat (9g saturated fat) Sodium: 368mg sodium



Cinnamon Walnut Coffee Cake
Serving: Makes 8 servings | Prep: | Cook: | Ready in:

Ingredients

· 1 cup (scant) finely chopped walnuts
· 6 tablespoons sugar
· 2 teaspoons ground cinnamon
· 3 cups Bisquick (buttermilk baking mix)
· 3/4 cup buttermilk

· 4 tablespoons (1/2 stick) unsalted butter, room temperature

· 3/4 cup powdered sugar · 5 teaspoons (or more) whole milk · 1 teaspoon
vanilla extract

· 1 large egg

Direction

1. Preheat an oven to 400° . Mix cinnamon, 4 tbsp. sugar and walnuts in
small bowl. Mix 2 tbsp. sugar and Bisquick in a big bowl. Add egg and
buttermilk; mix to make a sticky dough.

2. Turn dough onto work surface that‘ s sprinkled using Bisquick; knead till
smooth for 6 -8 turns. Roll dough out to 12x9-in. rectangle and spread 2 tbsp.
butter over; sprinkle with walnut— sugar mixture. Leave 1-in. border on all
the sides. Roll up jellyroll style, beginning at 1 long side; to slightly flatten,
press roll. Put onto ungreased baking sheet, seam side down.

3. Create cuts crosswise 3/4 of way into roll along 1 long side, spacing cuts 1-
in. apart, using a sharp knife. Form roll to ring, cuts facing outward; to seal,
pinch ends together. To lie almost on their sides, turn cut slices.



4. Bake cake for 25 minutes till baked through and deep golden brown; cool
on sheet for 10 minutes.

5. Mix 2 tbsp. butter for 3 minutes till golden brown in small saucepan on
medium heat; take off heat. Mix in vanilla, 5 tsp. milk and powdered sugar; if
icing looks too thick, add more milk by teaspoonfuls. Drizzle icing over
warm cake; serve at room temperature/warm.

Nutrition Information :Calories: 374 Total Carbohydrate: 58 g(19%)
Cholesterol: 40 mg(13%) Protein: 8 g(16%) Total Fat: 10 g(15%) Saturated
Fat: 6 g(30%) Sodium: 699 mg(29%) Fiber: 1 g(4%)



Citrus Streusel Quick Bread
Serving: 2 loaves (12 slices each). | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1 package lemon or orange cake mix
(regular size)

· 2 tablespoons brown sugar
· 1 teaspoon ground cinnamon
· 1 tablespoon cold butter

· 1 package (4 ounces) instant vanilla pudding mix

· 1 cup sour cream · 4 large eggs · 1/3 cup vegetable oil

· 1/2 cup chopped pecans
GLAZE:
· 1 cup confectioners' sugar · 2 to 3 tablespoons milk

Direction

1. Mix cinnamon, brown sugar and 2 tablespoons of the cake mix in small cut
in butter till crumbly. Mix in the pecans; reserve. Mix the rest of cake mix,
the oil, eggs, sour cream and pudding mix in a big whip for 30 seconds on
low speed. Whip for 2 minutes on moderate.

2. Put into 2 oiled loaf pans, 8x4-inch in size. Scatter with the pecan mixture.
Bake for 45 to 50 minutes at 350 ° till a toothpick pricked in the middle gets
out clean. Cool for 10 minutes in pans prior to transferring to wire racks. Mix
the confectioners' sugar and sufficient milk to attain preferred consistency;
sprinkle on top of warm bread.
Nutrition Information :Calories: 0 Total Fat: 7 g fat (2 g saturated fat)
Sodium: 161 mgFiber: 1 g fiber Total Carbohydrate: 21 g Cholesterol: 33 mg



cholesterol Protein: 2 g protein.



Cobble Bread
Serving: 10-12 servings. | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm water (110 ° to 115° )
· 1 cup warm milk (110 ° to 115° )
· 1 teaspoon salt
· 4-1/2 to 5 cups all-purpose flour · 1/2 cup chopped walnuts

· 2 teaspoons ground cinnamon · 1/2 cup butter, softened, divided

· 1-2/3 cups sugar, divided
GLAZE:
· 1 cup confectioners' sugar · 3 to 5 tablespoons milk

Direction

1. Dissolve yeast in warm water in a big bowl. Add 3 cups flour, salt, 1 cup
sugar, 1/4 cup butter and milk; beat until smoothened. Mix in enough leftover
flour to make a firm dough, then turn onto a floured surface; knead for about
6-8 minutes until elastic and smooth. Put into a grease turn once to grease the
top. Cover; allow to rise for approximately 1 1/2 hours until nearly doubled
in a warm place.

2. Melt leftover butter; put into a 10-in. fluted tube pan coated with cooking
spray. Sprinkle the walnuts onto the bottom of pan. Mix leftover sugar and
cinnamon; sprinkle 1/4 cup on nuts.

3. Punch down the dough. Divide into 6 portions; split every portion into 8
pieces. Roll every piece to a ball, then dip in leftover cinnamon-sugar; put



into greased pan. Sprinkle leftover cinnamon-sugar on top; cover. Allow to
rise for about 45 minutes until nearly doubled.

4. Bake at 350 degrees until golden brown, 40-45 minutes; cool for 5
minutes. Invert onto a serving plate. Mix together glaze ingredients; drizzle
on bread.

Nutrition Information : Calories: 433 calories Fiber: 2g )Total
Carbohydrate: 76g (38g sugars Cholesterol: 24mg cholesterol Protein: 7g
protein. Total Fat: 12g fat (5g saturated fat) Sodium: 287mg sodium



Coconut Walnut Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups biscuit/baking mix · 1 egg
· 1/2 cup sugar, divided · 3/4 cup milk · 3 tablespoons butter, melted, divided ·
1/3 cup semisweet chocolate chips, melted

Direction

· 1/3 cup sweetened shredded coconut · 1/4 cup chopped walnuts

1. Mix 1/4 cup sugar and biscuit mix in a big bowl. Whisk 2 tbsp. butter, milk
and egg; mix into dry ingredients till just moist. Put in an 8-in. square greased
baking dish. Put chocolate on batter; use a knife to cut through batter to swirl
chocolate.

2. Mix butter, leftover sugar, walnuts and coconut; sprinkle over. Bake for
25-30 minutes at 400 ° till an inserted toothpick in the middle exits clean; on
a wire rack, cool.

Nutrition Information : Calories: 274 calories Fiber: 1g )Total
Carbohydrate: 35g (17g sugars Cholesterol: 37mg cholesterol Protein: 4g
protein. Total Fat: 14g fat (6g saturated fat) Sodium: 401mg sodium



Coconut Pecan Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size) · 1 teaspoon vanilla extract · 1
package (4 ounces) instant coconut cream 
pudding mix

FILLING:
· 1/2 cup chopped pecans · 1/2 teaspoon ground cinnamon · 1/3 cup sugar
GLAZE:
· 1 cup confectioners' sugar · 1/2 teaspoon vanilla extract · 1 to 2 tablespoons
2% milk

Direction

1. Have cake mix batter ready flowing packaging instructions, putting in
vanilla and pudding mix; reserve. Mix the cinnamon, sugar and pecans in
small bowl.
2. Scatter 1/2 of cake batter into an oiled baking pan, 13x9-inch in size.
Scatter with 1/2 the filling. Put the rest of the batter and filling on top.

3. Bake for 34 to 38 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack. Mix ingredients for glaze in small
bowl till smooth. Sprinkle on top of warm coffee cake.

Nutrition Information :Calories: 296 calories Sodium: 330mgFiber: 0
)Total Carbohydrate: 47g (33g sugars Cholesterol: 42mg cholesterol Protein:
2g protein. Total Fat: 11g fat (2g saturated fat)



Coffee Cake Mix
Serving: 1 cake (9 servings per batch). | Prep: 15mins | Cook: 0mins | Ready
in:

Ingredients

· 4 cups all-purpose flour
· 2 cups packed brown sugar
· 2/3 cup quick-cooking oats
· 1/3 cup buttermilk blend powder · 2 teaspoons baking powder
TOPPING MIX:

· 1/2 cup graham cracker crumbs (about 8 squares)

· 1/2 cup chopped pecans
ADDITIONAL INGREDIENTS:
· 2 eggs

Direction

· 2 teaspoons ground cinnamon · 1 teaspoon salt
· 1/2 teaspoon ground nutmeg · 1 cup shortening

· 1/4 cup packed brown sugar · 1/2 teaspoon ground cinnamon
· 1 cup water

1. Mix first 8 ingredients in a large bowl. Cut in shortening until the mixture
is crumbly. Combine topping mix ingredients in a small bowl. Place the both
mixes in the separate airtight containers in a cool dry place to store for about
up to half a year. Yield: two batches (9 cups of cake mix, 1-1/3 cups of
topping).

2. For the coffee cake: During storage, the contents of mix may settle. Spoon
the mix into the measuring cup when preparing recipe. Combine 4-1/2 cups



cake mix, water and eggs in a large bowl, just until blended.

3. Place into a greased baking pan, about 9-in. square. Scatter with 2/3 cup of
the topping mix. Bake for 30 to 35 mins at 350° , until a toothpick inserted in
the middle comes out clean. Enjoy when it‘ s still warm.

Nutrition Information :Calories: 373 calories Protein: 6g protein. Total Fat:
15g fat (3g saturated fat) Sodium: 227mgFiber: 2g )Total Carbohydrate: 54g
(29g sugars Cholesterol: 49mg cholesterol



Coffee Cake Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1/4 cup packed brown sugar
· 1/4 cup chopped pecans
· 1 teaspoon ground cinnamon
· 1-1/2 cups all-purpose flour · 1/2 cup sugar
· 2 teaspoons baking powder · 1/4 teaspoon baking soda · 3/4 cup milk
· 1/4 teaspoon salt · 1/3 cup canola oil
· 1 egg
GLAZE:
· 1/2 cup confectioners' sugar · 1 teaspoon vanilla extract · 1 tablespoon milk

Direction

1. Mix together the cinnamon, pecans and brown sugar in a small put aside.
Mix together the salt, sugar, baking powder, baking soda and flour in a large
bowl. In a different bowl, mix together the egg, milk and oil; stir this mix into
the dry ingredients till everything is just moistened.

2. Spoon 1 tablespoon batter into muffin cups lined with paper. Layer 1
teaspoon nut mixture and about 2 tablespoons batter on top of the mix.
Sprinkle the rest of the nut mixture on top.

3. Bake till tested done with a toothpick, at 400 ° for 22-24 minutes. Cool
down in 5 minutes then take out of pan to a wire rack. Combine ingredients
for the glaze; spoon it on top of muffins. Serve while warm.

Nutrition Information :Calories: 214 calories Total Fat: 9g fat (1g saturated
fat) Sodium: 158mgFiber: 1g )Total Carbohydrate: 31g (18g sugars
Cholesterol: 20mg cholesterol Protein: 3g protein.



Coffee Cake Ring
Serving: 12 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1 recipe Basic Sweet Dough
· 1 recipe Chocolate Lover's or Cinnamon

Nut or Fruity Cream Cheese Filling GLAZE:
· 1 cup confectioners' sugar · 1 tablespoon butter, softened

Direction

· 1/2 teaspoon vanilla extract · 2 to 3 tablespoons milk

1. On a slightly floured area, place the dough. Roll into a rectangle, 15x12-
inch in size. Distribute the filling to within half-inch of the edges. In case of
using Fruity Cream Cheese Filling, scatter with the mixture of cream cheese;
reserve jam. Beginning with a long side, roll dough up like jelly-roll; press
seam to seal. Put on an oiled 12-inch pizza pan, seam side facing down; press
ends together to make a ring. Cut from outer edge using scissors to 2/3 of the
way to the middle of ring at 1-1/2-inch intervals. Part the pieces; lightly twist
to reveal the filling. Put on a cover and allow to rise in a warm area for 45
minutes till doubled. In case of using Fruity Cream Cheese Filling, put a
teaspoon of the jam in the middle of each slice. Bake for 20 to 25 minutes at
375 ° till golden brown. Transfer from the pan to the wire rack to let cool.

2. For the glaze, mix vanilla, butter, sugar and sufficient milk to reach
preferred consistency. Sprinkle on top of coffee cake.
Nutrition Information :Calories: Sodium: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat:



Coffee Cake Sour Cream
Serving: 16 servings. | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

· 1 cup butter, softened
· 2 cups sugar
· 6 eggs
· 2 teaspoons lemon juice
· 1 teaspoon grated lemon peel
· 1/2 teaspoon almond extract
· 3 cups all-purpose flour · 1 teaspoon baking soda · 3/4 teaspoon salt · 1 cup
(8 ounces) sour cream · 1 cup chopped walnuts · 2 teaspoons confectioners'
sugar

Direction

1. Cream sugar and butter until fluffy and light in a big bowl. Put in eggs, one
by one; beat well between each addition. Mix in extract, lemon peel and
lemon juice. Mix salt, baking soda and flour together; bring into creamed
mixture alternately with sour cream. Beat well between additions.

2. Put into a 10-in. fluted tube pan coated with cooking spray and dusted with
flour; bake for 50-60 minutes at 350 ° until a toothpick slid into the middle
comes out clean, then cool for 10 minutes. Transfer from pan to wire fully
cool. Dust confectioners ‘ sugar on top.

Nutrition Information : Calories: 390 calories Total Carbohydrate: 45g (26g
sugars Cholesterol: 120mg cholesterol Protein: 7g protein. Total Fat: 20g fat
(10g saturated fat) Sodium: 337mgFiber: 1g fiber)



Coffee Cake With Raspberry Filling
Serving: 6 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1/2 cup sugar
· 1-1/2 teaspoons baking powder
· 1/2 teaspoon salt
· 1/2 teaspoon ground cinnamon
· 1/8 teaspoon ground mace, optional · 1/2 cup cold butter, cubed · 1 large egg
· 1/2 cup 2% milk · 1/2 teaspoon vanilla extract

FILLING:
· 1/2 cup sugar · 2 tablespoons cornstarch · 6 tablespoons water · 1 cup fresh
raspberries TOPPING:
· 1/3 cup all-purpose flour · 3 tablespoons sugar

Direction

· 1-1/2 teaspoons lemon juice
· 4-1/2 teaspoons cold butter · 3 tablespoons chopped walnuts

1. Mix the initial 5 ingredients in a big bowl. Put in mace if wished. Cut in
butter till mixture looks like coarse crumbs. Beat the vanilla, milk and egg;
mix into the crumb mixture barely till moistened. Scoop into one loaf pan of
9x5-inch in size, covered with cooking spray.

2. Mix cornstarch and sugar in small saucepan; mix in water till smooth. Put
in lemon juice and raspberries. Boil; cook and mix till thick, about 1 to 2
minutes. Put on top of batter; to swirl, cut through using a knife.

3. Mix sugar and flour in small bowl. Cut in the butter till crumbly. Scatter on
top of batter; put nuts on top. Bake for 35 to 40 minutes at 350 ° till a



toothpick pricked in the middle gets out clean. Let cool on the wire rack.

Nutrition Information : Calories: 519 calories Fiber: 3g )Total
Carbohydrate: 75g (41g sugars Cholesterol: 85mg cholesterol Protein: 7g
protein. Total Fat: 22g fat (12g saturated fat) Sodium: 502mg sodium



Coffee Lover's Coffee Cake
Serving: 9 servings. | Prep: 25mins | Cook: 25mins | Ready in:

Ingredients

· 1/3 cup sugar · 1-1/2 teaspoons ground cinnamon · 4 teaspoons instant
coffee granules
BATTER:
· 3 tablespoons butter, softened
· 1/2 cup sugar
· 1 large egg
· 1 teaspoon vanilla extract
· 1-1/2 cups all-purpose flour
· 1 teaspoon baking powder · 1/2 teaspoon baking soda · 1/8 teaspoon salt · 1
cup (8 ounces) plain yogurt · 2 tablespoons chopped walnuts or pecans

Direction

1. Preheat an oven to 350° . Mix cinnamon, coffee granules and sugar. Beat
sugar and butter for 2 minutes till crumbly in a big beat in vanilla and egg.
Whisk salt, baking soda, baking powder and flour in another alternately with
yogurt, add to butter mixture, beating till just blended. It‘ ll be thick. Evenly
spread 1/2 batter in a square 8-in. baking pan coated in cooking spray.
Drizzle using 1/2 coffee mixture. Put leftover batter on top then sprinkle
leftover coffee mixture over. Use a knife to cut through batter to swirl;
sprinkle nuts.

2. Bake for 25-30 minutes till an inserted toothpick in middle exits clean;
before serving, cool for 5 minutes.

Nutrition Information : Calories: 220 calories Fiber: 1g )Total
Carbohydrate: 37g (20g sugars Cholesterol: 34mg cholesterol Protein: 4g
protein. Total Fat: 6g fat (3g saturated fat) Sodium: 207mg sodium



Contest Winning Pumpkin Coffee
Cake
Serving: 9 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (16 ounces) pound cake mix
· 3/4 cup canned pumpkin
· 6 tablespoons water
· 2 eggs
· 2 teaspoons pumpkin pie spice · 1 teaspoon baking soda

TOPPING:
· 1/2 cup chopped walnuts
· 1/2 cup packed brown sugar
· 1/4 cup all-purpose flour · 3 teaspoons butter, melted

Direction

1. Beat first 6 ingredients for 30 seconds on low speed in big beat for 2
minutes on medium. Put 1/2 pumpkin mixture in a greased 9-in. square
baking pan.
2. Mix topping ingredients in small sprinkle 1/2 on top of batter. Spread
leftover batter carefully. Sprinkle leftover topping on top; the pan will
become full.
3. Bake for 35-40 minutes at 350 ° till an inserted toothpick in middle exits
clean. On wire rack, cool. Nutrition Information :Calories: 385 calories
Total Carbohydrate: 51g (35g sugars Cholesterol: 79mg cholesterol Protein:
7g protein. Total Fat: 18g fat (5g saturated fat) Sodium: 366mgFiber: 1g
fiber)



Contest Winning Raspberry Coffee
Cake
Serving: 2 loaves (10 slices each). | Prep: 40mins | Cook: 15mins | Ready in:

Ingredients

· 1 tablespoon active dry yeast
· 1/3 cup warm water (110 ° to 115° )
· 2-1/4 to 2-1/2 cups all-purpose flour
· 1/4 cup sugar
· 1 teaspoon salt
· 1/2 cup sour cream
· 1/4 cup butter, melted
· 1 egg

FILLING:
· 1 package (8 ounces) cream cheese, softened

· 1 egg
· 1/2 cup sugar
GLAZE:
· 1-1/4 cups confectioners' sugar · 1 teaspoon vanilla extract

Direction

· 1 teaspoon vanilla extract · 1/8 teaspoon salt
· 1/2 cup raspberry jam

· 2 tablespoons 2% milk

1. Melt yeast in warm water in a big bowl. Mix salt, yeast, sugar and 1-1/2
cups of flour. Heat butter and sour cream in small saucepan to 120 ° to 130° ;
put into the dry ingredients. Whisk for 2 minutes on moderate speed. Put in



half cup flour and egg; whisk for an additional 2 minutes. Mix in sufficient
leftover flour to make a stiff dough.

2. Transfer to a floured work area; knead 20 times till smooth. Put in an oiled
bowl, flipping once to oil the surface. Put a cover and allow to rise in a warm
area till doubled in size for an hour and 15 minutes.

3. Whisk salt, vanilla, sugar, egg and cream cheese in small bowl till smooth;
reserve. Punch down dough. Transfer to a slightly floured area; split into 2
portions.

4. Roll every portion into a rectangle, 12x8 inches in size. Scatter the filling
to within half inch of edges. On 1/2 of filling, scoop jam lengthwise.
Beginning with long side with jam, roll up like jellyroll. Press seams to
enclose; fold ends beneath.

5. On an oiled baking sheet, put the loaves seam side facing down. Score
shallow cuts across the surface of each using a sharp knife. Put a cover and
allow to rise till doubled in size for half an hour. 6. Bake for 15 to 20 minutes
till golden brown at 375° . Transfer from pan onto wire rack. Mix glaze
ingredients; sprinkle on top of warm coffee cakes.

Nutrition Information : Calories: 212 calories Fiber: 1g )Total
Carbohydrate: 32g (20g sugars Cholesterol: 44mg cholesterol Protein: 3g
protein. Total Fat: 8g fat (5g saturated fat) Sodium: 200mg sodium



Cranberry Walnut Swirl Coffee
Cake
Serving: 12 servings. | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 eggs
· 1 cup (8 ounces) sour cream
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1/2 teaspoon baking
soda · 1/2 teaspoon salt

· 1 teaspoon almond extract
· 1 can (14 ounces) whole-berry cranberry · 1/2 cup chopped walnuts sauce

GLAZE:
· 1 cup confectioners' sugar · 1/2 teaspoon almond extract · 2 tablespoons
water

Direction

1. Cream sugar and butter in a big bowl till fluffy and light. Put in the eggs,
one by one, whipping thoroughly after every addition. Mix in extract and
sour cream. Mix salt, baking soda, baking powder and flour. Slowly put to
the creamed mixture.

2. Into an oiled and floured fluted tube pan, 10 inches in size, pour 1/2 of the
batter. Spoon 1/2 of cranberry sauce on top of batter; run a knife through
batter to swirl the cranberry sauce. Pour a layer of leftover batter and
cranberry sauce; scatter walnuts over.

3. Bake for 45 to 55 minutes at 350 ° or till a toothpick pricked in the middle



comes out clean. 4. Let cool for 15 minutes prior to transferring from the pan
to a wire rack to fully cool. Mix glaze ingredients till smooth; sprinkle on top
of warm cake.
Nutrition Information :Calories: 386 calories Protein: 5g protein. Total Fat:
15g fat (8g saturated fat) Sodium: 265mgFiber: 1g )Total Carbohydrate: 58g
(36g sugars Cholesterol: 69mg cholesterol



Cranberry Coffee Cake
Serving: 12 servings | Prep: 15mins | Cook: | Ready in:

Ingredients

· 3/4 cup butter
· 1 cup sugar
· 2 egg s

· 1 cup BREAKSTONE'S or KNUDSEN 
Sour Cream
· 2 tsp. CALUMET Baking Powder · 1-1/4 cup Brandied Cranberry Sauce ,
divided
· 1 cup thawed COOL WHIP Whipped Topping
· 2 cups flour

Direction

1. Use a mixer to beat sugar and butter until fluffy and light in a big bowl.
Add sour cream and eggs; mix well. Beat in baking powder and combined
flour slowly.
2. Spread 1/2 batter on bottom of 10-in. tube pan/12-cup fluted tube pan
coated with cooking spray. Put 1 cup of Brandied Cranberry sauce over;
cover using leftover batter, then swirl with a knife.

3. Bake until a toothpick slid near the middle gets out clean, 40-45 minutes;
cool cake for 10 minutes in pan. Use a knife to loosen cake from the sides;
invert cake onto wire rack. Remove pan carefully. Fully cool cake; serve with
leftover Brandied Cranberry Sauce and COOL WHIP on top. Nutrition
Information :Calories: 390 Total Fat: 17 g Saturated Fat: 11 g Total
Carbohydrate: 54 g Cholesterol: 75 mg Protein: 4 g Sodium: 190 mg Fiber:
1g Sugar: 35 g



Cranberry Crumble Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 01hours10mins | Ready in:

Ingredients

· 1/4 cup chopped almonds
· 1 cup sugar
· 1/2 cup butter, softened
· 1 teaspoon vanilla extract
· 2 large eggs
· 1-1/4 teaspoons baking powder · 1/2 teaspoon baking soda · 1/4 teaspoon
salt
· 1 cup sour cream
· 1 cup whole-berry cranberry sauce

· 2 cups all-purpose flour
TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup sugar
· 1/4 teaspoon vanilla extract · 2 tablespoons cold butter

· 1/4 cup chopped almonds

Direction

1. On bottom of a 9-in. greased springform pan, sprinkle almonds; put aside.
Cream vanilla, butter and sugar in a beat for 1-2 minutes on medium. One by
one, add eggs; beat well after each. 2. Mix dry ingredients; alternately with
sour cream, add to batter. Stir well. Spread 3 cups on almonds; put cranberry
sauce on batter. Put leftover batter over.
3. Topping: Mix vanilla, almonds, sugar and flour; cut in butter till crumbly.
Sprinkle on batter. 4. Bake for 70-75 minutes at 350 ° till an inserted
toothpick in middle exits clean; cool for 15 minutes in pan on the wire rack.
Remove pan‘ s sides; serve warm.



Nutrition Information :Calories: 368 calories Cholesterol: 74mg cholesterol
Protein: 5g protein. Total Fat: 17g fat (9g saturated fat) Sodium: 266mgFiber:
2g )Total Carbohydrate: 49g (27g sugars



Cranberry Crunch Cake
Serving: 12-15 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1-1/2 cups all-purpose flour
· 2 teaspoons baking powder · 1/2 teaspoon salt
· 3/4 cup milk
· 1 teaspoon vanilla extract · 1 cup cranberries · 1/2 cup chopped pecans · 1-
1/2 cups miniature marshmallows · 2 tablespoons melted butter · 1/2 cup light
brown sugar

Direction

1. Cream sugar and butter in a big bowl. Add eggs; beat until thoroughly
combined. Mix salt, baking powder and flour in another bowl. Add flour
mixture into egg mixture, alternately with vanilla and milk, then fold in
cranberries. Spread batter in a 13x9-in. baking dish coated with cooking
spray; sprinkle marshmallows over, then press into batter. Add on a sprinkle
of nuts and brown sugar; drizzle melted butter on top. Bake for 25-30
minutes at 350° .

Nutrition Information :Calories: 256 calories Protein: 3g protein. Total Fat:
12g fat (5g saturated fat) Sodium: 229mgFiber: 1g )Total Carbohydrate: 36g
(24g sugars Cholesterol: 50mg cholesterol



Cranberry Crunch Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup sugar
· 2 eggs
· 1/4 cup canola oil
· 2 tablespoons butter, melted
· 3 teaspoons vanilla extract
· 2 cups all-purpose flour
· 2 teaspoons baking powder · 1/2 teaspoon salt
· 1 cup (8 ounces) lemon yogurt

· 2 cups fresh or frozen cranberries, coarsely chopped
· 1/2 teaspoon grated lemon peel

TOPPING:
· 1/2 cup whole wheat flour
· 1/2 cup old-fashioned oats
· 1/2 cup packed brown sugar
· 1 teaspoon ground cinnamon · 2 tablespoons thawed lemonade concentrate ·
1 tablespoon canola oil

· 1/4 cup chopped walnuts

Direction

1. Beat vanilla, butter, oil, eggs and sugar until well blended in a big bowl.
Mix salt, baking powder and flour together. Bring into sugar mixture
alternately with yogurt; beat well between additions. Mix in lemon peel and
cranberries.

2. Put 1/2 of the batter into a 10-in. fluted tube pan coated with cooking



spray. Mix topping ingredients; sprinkle 1/2 of the topping onto batter, then
repeat layers.

3. Bake for 45-50 minutes at 350 ° until a toothpick pierced into the middle
comes out clean. Cool for 15 minutes. Transfer from pan onto a wire cool
thoroughly.
Nutrition Information :Calories: 337 calories Sodium: 208mgFiber: 2g
)Total Carbohydrate: 54g (31g sugars Cholesterol: 42mg cholesterol Protein:
6g protein. Total Fat: 11g fat (2g saturated fat)



Cranberry Kuchen
Serving: 2 kuchens (12 slices each). | Prep: 30mins | Cook: 25mins | Ready
in:

Ingredients

· 2 packages (1/4 ounce each) active dry yeast

· 1/4 cup warm water (110 ° to 115° ) · 1 cup warm milk (110 ° to 115° ) · 1/4
cup butter, softened
CRANBERRY SAUCE:
· 2 cups water
· 1-1/2 cups sugar
EGG MIXTURE:
· 8 eggs
· 3/4 cup evaporated milk
TOPPING:
· 2 cups all-purpose flour
· 2 cups sugar

Direction

· 1/4 cup sugar
· 1 teaspoon salt
· 1 egg
· 3-1/2 to 4 cups all-purpose flour

· 4 cups fresh or frozen cranberries
· 3/4 cup sugar
· 1 cup cold butter

1. Dissolve yeast in warm water in a big bowl. Add 2 cups flour, egg, salt,
sugar, butter and milk; beat till smooth. Mix in enough leftover flour to make
a soft dough; don‘ t knead. Cover; allow to rise for 1 hour till doubled in a



warm place.

2. Cranberry sauce: Boil sugar and water in a saucepan. Add cranberries.
Lower heat; cover. Simmer for 10 minutes. Take off heat; put aside.
3. 3. in. greased baking pans. Put aside leftover egg mixture.
4. Punch down dough; halve. Pat every portion over the egg mixture in pans.
Put cranberry sauce on dough; drizzle with the leftover egg mixture.
5. Topping: In a bowl, mix sugar and flour; cut in butter till crumbly.
Sprinkle on top. 6. Bake till lightly browned for 25-30 minutes at 350° ; on
wire rack, cool. Serve warm.

Nutrition Information : Calories: 387 calories Fiber: 2g )Total
Carbohydrate: 63g (40g sugars Cholesterol: 109mg cholesterol Protein: 7g
protein. Total Fat: 13g fat (7g saturated fat) Sodium: 232mg sodium



Cranberry Sourdough Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 01hours05mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup packed brown sugar
· 1 cup vegetable oil
· 1 cup Sourdough Starter

· 2 packages (4 ounces each) instant French 
vanilla pudding mix

· 1/2 cup buttermilk
· 1 tablespoon ground cinnamon · 1-1/2 teaspoons baking powder · 1/2 to 1
teaspoon ground nutmeg · 1 teaspoon vanilla extract · 1/2 teaspoon salt · 1/2
teaspoon baking soda

· 3/4 cup dried cranberries · 3 eggs

· 2 tablespoons sugar
TOPPING:
· 1/4 cup sugar · 1/2 teaspoon ground cinnamon

Direction

1. Mix the initial 14 ingredients in combine thoroughly. Fold in the dried
cranberries. Put into one oiled and sugared fluted tube or tube pan of 10-inch
in size. Mix ingredients for topping; scatter on top of batter. Bake for 65 to 75
minutes at 325 ° or till a toothpick gets out clean. Let cool for 10 minutes
prior to transferring from the pan to the wire rack to cool fully.

Nutrition Information :Calories: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat: Sodium:



Cranberry Swirl Coffee Cake
Serving: 14 | Prep: 20mins | Cook: 55mins | Ready in:

Ingredients

· 1/2 cup butter
· 1 cup white sugar
· 2 eggs
· 1 teaspoon almond extract
· 2 cups all-purpose flour
· 1 teaspoon baking powder · 1 teaspoon baking soda · 1/2 teaspoon salt · 1
cup sour cream · 1 (8 ounce) can whole cranberry sauce

Direction

1. Preheat an oven to 175° C/350° F; grease then flour 1 9 or 10-inches tube
pan.
2. Cream sugar and butter till fluffy and light in a big bowl. Whip in eggs,
one by one; mix in almond extract. Mix salt, baking soda, baking powder and
flour; mix to creamed mixture alternating with sour cream.

3. Put 1/3 batter in prepped tube pan; swirl 1/2 cranberry sauce into batter.
Repeat, finishing with batter over.
4. In the preheated oven, bake for 55 minutes till golden brown.
Nutrition Information :Calories: 248 calories; Total Carbohydrate: 7
Cholesterol: 51 Protein: 3 Total Fat: 9 Sodium: 277



Cranberry Pear Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup plus 1 tablespoon sugar, divided
· 1-1/2 teaspoons ground cinnamon
· 1 teaspoon baking powder
· 1/2 teaspoon salt
· 1/4 teaspoon baking soda
· 1 large egg
· 1/4 cup butter, melted · 1 teaspoon vanilla extract · 1 large pear, peeled and
coarsely chopped

· 1 cup fresh or frozen cranberries, thawed and chopped · 1 teaspoon grated
orange zest · 1 tablespoon brown sugar · 3/4 cup buttermilk

Direction

1. Mix baking soda, salt, baking powder, cinnamon, 3/4 cup of sugar and
flour in a big bowl. Beat the vanilla, butter, buttermilk and egg in a small
bowl. Mix into the dry ingredients barely till moistened. Fold in orange zest,
cranberries and pear.

2. Remove to a springform pan of 9-inch in size, covered with cooking spray
and floured. Mix the leftover sugar and the brown sugar; scatter on top of
batter. Bake for 40 to 45 minutes at 350 ° till a toothpick pricked in the
middle gets out clean. Let cool for 10 minutes prior to transferring from the
pan to the wire rack. Serve while warm.

Nutrition Information : Calories: 194 calories Sodium: 219mgFiber: 1g
)Total Carbohydrate: 35g (18g sugars Cholesterol: 29mg cholesterol Protein:
3g protein. Diabetic Exchanges: 2 starch Total Fat: 5g fat (3g saturated fat)



Cranberry Pecan Coffee Cake
Serving: 8 servings. | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 2/3 cup packed brown sugar · 1/3 cup butter, cubed
· 1 cup chopped fresh or frozen cranberries, thawed

· 1/2 cup chopped pecans
CAKE:
· 1/2 cup butter, softened · 3/4 cup sugar
· 2 eggs
· 2 tablespoons orange juice · 1 teaspoon vanilla extract · 1-1/2 cups all-
purpose flour

Direction

· 1 teaspoon baking powder · 1/2 teaspoon ground cinnamon · 1/4 teaspoon
baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) sour cream

1. Mix butter and brown sugar in a small saucepan, the cook while stirring
over medium heat till butter melts. Pour into 9-in. round greased baking pan;
top with pecans and cranberries.

2. Cream sugar and butter till fluffy and light in a big bowl. One by one, add
eggs; beat well after each. Beat in vanilla and orange juice. Mix salt, baking
soda, cinnamon, baking powder and flour. Alternately with sour cream, add
to creamed mixture; beat well after each. Pour over cranberries.

3. Bake for 40-45 minutes at 350 ° till inserted toothpick in middle exits clean
and cool for 10 minutes. Invert onto serving plate and serve warm.
Nutrition Information :Calories: 530 calories Sodium: 332mgFiber: 2g
)Total Carbohydrate: 59g (39g sugars Cholesterol: 122mg cholesterol



Protein: 6g protein. Total Fat: 30g fat (16g saturated fat)



Cranberry Sour Cream Coffee
Cake
Serving: 12-15 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 3/4 cup sour cream
· 1/4 cups whole milk
· 1 cup butter, softened
· 1/2 cup sugar
· 1/2 cup packed brown sugar
· 2 teaspoons vanilla extract · 2-3/4 cups all-purpose flour · 1 teaspoon baking
powder · 1/2 teaspoon baking soda · 1/2 teaspoon salt

· 3 large eggs
FILLING:

· 3 cups chopped fresh or frozen cranberries, 
thawed

· 3/4 cup sugar
· 2 teaspoons grated orange zest · 1 teaspoon ground cinnamon

· 1/2 teaspoon ground cloves · 2 tablespoons orange juice

Direction

1. Mix milk and sour cream in a small put aside. Cream sugars and butter
until fluffy and light in a big bowl. Put in eggs, one by one; beat well
between additions. Beat in vanilla. Mix salt, baking soda, baking powder and
flour. Bring into creamed mixture alternately with sour cream mixture.

2. Spread 2/3 of the batter into a 13x9-in. baking dish coated with cooking



spray. Mix together filling ingredients; sprinkle onto the batter. Put leftover
batter over.
3. Bake for 40-45 minutes at 350 ° until a toothpick slid into the middle gets
out clean; place on a wire rack to cool.

Nutrition Information : Calories: 337 calories Fiber: 2g )Total
Carbohydrate: 45g (26g sugars Cholesterol: 83mg cholesterol Protein: 4g
protein. Total Fat: 16g fat (9g saturated fat) Sodium: 257mg sodium



Cream Cheese Coffee Cake
Serving: 20-24 servings. | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup sour cream
· 1/2 cup sugar
· 1/2 cup butter, cubed
· 1 teaspoon salt

· 2 packages (1/4 ounce each) active dry yeast

· 1/2 cup warm water (110 ° to 115° ) · 2 large eggs, lightly beaten · 4 cups
all-purpose flour

FILLING:
· 2 packages (8 ounces each) cream cheese, softened

· 3/4 cup sugar
· 1 large egg, lightly beaten
GLAZE:
· 2-1/2 cups confectioners' sugar
· 1/4 cup whole milk

Direction

· 2 teaspoons vanilla extract · 1/8 teaspoon salt
· 1 teaspoon vanilla extract · Toasted sliced almonds, optional
1. Cook salt, butter, sugar and sour cream in a small saucepan on medium-
low heat till well blended, for 5-10 minutes, constantly mixing. Cool to room
temperature.
2. Melt yeast in warm water in a big bowl. Add eggs and sour cream mixture;
beat till smooth. Mix in flour slowly to make a very soft dough. Cover;
refrigerate overnight.



3. Punch down dough; turn onto a floured surface and knead 5-6 times.
Divide to fourths. Roll every piece into 12x8-in. rectangle. Mix filling
ingredients till blended well in a big to within 1-in. from edges, spread on
each rectangle.

4. Roll up, starting with long side, jellyroll style; to seal, pinch ends and
seams. Put on greased baking sheets, seam side down; over each loaf, cut 6
X‘ s. Cover; rise for about 1 hour till nearly doubled.

5. Preheat an oven to 375° . Bake till golden brown for 20-25 minutes.
Transfer from pans onto wire racks; cool. Mix vanilla, milk and confectioners
‘ sugar in a small drizzle on warm loaves. If desired, sprinkle using almonds;
keep in the fridge.

Nutrition Information :Calories: 264 calories Cholesterol: 54mg cholesterol
Protein: 4g protein. Total Fat: 10g fat (6g saturated fat) Sodium: 192mgFiber:
1g )Total Carbohydrate: 40g (23g sugars



Cream Cheese Coffee Cakes
Serving: 4 coffee cakes. | Prep: 35mins | Cook: 15mins | Ready in:

Ingredients

· 1/2 cup butter, cubed
· 1 cup (8 ounces) sour cream
· 1/2 cup sugar
· 1 teaspoon salt

· 2 packages (1/4 ounce each) active dry yeast

· 1/2 cup warm water (110 ° to 115° ) · 2 eggs, lightly beaten
· 5 to 5-1/2 cups all-purpose flour

CREAM CHEESE FILLING:
· 2 packages (one 8 ounces, one 3 ounces) cream cheese, softened

· 1/2 cup sugar
· 1 egg
GLAZE:
· 2 cups confectioners' sugar
· 1/4 cup 2% milk

Direction

· 1-1/2 teaspoons vanilla extract · 1/4 teaspoon salt
· 2 teaspoons vanilla extract

1. Liquify the butter in small saucepan over low heat. Take away from heat.
Mix in salt, sugar and sour cream; let cool to 110 ° to 115° . Dissolve yeast in
warm water in a big bowl. Put in 2 cups of flour, sour cream mixture and
eggs; whip till smooth. Mix in sufficient leftover flour to make a stiff dough.



2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. Whip ingredients for filling in a big bowl till smooth; reserve. Punch down
the dough. Transfer to a slightly floured area; split into 4 parts. Roll each part
into a rectangle, 12x10-inch in size; scatter with the filling. Beginning with a
long side, roll dough up like jelly-roll; press seam to seal and fold ends
beneath.

4. Put on oiled baking sheets, seam side facing down. Cut 2/3 of the way
through dough using scissors at an-inch intervals. Put on a cover and allow to
rise for 45 minutes till doubled.
5. Bake till golden brown, about 15 to 20 minutes at 350° . Transfer from the
pans to the wire racks to let cool. Mix ingredients for glaze; sprinkle on top
of coffee cakes.

Nutrition Information :Calories: 139 calories Protein: 3g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 107mgFiber: 0 )Total Carbohydrate: 20g (9g
sugars Cholesterol: 29mg cholesterol



Cream Cheese Raspberry Coffee
Cake
Serving: 12 servings. | Prep: 20mins | Cook: 55mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 3/4 cup sugar
· 3/4 cup cold butter, cubed
· 1/2 teaspoon baking powder
· 1/2 teaspoon salt · 3/4 cup sour cream · 1 large egg, lightly beaten · 1-1/2
teaspoons almond extract

· 1/2 teaspoon baking soda
FILLING:

· 1 package (8 ounces) cream cheese, 
softened
· 1/2 cup raspberry jam · 1/2 cup slivered almonds · 1/2 cup sugar
· 1 large egg

Direction

1. Mix sugar and flour in a big cut in butter till crumbly. Take 1 cup, put
aside. Add almond extract, egg, sour cream, salt, baking soda and baking
powder to leftover crumbs; stir well. Spread 2-in. up sides and in the bottom
of the 9-in. greased springform pan.

2. Filling: Beat egg, sugar and cream cheese till smooth in a small put on
batter. Put raspberry jam over; sprinkle using reserved crumb mixture and
almonds.
3. Bake till golden brown for 55-60 minutes at 350° ; cool for 15 minutes on
a wire rack. Run a knife around pan‘ s edges to loosen carefully; let cool



fully. Keep in the fridge.
Nutrition Information :Calories: 437 calories Protein: 6g protein. Total Fat:
24g fat (13g saturated fat) Sodium: 358mgFiber: 1g )Total Carbohydrate: 49g
(30g sugars Cholesterol: 97mg cholesterol



Cream Filled Cinnamon Coffee
Cake
Serving: 8-10 servings. | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 1/2 cup butter, softened · 2 eggs
· 1 cup sugar · 1 teaspoon vanilla extract · 1-1/2 cups all-purpose flour · 1/2
teaspoon baking soda TOPPING:
· 1/2 cup sugar
· 1/2 cup chopped pecans FILLING:
· 1 tablespoon cornstarch · 3/4 cup 2% milk
· 1/4 cup butter, softened

Direction

· 1/2 teaspoon salt
· 1 cup (8 ounces) sour cream
· 2 teaspoons ground cinnamon

· 1/4 cup shortening
· 1/2 cup sugar
· 1/2 teaspoon vanilla extract

1. Cream sugar and butter in a big bowl till fluffy and light. Put in the eggs,
one by one, whipping thoroughly after each addition. Whip in the vanilla.
Mix salt, baking soda and flour; put into the creamed mixture alternating with
the sour cream, whipping barely till incorporated.

2. Put into 2 oiled and waxed paper-lined round 9-inch baking pans. Mix
ingredients for topping; drizzle on top of batter. Gently use a knife to cut
through to swirl.
3. Bake for 20 to 25 minutes at 350 ° till a toothpick pricked in the middle



gets out clean. Let cool for 10 minutes; transfer from the pans to the wire
racks to cool fully.

4. Mix milk and cornstarch in small saucepan till smooth. Boil; cook and mix
till thick, about 1 to 2 minutes. Put on a cover and put into refrigerator till
chilled. Cream the sugar, shortening and butter in small bowl till fluffy and
light. Put in the chilled mixture of milk and vanilla; whip on moderate speed
for 10 minutes till creamy and smooth.

5. Put a cake on the serving plate; scatter with the filling. Put the leftover
cake on top. Keep in refrigerator.
Nutrition Information :Calories: 506 calories Protein: 5g protein. Total Fat:
28g fat (13g saturated fat) Sodium: 354mgFiber: 1g )Total Carbohydrate: 58g
(41g sugars Cholesterol: 97mg cholesterol



Cream Filled Coffee Cake
Serving: 2 cakes. | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/4 cup whole milk
· 1/3 cup plus 1 teaspoon sugar, divided
· 1/4 cup butter, cubed
· 1 tablespoon salt
· 1 package (1/4 ounce) active dry yeast · 1/4 cup warm water (110 ° to 115° )
· 3 large eggs
· 5-1/2 to 6 cups all-purpose flour, divided

STREUSEL TOPPING:
· 1/4 cup sugar · 1/4 cup packed brown sugar · 2 tablespoons all-purpose flour
· 2 teaspoons ground cinnamon CREAM FILLING:
· 1/4 cup all-purpose flour · 3/4 cup whole milk
· 3/4 cup butter, softened

Direction

· 1/4 cup cold butter

· 3/4 cup sugar
· 3/4 teaspoon vanilla extract · 3 tablespoons confectioners' sugar

1. Heat salt, butter, 1/3 cup sugar and milk in a small saucepan; mix till sugar
melts. Put aside. Mix leftover sugar, warm water and yeast in a small stand
for 5 minutes.

2. Beat 3 cups flour, eggs and yeast and milk mixtures till smooth in a big
add enough leftover flour to make a soft dough. Turn onto a lightly floured
surface; knead for 6-8 minutes till smooth. Put the dough into a greased turn
once to grease the top. Cover; rise for 1 hour till doubled.



3. Meanwhile, mix cinnamon, flour and sugars in a cut in cold butter till it
looks like coarse crumbs. Put aside the topping. Punch down the dough;
halve. Roll/pat every portion to fit into a 9-in. round greased baking pan.
Pierce tops using a fork; sprinkle with topping. Cover; rise for 1 hour till
doubled in warm place.

4. Bake for 20-25 minutes at 350° . Transfer from pans onto wire racks; cool.
Filling: Mix milk and flour till smooth in a small saucepan. Mix and cook till
thick for 1-2 minutes; cool. Cream sugar and butter till fluffy and light in a
small beat in vanilla. Put flour mixture in; beat till fluffy. Split every cake to
2 horizontal layers; spread 1/2 filling on each. Refrigerate till serving.

Nutrition Information :Calories: 206 calories Sodium: 308mgFiber: 1g
)Total Carbohydrate: 29g (12g sugars Cholesterol: 41mg cholesterol Protein:
4g protein. Total Fat: 8g fat (5g saturated fat)



Creamy Cranberry Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 01hours10mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 1-1/2 teaspoons baking powder
· 1/2 teaspoon baking soda
· 1 large egg
· 3/4 cup orange juice
· 1/4 cup butter, melted
· 1 teaspoon vanilla extract

· 2 cups coarsely chopped fresh or frozen cranberries

· 1 tablespoon grated orange zest
CREAM CHEESE LAYER:

· 1 package (8 ounces) cream cheese, 
softened
· 1 large egg
· 1 teaspoon vanilla extract · 1/3 cup sugar

TOPPING:
· 3/4 cup all-purpose flour · 1/2 cup cold butter, cubed · 1/2 cup sugar

Direction

1. Preheat the oven to 350 ° . Beat the initial 4 ingredients in a big bowl. Beat
vanilla, melted butter, orange juice, orange zest and egg in a separate bowl till
incorporated. Put into the flour mixture; mix barely till moistened. Fold in the
cranberries. Turn onto an oiled springform pan, 9-inch in size.



2. To prepare cream cheese layer, whip sugar and cream cheese in small bowl
till smooth. Put in vanilla and egg; whip barely till incorporated on low
speed. Spread on top of batter. 3. For the topping, in small bowl, stir sugar
and flour; cut in the butter till crumbly. Scatter on top. On the baking sheet,
put the pan. Bake till golden brown, about 70 to 75 minutes.
4. Cool for 15 minutes in pan prior to removing springform pan sides. Chill
the remainder. Nutrition Information :Calories: 419 calories Protein: 6g
protein. Total Fat: 19g fat (12g saturated fat) Sodium: 286mgFiber: 2g )Total
Carbohydrate: 57g (33g sugars Cholesterol: 87mg cholesterol



Creamy Peach Coffee Cake
Serving: 12-14 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 3/4 cup sugar
· 3/4 cup cold butter
· 3/4 cup sour cream
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1 egg
· 1 teaspoon almond extract

FILLING:
· 1 package (8 ounces) cream cheese, 
softened
· 3/4 cup peach preserves · 1/2 cup sliced almonds
· 1/4 cup sugar
· 1 egg

Direction

1. Mix sugar and flour in a cut in butter till it looks like coarse crumbs. Put 1
cup aside for topping. Add extract, egg, baking soda, baking powder and sour
cream to leftover crumb mixture; beat till blended. Press 2-in. up the sides
and onto bottom of the 9-in. greased springform pan.

2. Mix egg, sugar and cream cheese in a small put into prepped crust. Put
preserves over; sprinkle reserved crumb mixture. Put almonds over; put pan
onto baking sheet.

3. Bake for 45-50 minutes at 350 ° till crust is golden brown and filling is set;
cool for 15 minutes on wire rack.
4. Run a knife around pan‘ s edges to loosen carefully; remove pan‘ s sides.
Cool for 1 1/2 hours then slice; keep in the fridge.



Nutrition Information :Calories: 371 calories Total Carbohydrate: 42g (25g
sugars Cholesterol: 83mg cholesterol Protein: 5g protein. Total Fat: 20g fat
(12g saturated fat) Sodium: 222mgFiber: 1g fiber)



Crumb Coffee Cake
Serving: 18 servings. | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1-1/2 cups sugar
· 2 large eggs, lightly beaten
· 1-1/2 teaspoons vanilla extract
· 2 cups cake flour · 1 teaspoon baking powder · 1 teaspoon baking soda · 1
cup (8 ounces) sour cream

FILLING:
· 1/2 cup chopped walnuts
· 1/4 cup packed brown sugar
· 2 tablespoons sugar · 1 teaspoon ground cinnamon

TOPPING:
· 7 tablespoons all-purpose flour
· 1/4 cup packed brown sugar
· 3 tablespoons sugar
· 2 teaspoons ground cinnamon · 5 tablespoons cold butter · 1 cup chopped
walnuts

ICING:
· 1/4 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1-1/2 teaspoons
whole milk

Direction

1. Cream sugar and butter in a big bowl. Whip in vanilla and eggs. Mix the
baking soda, baking powder and flour; put into the creamed mixture
alternating with the sour cream. Put 1/2 of batter into an oiled baking pan,
13x9-inch in size.



2. Mix ingredients for filling; scatter on top of batter. Cautiously put leftover
batter on top. For the topping, in a bowl, mix cinnamon, sugars and flour; cut
in the butter till crumbly. Mix in the walnuts. Scatter on top of the batter.

3. Bake for 45 to 50 minutes at 350 ° or till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack. Mix the ingredients for icing;
sprinkle on top of coffee cake.
Nutrition Information :Calories: 391 calories Sodium: 244mgFiber: 1g
)Total Carbohydrate: 44g (28g sugars Cholesterol: 68mg cholesterol Protein:
5g protein. Total Fat: 22g fat (10g saturated fat)



Crumb Topped Cranberry Cake
Serving: 12 servings. | Prep: 40mins | Cook: 50mins | Ready in:

Ingredients

· 2 cups plus 2 tablespoons all-purpose flour
· 2/3 cup sugar
· 1/2 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1 package (8 ounces) cream cheese, divided
· 3/4 cup 2% milk · 2 tablespoons canola oil · 1 teaspoon vanilla extract · 1/2
cup sweetened shredded coconut · 1 cup whole-berry cranberry sauce

· 2 eggs
TOPPING:
· 6 tablespoons all-purpose flour · 2 tablespoons cold butter · 2 tablespoons
sugar

Direction

1. Preheat an oven to 350° . Mix baking soda, baking powder, sugar and flour
in a big cut in 3 ounces cream cheese till mixture looks like fine crumbs.
2. Whip oil, milk and 1 egg in a separate mix into the crumb mixture barely
till dampened. Distribute the batter into an oiled and floured springform pan,
9-inch in size; reserve.

3. Whip the rest of the cream cheese in small bowl till fluffy. Whip in the rest
of the egg and the vanilla; cautiously distribute on top of batter. Scatter with
the coconut. Put dollop of cranberry sauce on top. Mix sugar and flour in
small cut in the butter till crumbly. Scatter on the surface.

4. Bake till golden brown, about 50 to 55 minutes. Cool for 15 minutes on
wire rack. Cautiously run a knife surrounding pan edge to detach. Take off
pan sides. Cool fully. Keep in refrigerator. Nutrition Information :Calories:



323 calories Sodium: 172mgFiber: 1g )Total Carbohydrate: 45g (21g sugars
Cholesterol: 63mg cholesterol Protein: 6g protein. Total Fat: 14g fat (7g
saturated fat)



Danish Coffee Cake
Serving: 3 coffee cakes (6 servings each). | Prep: 30mins | Cook: 30mins |
Ready in:

Ingredients

· 2 cups all-purpose flour, divided · 1/4 teaspoon salt
· 1 cup cold butter, divided · 3 eggs
· 2 tablespoons plus 1 cup water, divided
ICING:
· 2 tablespoons butter, softened · 1-1/2 cups confectioners' sugar · 1-1/2
teaspoons vanilla extract · 1/2 cup chopped walnuts · 1 to 2 tablespoons water

Direction

1. In a big bowl, put a cup of flour; cut a half cup of butter into the flour till
mixture looks like coarse crumbs. Drizzle with 2 tablespoons of water; using
fork, toss till mixture creates a ball. Split into 3 parts. Roll each part on a
floured area into a rectangle, 9x6-inch in size. Put on oiled baking sheets;
reserve.

2. Boil salt and the rest of water and butter in saucepan. Put in the rest of the
flour all together; mix till a smooth ball creates. Take away from heat; allow
to rest for 5 minutes. Put in the eggs, one by one, whipping thoroughly after
each addition. Keep whipping till mixture is shiny and smooth.

3. Spread on top of dough. Bake for 30 minutes at 400 ° till golden brown
and puffed. Let cool for 10 minutes prior to transferring from the pans to the
wire racks.
4. For the icing, mix vanilla, confectioners' sugar, butter and sufficient water
to attain preferred consistency. Scatter on top of warm coffee cakes. Scatter
walnuts over top. Keep in refrigerator. Nutrition Information :Calories: 224
calories Protein: 3g protein. Total Fat: 14g fat (7g saturated fat) Sodium:
159mgFiber: 1g )Total Carbohydrate: 21g (10g sugars Cholesterol: 66mg



cholesterol



Danish Coffee Cakes
Serving: 3 coffee cakes (10 slices each). | Prep: 45mins | Cook: 20mins |
Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 1/4 cup warm water (110 ° to 115° )
· 4 cups all-purpose flour
· 1/4 cup sugar
FILLING:

· 1 package (8 ounces) cream cheese, softened · 3/4 cup sugar
· 2 tablespoons all-purpose flour
· 1 large egg, lightly beaten

ICING:
· 1 cup confectioners' sugar
· 2 tablespoons milk

Direction

· 1 teaspoon salt
· 1 cup shortening
· 1 cup warm 2% milk (110 ° to 115° ) · 2 large eggs, lightly beaten

· 1 teaspoon poppy seeds · 1 teaspoon vanilla extract · 1/2 teaspoon lemon
extract

· 1/8 teaspoon vanilla extract 1. Dissolve yeast in warm water in a small
bowl. Mix salt, sugar and flour in a big cut shortening into the mixture until
crumbly. Add eggs, milk and yeast mixture; beat until dough is soft and
smooth. Don‘ t knead. Cover; refrigerate overnight.

2. To make filling: Beat flour, sugar and cream cheese until smooth in a small



bowl. Add extracts, poppy seeds and egg; stir until blended.

3. Punch down the dough. Turn onto a surface thoroughly coated with
cooking spray and divide to thirds. Put 2 portions back into the fridge. Roll
leftover portion into a 14x8-in. rectangle; put onto a baking sheet lined with
parchment paper. Cover the middle of rectangle, with 1/3 of the filling.

4. Cut 3/4-in. wide strips, about 2 1/4-in. into the middle, on each long side.
Fold alternating strips, beginning at one end, at an angle across filing; pinch
ends to enclose. Repeat the process with leftover filing and dough; cover.
Allow to rise for about 45 minutes until doubled in a warm place. Preheat an
oven to 350° .

5. Bake until golden brown, 20-25 minutes; cool on pans on wire racks. Mix
together icing ingredients; drizzle on coffee cakes.
Nutrition Information :Calories: 204 calories Protein: 3g protein. Total Fat:
10g fat (4g saturated fat) Sodium: 112mgFiber: 1g )Total Carbohydrate: 25g
(11g sugars Cholesterol: 30mg cholesterol



Danish Kringle
Serving: 18 | Prep: 45mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup butter
· 2 cups sifted all-purpose flour
· 1 cup sour cream
· 1 cup butter, softened

· 1 1/2 cups chopped English walnuts, divided
· 1 cup confectioners' sugar · 2 tablespoons water
· 2 cups brown sugar

Direction

1. Cut 1 cup butter into the flour in a big bowl, until crumbly and has pea-
sized chunks. Mix in sour cream well. The dough should be very sticky.
Shape dough to a ball. Tightly cover. Refrigerate for 8 hours to overnight.

2. Preheat the oven to 190 degrees C/375 degrees F. Grease a baking sheet
lightly. Prep filing by mixing 1 cup chopped walnuts, brown sugar and 1 cup
butter.

3. Divide dough to 3 even parts. Put 2 parts in the fridge to keep cold. Form
1/3 of dough quickly to a rectangle. Lightly flour. Roll out to around 12x17-
in. on a heavily floured surface. Position on a work surface, lengthwise. Use a
sharp knifealong the dough rectangle‘ s edges to cut 4-in. long -in. long in.
apart. Along the rectangle‘ s uncut center‘ s length, spoon in 1/3 of the filling.
Alternating from one dough side to the other, fold every 1/2-in. wide strip to
the middle, crisscrossing the filling like a braid. Press strips ‘ ends lightly
together to seal. Sprinkle on 1/3 leftover walnuts. Repeat process with
leftover ingredients to make 3 braided Danishes. On a prepped baking sheet,
put Danishes.



4. Bake in preheated oven for 30 minutes or until golden brown. Cool them
for around 30 minutes. As Danishes cool, prep icing: Stir water and
confectioners ‘ sugar until smooth. Drizzle on warm Danishes in fine streams.

Nutrition Information :Calories: 411 calories; Total Fat: 6 Sodium: 157
Total Carbohydrate: 2 Cholesterol: 60 Protein: 6



Danish Raisin Ring
Serving: 1 coffee cake. | Prep: 01hours45mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup water (70 ° to 80° )
· 6 tablespoons butter, softened
· 1 large egg
· 1 teaspoon salt
· 6 tablespoons sugar · 1-1/4 teaspoons ground cardamom · 3-1/4 cups bread
flour · 1 package (1/4 ounce) active dry yeast

· 1/3 cup nonfat dry milk powder
FILLING:
· 3/4 cup chopped pecans
· 3/4 cup golden raisins
· 1/4 cup sugar · 1 teaspoon ground cinnamon

· 1/2 cup raisins
GLAZE (optional):
· 1-1/2 cups confectioners' sugar · 2 to 3 tablespoons 2% milk · 1/4 teaspoon
vanilla extract

Direction

1. Put the first 9 ingredients in bread machine pan in sequence recommended
by manufacturer. Choose dough setting; monitor dough after 5 minutes after
of mixing; put 1 or 2 tablespoons of flour or water if necessary.

2. Once cycle is done, transfer the dough to a slightly floured area. Knead in
raisins and pecans. Roll, making a 14x9-inch rectangle. Mix cinnamon and
sugar; scatter on top of dough to within half inch of edges.

3.



3. inch fluted tube pan, seam side facing down. To make a ring, press ends
together. Put a cover and allow to rise in a warm area till doubled in size for
40 minutes.

4. Bake till golden brown for 30 to 35 minutes at 375° . Let cool for 10
minutes prior to transferring from the pan onto the wire rack. If wished, mix
extract, confectioners' sugar and sufficient milk to attain preferred
consistency; sprinkle over the top.
Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Easter Nest Coffee Cake
Serving: 1 loaf. | Prep: 35mins | Cook: 15mins | Ready in:

Ingredients

· 3-3/4 to 4-1/4 cups all-purpose flour
· 1/4 cup sugar
· 1 package (1/4 ounce) active dry yeast
· 1 teaspoon salt
· 1/2 cup milk · 1/4 cup water · 1/4 cup butter, cubed · 1 egg

GLAZE:
· 1 cup confectioners' sugar
· 1/4 teaspoon vanilla extract
· 2 to 3 tablespoons milk
· 1/2 teaspoon water · 3 drops green food coloring · 1 cup sweetened shredded
coconut

· Assorted colored sugar

Direction

1. Mix salt, yeast, sugar and 2 cups flour in a big bowl. Heat butter, water and
milk to 120° -130 ° in a saucepan. Add to dry ingredients and beat until
blended. Add 1/2 cup flour and egg; beat until smoothened. Mix in enough
leftover flour to make a soft dough, then turn onto a lightly floured surface.
Knead for about 4-6 minutes until elastic and smooth. Put into a greased turn
once to grease the top. Cover; allow to rise for 1 hour until doubled in warm
place.

2. Punch down the dough. Turn onto a lightly floured surface, then divide
into thirds; cover. Allow to rest for 10 minutes. Form 1 dough portion into 6
egg-shaped rolls; put rolls on a big greased baking sheet, with side touching
in the middle. Roll every leftover dough portion into 24-in. ropes and twist



together. Wrap around rolls; pinch ends together to enclose.

3. Cover; allow to rise for about 45 minutes until doubled in a warm place.
Bake at 375 degrees until golden brown, 15-20 minutes. Transfer from pan
onto wire cool.

4. To make glaze: Mix vanilla, confectioners ‘ sugar and enough milk until a
drizzling consistency is formed; drizzle onto coffee cake. Sprinkle colored
sugar on eggs immediately. To make grass: Mix food coloring and water in a
jar with a tight-fitting lid, then add coconut; shake until tinted. Sprinkle
around coffee cake nest‘ s edge.

Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Easy Coffee Cake
Serving: 16-20 servings. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup butter, softened · 1-3/4 cups sugar
· 4 eggs
· 3 cups all-purpose flour
· 1-1/2 teaspoons salt
ICING:
· 1-1/4 cups confectioners' sugar · 1/2 teaspoon almond extract

Direction

· 1-1/2 teaspoons baking powder · 1 can (21 ounces) peach pie filling
· 3 to 4 tablespoons milk

1. Cream sugar and butter in a big bowl till fluffy and light. Put in eggs, one
by one, whipping thoroughly after each addition. Mix baking powder, salt
and flour; put into the creamed mixture and whip barely till blended.

2. In an oiled baking pan of 15x10x1-inch in size, scatter 3-3/4 cups of the
batter. Cautiously scoop the pie filling to within an-inch of the edges. Scoop
the rest of the batter on top of filling. 3. Bake for 20 to 25 minutes at 350 ° till
a toothpick pricked in the middle gets out clean, loosely cover in foil in case
edges brown too fast. Let cool on the wire rack.
4. Mix extract, confectioners' sugar and sufficient milk to attain preferred
consistency in small bowl. Sprinkle on top of coffee cake.
Nutrition Information :Calories: 289 calories Sodium: 319mgFiber: 1g
)Total Carbohydrate: 46g (30g sugars Cholesterol: 67mg cholesterol Protein:
4g protein. Total Fat: 10g fat (6g saturated fat)



Easy Cranberry Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 2 teaspoons baking powder
· 1 cup milk
· 2 tablespoons butter, melted · 2 cups fresh or frozen cranberries, halved

· 1/2 teaspoon salt
HOT BUTTER SAUCE:
· 1/2 cup butter
· 1 cup sugar
· 3/4 cup half-and-half cream · 1 teaspoon vanilla extract

Direction

1. Mix salt, baking powder, sugar and flour in a bowl. Mix butter and milk
together. Add to dry ingredients; stir well. Fold in cranberries, then spread
into a 9-in. square baking pan coated with cooking spray; bake for 30-35
minutes at 350 ° until cake tests done.

2. To make sauce: In a saucepan, melt butter; slowly add cream and sugar.
Let simmer for 10 minutes; take away from heat. Add vanilla. Serve on warm
coffee cake.
Nutrition Information :Calories: 439 calories Sodium: 373mgFiber: 2g
)Total Carbohydrate: 70g (47g sugars Cholesterol: 48mg cholesterol Protein:
5g protein. Total Fat: 16g fat (10g saturated fat)



Easy Sour Cream Coffee Cake
Serving: 16 servings. | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1-1/2 cups sugar
· 3 eggs
· 1 teaspoon each almond, lemon and vanilla 
· 2-1/2 cups all-purpose flour · 2 teaspoons baking powder · 1 teaspoon
baking soda

· 1 cup (8 ounces) sour cream extract

FILLING:
· 1/3 cup chopped pecans · 1 tablespoon ground cinnamon · 3 tablespoons
sugar
GLAZE:
· 1 cup confectioners' sugar · 2 tablespoons milk

Direction

1. Cream sugar and butter in a big bowl. Put in eggs, one by one; beat well
between each addition. Beat in extracts. Mix baking soda, baking powder and
flour together; alternately bring into creamed mixture with sour cream.

2. Spread 1/2 batter in a 10-in. fluted tube pan coated with cooking spray and
dusted with flour. Create a well in middle of batter. Mix together filling
ingredients; sprinkle into the well. Cover using leftover batter carefully.

3. Bake for 45-50 minutes at 350 ° until a toothpick slid into the middle
comes out clean, then cool for 10 minutes. Transfer from pan onto wire rack.
Mix together glaze ingredients; drizzle on warm cake.



Nutrition Information :Calories: 349 calories Protein: 4g protein. Total Fat:
17g fat (9g saturated fat) Sodium: 265mgFiber: 1g )Total Carbohydrate: 45g
(29g sugars Cholesterol: 81mg cholesterol



Fast Fruit Cocktail Cake
Serving: 9 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1 cup sugar
· 1 teaspoon baking soda
· 1 teaspoon salt

· 1 can (15-1/4 ounces) fruit cocktail, undrained
· 1 egg, lightly beaten · 1/2 cup chopped walnuts · 1/2 cup packed brown
sugar · Whipped cream, optional

Direction

1. Mix initial 6 ingredients till smooth in a big put in a 9-in. square greased
baking pan. Mix nuts and brown sugar; sprinkle on the top.
2. Bake for 30-35 minutes at 350 ° till an inserted toothpick in the middle
exits clean; if desired, serve with whipped cream.
Nutrition Information :Calories: 268 calories Total Carbohydrate: 55g (42g
sugars Cholesterol: 24mg cholesterol Protein: 4g protein. Total Fat: 5g fat (0
saturated fat) Sodium: 417mgFiber: 1g fiber)



Favorite Cranbery Coffee Cake
Serving: 8-10 servings. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 3 cups fresh or frozen cranberries
· 1 cup chopped walnuts
· 2 cups sugar, divided
· 3/4 cup butter, softened
· 1 teaspoon vanilla extract · 1-1/2 cups all-purpose flour · 1 teaspoon baking
powder · 1/2 teaspoon salt

· 3 eggs, lightly beaten
TOPPING:
· 1 tablespoon sugar · 1/2 teaspoon ground cinnamon

Direction

1. Mix a cup of sugar, walnuts and cranberries in an oiled 9-inch square
baking pan. Cream the rest of sugar and butter in a bowl. Put in the vanilla
and eggs; combine thoroughly. Mix salt, baking powder and flour; put into
the creamed mixture and combine thoroughly.

2. Drop by big tablespoonfuls of batter on top of mixture of cranberry;
cautiously spread to cover. For the topping, mix cinnamon and sugar; scatter
on top of batter. Bake for 50 minutes to an hour at 350 ° till a toothpick
pricked in the middle gets out clean.

Nutrition Information :Calories: 462 calories Protein: 7g protein. Total Fat:
22g fat (9g saturated fat) Sodium: 317mgFiber: 2g )Total Carbohydrate: 61g
(43g sugars Cholesterol: 101mg cholesterol



Festive Hazelnut Coffee Cake
Serving: 4 loaves. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (1/4 ounces) active dry yeast · 3/4 cup warm water (110 ° to 115°
) · 1/2 cup warm milk (110 ° to 115° ) · 4 eggs
· 1 cup sugar
FILLING:
· 1 cup chopped hazelnuts
· 1 cup packed brown sugar
· 1 cup raisins
GLAZE:
· 2 cups confectioners' sugar
· 3 to 4 tablespoons warm milk · 1 tablespoon butter, softened

Direction

· 1/2 cup butter, melted
· 2 teaspoons salt
· 7 to 7-1/2 cups all-purpose flour

· 2 teaspoons ground cinnamon · 3 tablespoons butter, melted

· 1 teaspoon vanilla extract · 1/2 teaspoon lemon extract · 1/4 cup chopped
hazelnuts

1. Melt yeast in milk and water in a bowl. Stir in 3 cups flour, salt, butter,
sugar and eggs; whisk until smooth. Stir in enough remaining flour to make a
soft dough. Place onto a surface that is floured; massage for 6-8 minutes until
elastic and smooth. Transfer in a bowl that is greased. Flip once to grease top.
Then cover and allow to rest for about 1-1/2 hours in a warm place until
doubled.



2. To make filling, mix cinnamon, raisins, brown sugar and nuts; reserve.
Smash dough down and split into fourths. Then turn once piece into a 12x7-
inch rectangle. Use some butter and brush; dust with 2/3 cup filling. Turn up,
jelly roll-style, staring with a long side; then pinch to secure. Set on a baking
sheet that is greased; then form the top like cane. Continue with rest of the
dough, stuffing and butter. Then cover and allow to rise for about 35 minutes
until doubled. Place in the oven and bake for 25 minutes at 350° F or until
golden brown. Take to wire racks and cool. Mix the first five glaze
ingredients; sprinkle stripes over loaves. Dust with nuts.

Nutrition Information :Calories: 218 calories Protein: 4g protein. Total Fat:
6g fat (3g saturated fat) Sodium: 164mgFiber: 1g )Total Carbohydrate: 37g
(19g sugars Cholesterol: 31mg cholesterol



Fig Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 1/2 cup sugar
· 1 egg
· 1 teaspoon vanilla extract
· 1-1/4 cups all-purpose flour · 1-1/2 teaspoons baking powder · 1/2 teaspoon
salt
· 1/2 cup milk

FILLING:
· 2/3 cup packed brown sugar
· 1 teaspoon ground cinnamon
· 2 tablespoons cold butter · 15 Fig Newton cookies, crumbled

Direction

1. Cream sugar and butter in a beat in vanilla and egg. Mix together salt,
baking powder and flour; alternately with milk, add to creamed mixture. Mix
cinnamon and brown sugar in another cut in butter till crumbly. Fold in the
crumbled cookies.

2. Spread 1/3 batter into an 8-in. square baking dish coated with cooking
spray; put 1/2 filling over. Repeat layers. Pour leftover batter on top; bake at
350 degrees until golden brown, 35-40 minutes; fully cool on a wire rack.
Cut.

Nutrition Information :Calories: 432 calories Protein: 5g protein. Total Fat:
16g fat (7g saturated fat) Sodium: 476mgFiber: 2g )Total Carbohydrate: 69g
(42g sugars Cholesterol: 56mg cholesterol



Filled Coffee Cake Muffins
Serving: 1 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1/2 cup packed brown sugar
· 2 teaspoons baking powder
· 3/4 teaspoon ground cinnamon
· 1/4 teaspoon baking soda
· 1/4 teaspoon salt
· 3/4 cup strong brewed coffee · 1/3 cup canola oil
· 1 egg
· 1/4 cup apricot preserves

TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup packed brown sugar
· 3 tablespoons cold butter · 1/4 cup chopped walnuts

· 1/4 teaspoon ground cinnamon

Direction

1. Mix salt, baking soda, cinnamon, baking powder, brown sugar and flour in
a big bowl. Mix egg, oil and coffee in another mix into dry ingredients till
just moist.

2. Fill the paper-lined muffin cups to 1/2 full. In middle of every muffin, drop
1 tsp. preserves; cover using leftover batter. Mix cinnamon, brown sugar and
flour in a small cut in butter till crumbly. Mix in walnuts; sprinkle on tops.

3. Bake for 18-20 minutes at 400 ° till inserted toothpick in muffin exits clean
and cool for 5 minutes. Transfer from pan onto wire rack and serve warm.



Nutrition Information :Calories: 237 calories Sodium: 177mgFiber: 1g
)Total Carbohydrate: 32g (16g sugars Cholesterol: 25mg cholesterol Protein:
3g protein. Total Fat: 11g fat (3g saturated fat)



Flaky Danish Kringle
Serving: 16-20 servings. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 8 tablespoons butter, softened, divided · 1-1/2 to 2 cups all-purpose flour,
divided · 1 package (1/4 ounce) active dry yeast · 2 tablespoons warm water
(110 ° to 115° )

· 1/4 cup warm half-and-half cream (110 ° to 115° )
· 2 tablespoons sugar

Direction

· 1/4 teaspoon salt
· 1 egg, beaten
· 1/2 cup almond paste
· 1 egg white, beaten
· 1/4 cup sugar cookie crumbs · 2 tablespoons sliced almonds

1. Cream 2 tbsp. flour and 6 tbsp. butter in a small spread into an 8x4-in.
rectangle on the waxed paper piece. Cover using waxed paper; refrigerate.
2. Dissolve yeast in warm water in a big bowl. Add egg, salt, sugar and
cream; beat till smooth. Mix in enough leftover flour to make a soft dough.

3.

3. 8 minutes till elastic and smooth; don‘ t let them rise. Roll to 8-in. square
then remove top waxed paper sheet from butter mixture; invert it onto middle
of dough. Peel waxed paper off. Fold plain dough on butter layer; widthwise
fold into thirds. Roll out into 12x6-in. rectangle then fold into thirds. Repeat
rolling and folding 2 times. In waxed paper, wrap; refrigerate it for 30
minutes.



4. Roll into 24x5-in. rectangle on lightly floured surface. Beat leftover butter
and almond paste till smooth in a small lengthwise spread down middle of
dough. Fold dough over the filling to cover; to seal, pinch. Put onto greased
baking sheet; form into pretzel. Use a rolling pin to lightly flatten; cover.
Allow to rise for 1 hour till doubled in a warm place.

5. Brush egg white on dough; sprinkle almonds and cookie crumbs on top.
Bake till golden brown for 20-25 minutes at 350° . Transfer from pan onto
wire rack carefully; cool.
Nutrition Information :Calories: 121 calories Total Carbohydrate: 12g (3g
sugars Cholesterol: 24mg cholesterol Protein: 2g protein. Total Fat: 7g fat (3g
saturated fat) Sodium: 88mgFiber: 1g fiber)



French Chocolate Coffee Cake
Serving: 12-16 servings. | Prep: 25mins | Cook: 45mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 2/3 cup warm water (110 ° to 115° )
· 1/2 cup butter, softened
· 3/4 cup sugar
· 4 large egg yolks
· 1/3 cup evaporated milk · 1/2 teaspoon salt
· 3-3/4 to 4-1/4 cups all-purpose flour

FILLING:
· 3/4 cup semisweet chocolate chips · 1/3 cup evaporated milk · 2 tablespoons
sugar
TOPPING:
· 1/4 cup all-purpose flour · 1/4 cup sugar
· 1 teaspoon ground cinnamon · 1/4 cup cold butter, cubed

Direction

· 1/2 teaspoon ground cinnamon

· 1/4 cup semisweet chocolate chips · 1/4 cup chopped walnuts
· Confectioners' sugar, optional

1. Dissolve yeast in warm water in a big bowl. Add 2 cups flour, salt, milk,
egg yolks, sugar and butter; beat till smooth. Mix in enough leftover flour to
make a soft dough.
2. Turn onto the floured surface; knead for 6-8 minutes till elastic and
smooth. Put into greased turn once to grease the top. Cover; allow to rise for
1 hour till doubled in a warm place. 3. Filling: Mix sugar, milk and chocolate
chips in a saucepan, cook while stirring over low heat till smooth. Mix in



cinnamon; put aside.
4. Topping: In a bowl, mix cinnamon, sugar and flour. Cut in butter till
crumbly. Mix in nuts and chocolate chips; put aside.

5. Punch down dough. Turn onto lightly floured surface and roll into an
18x10-in. rectangle. Spread using filling. Starting at long side, roll up,
jellyroll style; to seal, pinch seam. Put into a 10-in. wellgreased fluted tube
pan; seam facing inside pan. Top with topping. Cover; allow to rise for 30
minutes till doubled in a warm place.

6. Bake till golden brown for 45-50 minutes at 350° ; allow to stand for 10
minutes. Invert onto wire cool. If desired, sprinkle with confectioners ‘ sugar.
Nutrition Information :Calories: 336 calories Sodium: 174mgFiber: 2g
)Total Carbohydrate: 46g (21g sugars Cholesterol: 79mg cholesterol Protein:
6g protein. Total Fat: 15g fat (8g saturated fat)



Fruit 'N' Nut Rings
Serving: 2 coffee cakes. | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast
· 1-3/4 cups warm water (110 ° to 115° )
· 1 cup mashed potatoes (without added milk 
and butter)

· 1/2 cup shortening
· 2 large eggs
· 1/2 teaspoon salt
· 7 to 7-1/2 cups all-purpose flour

· 2/3 cup sugar
FILLING:
· 3 cups golden raisins
· 1 cup orange juice
· 1/2 cup sugar
· 1 cup chopped walnuts

GLAZE:
· 1 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 5 teaspoons milk

Direction

1. Dissolve the yeast in large bowl of warm water. Put in 3 cups of flour, salt,
eggs, shortening, sugar and potatoes. Beat until they become smooth. Make a
soft dough by stirring in enough remaining flour. Turn the dough onto the
lightly floured surface; then knead for 6 to 8 mins or until they become
elastic and smooth. Put into an oiled bowl, grease the top by turning once.
Allow to rise 45 mins in warm place with a cover, until doubled.



2. In the meantime, boil sugar, orange juice and raisins in a saucepan. Lower
the heat and simmer 5 mins, uncovered. Let cool slightly. Put into a blender
or food processor; process, covered, until chopped coarsely. Transfer to a mix
in nuts.

3. Line foil on 2 baking sheets; grease well. Put aside. Punch the dough
down. Turn onto the lightly floured surface; halve the dough. Form each part
into a rectangle, about 15x9-inch. Spread the dough with filling to within 1/2-
inch of the edges. Then roll up jelly-roll style, beginning with the long side;
seal by pinching seams.

4. Arrange each roll on prepared baking sheet, seam side facing down; make
a ring by pinching ends together. Cut from the outside edge with scissors to
2/3 way toward middle of ring at 1-inch intervals. Slightly separate the strips
and twist to let the filling show. Allow to rise with a cover for 25 mins or
until doubled.

5. Bake until golden brown at 350° , about 25 to 30 mins. Discard from the
pans; let cool on wire racks. Mix the glaze ingredients and drizzle over the
rings.

Nutrition Information : Calories: 249 calories Fiber: 2g )Total
Carbohydrate: 45g (21g sugars Cholesterol: 13mg cholesterol Protein: 5g
protein. Total Fat: 6g fat (1g saturated fat) Sodium: 45mg sodium



Fruit Kuchen
Serving: 15 | Prep: 1hours | Cook: 20mins | Ready in:

Ingredients

· 1 (16 ounce) package hot roll mix
· 2 tablespoons white sugar
· 3 cups pitted prunes
· 2 cups sour cream · 1/2 cup white sugar · 1 tablespoon ground cinnamon

· 1 1/2 cups water

Direction

1. Follow the manufacturer‘ s instructions to prepare the hot roll mix, adding
2 tbsp. sugar. Cover the dough; rise in a draft-free warm place. Rise till
doubled. Punch down; divide to 3 pieces. Roll dough pieces to an 8-9-in.
diameter circle; put dough on 3 8-9-in. greased pans. Rise till doubled.

2. Simmer water and prunes for 5 minutes in a saucepan over medium heat;
take off from the heat. Cover. Mix cinnamon and leftover sugar in a small
bowl/cup; put aside.
3. Preheat an oven to 190° C/375° F. Spread prune puree on 3 cakes when the
dough rises. Mix sour cream to soften; spread on prunes. Dust using
cinnamon sugar mixture.
4. In the preheated oven, bake till top edges are golden for 20-25 minutes. If
desired, cover with extra cinnamon sugar and sour cream before serving.
Nutrition Information :Calories: 291 calories; Total Fat: 6 Sodium: 219
Total Carbohydrate: 5 Cholesterol: 13 Protein: 9



Fudge Ripple Squares
Serving: 9 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup shortening
· 1 cup sugar, divided
· 2 eggs
· 1-1/2 cups all-purpose flour
· 2 teaspoons baking powder
· 3/4 teaspoon salt · 2/3 cup milk · 2 tablespoons baking cocoa · 2/3 cup
chopped walnuts, divided · 3 tablespoons butter

Direction

1. Cream 3/4 cup of the sugar and shortening in a big bowl till fluffy and
light. Whip in the eggs. Mix salt, baking powder and flour; slowly put into
the creamed mixture alternating with the milk, whipping thoroughly after
each addition. Reserve.

2. Mix rest of the sugar, 1/3 cup of walnuts and cocoa. Scoop 1/3 of batter
into an oiled square 9-inch baking pan. Scatter with 1/2 of cocoa mixture. Dot
with 1/2 of butter. Redo the process of layering; put the rest of the batter on
top.

3. Scatter with the rest of walnuts. Bake for 35 to 40 minutes at 350 ° till a
toothpick pricked in the middle gets out clean. Serve while warm.
Nutrition Information :Calories: 380 calories Total Carbohydrate: 41g (23g
sugars Cholesterol: 60mg cholesterol Protein: 7g protein. Total Fat: 22g fat
(6g saturated fat) Sodium: 348mgFiber: 1g fiber)



German Chocolate Ring
Serving: 24 servings. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/4 cups sweetened shredded coconut, 
divided
· 1 cup (6 ounces) semisweet chocolate chips, divided

· 3/4 cup chopped pecans · 3 large eggs, divided use · 4-1/2 to 5 cups all-
purpose flour · 1/2 cup sugar
· 1 teaspoon salt

Direction

· 1 package (1/4 ounce) active dry yeast · 1 cup whole milk
· 5 tablespoons butter, divided

1. Mix 1 egg, pecans, 3/4 cup of chocolate chips and a cup of coconut in
small reserve. Mix yeast, salt, sugar and a cup of flour in big bowl. Heat 4
tablespoons of butter and milk in small saucepan to 120 ° to 130° ; put into
the flour mixture, whipping till smooth. Put in the rest of the eggs and
sufficient leftover flour to make a soft dough.

2. Transfer to a slightly floured area; knead for 6 to 8 minutes, till elastic and
smooth. Put in an oiled bowl, flipping one time to oil the surface. Put on a
cover; allow to rise in warm area till doubled, about an hour.

3. Punch down the dough; transfer to a slightly floured area. Roll the dough
into rectangle, 18x10-inch in size. Liquify the rest of the butter and brush on
dough; scatter with the reserved mixture of chocolate.

4. Beginning with a long side, roll dough up like jelly-roll; press seam to seal.
Put on oiled baking sheet, seam side facing down. Press ends together to



make a ring.

5. Cut from outer edge using scissors to 2/3 of the way toward the middle of
ring at an-inch intervals. Slightly part the strips; twist to let filling show. Put
on a cover and allow to rise till doubled, about an hour.

6. Bake till golden brown, about 20 to 25 minutes at 350° . Scatter with the
rest of chocolate chips; allow to rest for 5 minutes. Scatter with liquified
chips; scatter with the rest of coconut. Cautiously transfer from the pan to the
wire rack to let cool.

Nutrition Information : Calories: 222 calories Total Fat: 10g fat (5g
saturated fat) Sodium: 149mgFiber: 2g )Total Carbohydrate: 30g (11g sugars
Cholesterol: 34mg cholesterol Protein: 4g protein.



Ginger Pear Coffee Cake
Serving: 14 servings. | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1 cup warm buttermilk (110 ° to 115° )
· 1/4 cup sugar
· 2 tablespoons butter, melted · 1 teaspoon salt · 3 to 3-1/2 cups all-purpose
flour · 1 egg

FILLING:
· 1-1/2 cups diced peeled fresh pears
· 1/2 cup raisins
· 1/3 cup chopped walnuts · 1 tablespoon ground cinnamon · 1/2 teaspoon
ground ginger · 1/2 teaspoon grated lemon peel · 1/4 teaspoon ground cloves
GLAZE:
· 1 cup confectioners' sugar · 1/4 teaspoon vanilla extract

Direction

· 1 tablespoon butter, softened · 1/4 cup sugar
· 1 egg, lightly beaten

· 3 to 4 teaspoons 2% milk

1. Melt yeast in warm water in a big bowl. Add 1 1/2 cups flour, salt, butter,
sugar and buttermilk; beat till just moist. Add egg and beat for 2 minutes.
Mix in enough leftover flour to make a soft dough then turn onto lightly
floured surface; knead for 6-8 minutes till elastic and smooth.

2. Put into a bowl coated in cooking spray; turn once to coat the top. Cover;
rise for about 1 hour till doubled in a warm place.



3. Filling: Mix initial 7 filling ingredients. Punch down dough; turn onto
lightly floured surface then roll into 16x9-in. rectangle. On dough, spread
butter; to within 1/2-in. from edges, sprinkle pear mixture. Sprinkle using
sugar.

4. Roll up, starting at long side, jellyroll style; to seal, pinch seams. Put on a
baking sheet coated in cooking spray, seam side down; to make a ring, pinch
ends together.

5. Cut from the outside edge to 2/3 of the way towards middle of ring in 1-in.
intervals with scissors. Slightly separate strips; to show filling, twist. Cover;
rise for about 50 minutes till doubled in a warm place. Brush egg on dough.

6. Bake for 20-25 minutes at 375 ° till golden brown; on a wire rack, cool.
7. Glaze: Mix vanilla, confectioners ‘ sugar and enough milk to get drizzling
consistency; drizzle on ring.

Nutrition Information : Calories: 243 calories Sodium: 222mgFiber: 2g
)Total Carbohydrate: 44g (0 sugars Cholesterol: 38mg cholesterol Protein: 5g
protein. Diabetic Exchanges: 2 starch Total Fat: 6g fat (2g saturated fat)



Glazed Apricot Coffee Cake
Serving: 2 coffee cakes. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 3/4 cup warm milk (110 ° to 115° )
· 1 large egg
· 1/2 cup butter, softened · 4 to 4-1/2 cups all-purpose flour · 1/2 cup sugar ·
1/2 teaspoon salt

APRICOT FILLING:
· 12 ounces dried apricots · 3/4 cup water · 3/4 cup sugar
GLAZE:
· 1/2 cup confectioners' sugar · 1/2 teaspoon butter, softened

Direction

· 1/4 teaspoon ground cinnamon
· 1/2 teaspoon vanilla extract · 1 to 2 teaspoons milk

1. Dissolve the yeast in warm water in a big bowl. Put in the butter, egg and
warm milk; stir. Put in salt, sugar and 2-1/2 cups of the flour; whip till
smooth. Mix in sufficient leftover flour to make a soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. For the filling, in small saucepan, mix water and apricots. Put on a cover
and let simmer for half an hour. Let cool for 10 minutes. Put into the blender;
blend till smooth at high speed. Mix in cinnamon and sugar; reserve.



4. Punch down the dough. Halve and roll each portion into a rectangle,
15x12-inch in size. Put on an oiled baking sheet. Scatter 1/2 of filling in a
15x4-inch strip down dough middle. Slice dough using sharp knife on every
side of apricot filling into an-inch-wide strips. Fold the strips alternately
across the filling for braided outcome. Redo with the rest of the filling and
dough. Put on a cover and allow to rise till doubled, about half an hour.

5. Bake till golden brown, about 20 minutes at 375° . Let cool for 15 minutes
on the wire racks. In the meantime, mix the vanilla, butter, confectioners'
sugar and sufficient milk to attain the preferred consistency in small sprinkle
on top of warm coffee cakes. Serve while warm or let cool fully.

Nutrition Information :Calories: 245 calories Protein: 4g protein. Total Fat:
5g fat (3g saturated fat) Sodium: 115mgFiber: 2g )Total Carbohydrate: 45g
(23g sugars Cholesterol: 24mg cholesterol



Glazed Cherry Coffee Cake
Serving: 12-16 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size), 
divided

· 1 cup all-purpose flour
· 2 large eggs, lightly beaten · 1 can (21 ounces) cherry pie filling

· 1/3 cup butter, melted
· 1 package (1/4 ounce) active dry yeast

· 2/3 cup warm water (120 ° to 130° )
GLAZE:
· 1 cup confectioners' sugar · 1 to 2 tablespoons water · 1 tablespoon corn
syrup

Direction

1. Preheat an oven to 350° . Mix water, yeast, flour and a cup and 1/2 of cake
mix in a big bowl till smooth. Mix in eggs till incorporated. Turn onto an
oiled baking dish, 13x9 inches in size. Carefully scoop the pie filling over the
surface.

2. Stir the rest of the cake mix and the butter in a small drizzle on top of
filling.

3. Bake till slightly browned for 35 to 40 minutes. Let cool on wire rack. Mix
corn syrup, confectioners' sugar and sufficient water to reach preferred
consistency in small bowl. Sprinkle on top of coffee cake.

Nutrition Information :Calories: 268 calories Total Fat: 6g fat (3g saturated



fat) Sodium: 277mgFiber: 1g )Total Carbohydrate: 52g (31g sugars
Cholesterol: 36mg cholesterol Protein: 3g protein.



Glazed Chocolate Chip Coffee Ring
Serving: 1 cake (8 servings). | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 1/2 cup sugar
· 1 egg
· 1/2 cup sour cream
· 1/2 teaspoon vanilla extract
· 1 cup all-purpose flour
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 1/2 cup semisweet chocolate chips

TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup packed brown sugar
· 1/4 cup cold butter
· 1/4 cup chopped pecans

· 3/4 teaspoon baking cocoa
GLAZE:
· 1/2 cup confectioners' sugar · 1 to 2 teaspoons 2% milk

Direction

1. Cream sugar and butter in a small bowl. Beat in egg, following by vanilla
and sour cream. Mix salt, baking soda, baking powder and flour together; add
to creamed mixture. Mix in chocolate chips; pour into a greased 9-in. fluted
tube pan.

2. To make topping: in a bowl, mix cocoa, brown sugar and flour; cut butter
into the mixture until coarse crumbs are formed. Mix in pecans; sprinkle onto
the batter. Bake for 35-40 minutes at 350 ° until a toothpick slid into the



middle comes out without any batter streaks. Cool for 15 minutes. Transfer
from pan onto a wire cool thoroughly.

3. Mix together glaze ingredients until smooth in a small drizzle onto the
cake.
Nutrition Information :Calories: 389 calories Cholesterol: 64mg cholesterol
Protein: 4g protein. Total Fat: 21g fat (11g saturated fat) Sodium:
302mgFiber: 2g )Total Carbohydrate: 49g (0 sugars



Glazed Cinnamon Nut Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 cup chopped pecans, divided
· 1/4 cup sugar
· 1/4 cup raisins
· 2 teaspoons ground cinnamon
· 1 package yellow cake mix (regular size)
· 3/4 cup water
· 3/4 cup canola oil
· 4 eggs
· 3 teaspoons butter flavoring · 3 teaspoons vanilla extract

· 1 package (4 ounces) instant vanilla
pudding mix

GLAZE:
· 1 cup confectioners' sugar · 4 to 5 teaspoons milk
· 1/2 teaspoon butter flavoring

Direction

1. Mix cinnamon, raisins, sugar and a half cup pecans in small reserve. Mix
the leftover pecans, the vanilla, butter flavoring, eggs, oil, water, pudding mix
and cake mix in a big whip for 30 seconds on low speed. Whip for 2 minutes
on moderate.

2. Put 1/2 into an oiled baking dish, 13x9-inch in size. Scatter with the
reserved mixture of pecan. Cautiously scatter leftover batter over the top.
3. Bake for 40 to 45 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Allow to cool on the wire rack.
4. Mix butter flavoring, confectioners' sugar and sufficient milk to attain



preferred consistency in small bowl. Sprinkle on top of coffee cake.

Nutrition Information : Calories: 499 calories Total Fat: 27g fat (4g
saturated fat) Sodium: 407mgFiber: 2g )Total Carbohydrate: 60g (41g sugars
Cholesterol: 71mg cholesterol Protein: 5g protein.



Graham Streusel Coffee Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 1 1/3 cups graham cracker crumbs · 3/4 cup packed brown sugar · 3/4 cup
chopped walnuts · 1 1/2 teaspoons ground cinnamon · 2/3 cup butter, melted
· 1 (25 ounce) package yellow cake mix · 1 cup water
· 1/4 cup vegetable oil
· 3 eggs

Direction

· 1 cup confectioners' sugar
· 1 1/2 teaspoons vanilla extract

· 1/2 teaspoon butter flavored extract (optional)

1. Preheat an oven to 175 ° C or 350 ° F. Oil a pan, 9x13-inch in size. Prepare
streusel: mix cinnamon, brown sugar, nuts and graham cracker crumbs in a
medium size bowl. Mix in liquified butter. Reserve.

2. Mix eggs, oil, water and cake mix in a big mixing bowl. Using electric
mixer, whip on low speed barely till dampened. Whip for additional 2
minutes on moderate speed. In an oiled pan of 9x13-inch in size, scatter half
of batter. Scatter on half of streusel mixture. On top of streusel, cautiously
scatter the leftover half of cake batter, and scatter with the rest of streusel.

3. Bake for 35 minutes to 40 minutes or till a toothpick pricked gets out
clean. Cool partially, then sprinkle with powdered sugar icing. Serve while
warm for best taste. Yield 12 or up to 16 servings. 4. To prepare icing: Mix
butter flavoring, vanilla and confectioners ‘ sugar in small bowl. Put in
several drops of water till you attain pourable consistency.
Nutrition Information :Calories: 258 calories; Sodium: 217 Total



Carbohydrate: 8 Cholesterol: 37 Protein: 7 Total Fat: 4



Granola Honey Braid
Serving: 1 loaf (24 slices). | Prep: 45mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1 cup warm milk (110 ° to 115° )
· 1/4 cup butter, cubed
· 1/4 cup honey · 1 teaspoon salt · 2 cups granola without raisins, crushed · 3-
3/4 to 4-1/4 cups all-purpose flour

· 2 eggs, lightly beaten
FILLING:
· 1-1/2 cups granola without raisins, crushed · 1/3 cup plus 2 tablespoons
butter, softened · 2/3 cup honey
GLAZE:
· 3/4 cup confectioners' sugar
· 1/4 cup honey
· 2 tablespoons butter, softened · 1 to 2 teaspoons milk, optional

Direction

1. Melt yeast in warm water in a big bowl. Add salt, honey, eggs, butter and
milk; stir well. Add 2 cups flour and granola; beat for 3 minutes on medium
speed. Mix in enough leftover flour to make a soft dough; don‘ t knead.
Cover; rise for 1 hour till doubled in a warm place.

2. Punch down dough; turn it out on the well-floured surface. Roll to an
18x12-in. rectangle. Mix filling ingredients; spread on dough. Lengthwise cut
into 3 strips; roll each strip up, starting at a long side, jelly-roll style. To seal
well, pinch ends and edges.

3. Put ropes on the wellgreased baking sheet, seam side down; braid ropes



together but don‘ t stretch. Seal the ends; cover. Rise for about 1 hour till
doubled.
4. Preheat an oven to 350° ; bake till golden brown for 25-30 minutes.
Transfer to a wire rack. Mix glaze ingredients; frost the warm braid. Before
slicing, cool.
Nutrition Information :Calories: 269 calories Protein: 6g protein. Total Fat:
10g fat (4g saturated fat) Sodium: 160mgFiber: 4g )Total Carbohydrate: 43g
(20g sugars Cholesterol: 35mg cholesterol



Great Grandma's Prune Roll
Serving: 2 loaves (12 slices each). | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm milk (110 ° to 115° )
· 1/2 cup butter, softened
· 1/2 cup shortening
· 3 large egg yolks
· 3 tablespoons sugar
· 1 teaspoon salt
· 4 cups all-purpose flour

FILLING:
· 2 cups pitted dried plums
· 1/2 cup water
· 1/2 cup sugar
· 2 tablespoons lemon juice · 1/4 cup butter
· 1/2 teaspoon ground cinnamon

GLAZE:
· 1 cup confectioners' sugar · 2 to 3 tablespoons water · 1/4 teaspoon vanilla
extract

Direction

1. Melt yeast in warm milk in a big bowl. Add 3 cups flour, salt, sugar, egg
yolks, shortening and butter; beat till smooth. Mix in enough leftover flour to
make a soft dough. Chill with cover overnight.

2. Cook plums in water till liquid is absorbed for 12-15 minutes in a big
saucepan. Mash; add lemon juice and sugar. Cook on low heat till thick for 8-
10 minutes. Allow to cool then refrigerate.



3. Turn the dough on a surface that is lightly floured. Halve then roll every
portion to 3x9-in. rectangle. Dot using butter and drizzle cinnamon over.
Pour approximately 1/3 cup of plum filling down each portion‘ s middle.

4. Lengthwise fold 1/3 dough on filling then fold leftover dough over. To
seal, pinch seams; tuck ends under. Put in 2 15x10x1-in. greased baking pans,
seam side down. Rise with cover for 2 hours till doubled in a warm place.

5. Bake till golden brown for 25-30 minutes at 350° . Transfer from pans onto
wire racks; cool. Mix glaze ingredients then drizzle on loaves.
Nutrition Information :Calories: 257 calories Sodium: 163mgFiber: 2g
)Total Carbohydrate: 37g (18g sugars Cholesterol: 43mg cholesterol Protein:
3g protein. Total Fat: 11g fat (5g saturated fat)



Hazelnut Crumb Coffee Cake
Serving: 4 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2 tablespoons all-purpose flour
· 1/4 cup packed brown sugar
· 2 tablespoons cold butter · 1/4 cup finely chopped hazelnuts

BATTER:
· 1 ounce semisweet chocolate
· 1 cup all-purpose flour
· 1/2 cup sugar
· 1/2 teaspoon baking soda
· 1/4 teaspoon salt
· 1/2 cup sour cream
· 1/4 cup butter, softened · 1 large egg, beaten

Direction

1. Mix sugar and flour in a small add in butter until mixture is similar to
coarse crumbs. Mix in nuts; reserve.

2. Dissolve chocolate in a small saucepan over low heat. Whisk until smooth;
let cool. Mix salt, baking soda, sugar and flour in a small bowl. Mix in the
egg, butter, and sour cream; whisk until combined. Take 1 cup of batter; mix
in chocolate.

3. Place the remaining batter into an 8-inch square baking dish that is greased
then spread; scoop chocolate batter over the top. Use a knife to slice through
batters to swirl. Dust with reserved nut topping. Bake in the oven for 35-40
minutes at 350° F or until a toothpick pricked in the middle comes out clean.
Take to a wire rack and cool.



Nutrition Information : Calories: 570 calories Total Fat: 29g fat (16g
saturated fat) Sodium: 515mgFiber: 2g )Total Carbohydrate: 71g (43g sugars
Cholesterol: 119mg cholesterol Protein: 8g protein.



Heart Shaped Cinnamon Coffee
Cake
Serving: 2 coffee cakes. | Prep: 40mins | Cook: 15mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 1/4 cup warm water (110 ° to 115° )
· 1 cup warm milk (110 ° to 115° ) · 3/4 cup butter, melted, divided
FILLING:
· 1/2 cup sugar
· 1/2 cup finely chopped walnuts ICING:
· 2 tablespoons butter, softened · 2 cups confectioners' sugar

Direction

· 2 large eggs, beaten
· 1/4 cup sugar
· 1 teaspoon salt
· 3-1/2 to 4 cups all-purpose flour

· 2 teaspoons ground cinnamon
· 1 teaspoon vanilla extract · 5 to 6 tablespoons milk

1. Dissolve yeast and water in a bowl. Add 2 cups of flour, 1/2 cup butter,
eggs, sugar, salt and milk into the mix. Add an adequate amount of the
remaining flour into the mix to create a soft dough. Turn the dough out onto a
floured surface; knead till elastic and smooth, for about 6-8 minutes. Put it
into a greased turn only one time to grease the top. Let it rise, covered, till
double in size in a warm place, for about 1 hour.

2. Punch down the dough; let it rest for 10 minutes. Split it into halves. Roll
each half out into a 15x10-in. rectangle on a surface dusted flour. Use the
remaining butter to brush them. Mix together ingredients for the filling;



sprinkle it on top of each rectangle to up to within 1/2-inch of edges.

3. Roll them up in a jelly-roll style, beginning from a long side; seal by
pinching the seams. Put them onto two greased baking sheets, seam side up.
Fold each roll in half lengthwise, letting the seams touch each other, leaving
one side longer than the other for about 1-1/2 in.

4. Use scissors to cut lengthwise down the middle, leave 1 in. away from the
open ends. Open the dough and lay it out flat; make it into a heart shape.
Cover and let rise till double in size, for about 30 minutes.

5. Bake to a golden brown, at 350 ° for 15-20 minutes. Let it cool down on
wire racks. 6. To make the icing, cream together the butter, sugar and vanilla
in a small add milk into the mix. Drizzle on top of the hearts.

Nutrition Information : Calories: 528 calories Fiber: 2g )Total
Carbohydrate: 75g (39g sugars Cholesterol: 90mg cholesterol Protein: 9g
protein. Total Fat: 22g fat (11g saturated fat) Sodium: 428mg sodium



Hearty Graham Streusel Coffee
Cake
Serving: 12-16 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

STREUSEL:

· 1-1/2 cups graham cracker crumbs · 1 cup packed brown sugar
· 3/4 cup chopped pecans
CAKE:

· 1 package white cake mix with pudding (regular size)
· 3 large eggs, lightly beaten

Direction

· 2/3 cup butter, melted
· 2 teaspoons ground cinnamon
· 1 cup water
· 1/4 cup canola oil

1. Mix streusel ingredients in a big put aside. Beat oil, water, eggs and cake
mix on low speed till mixed in another big beat for 2 minutes on medium
speed. Put 1/2 in a 13x9-in. greased pan; sprinkle 1/2 streusel over. Spread
leftover batter on streusel carefully; put leftover streusel on top.

2. Bake for 35-40 minutes at 350 ° till an inserted toothpick in the middle of
cake exits clean. Nutrition Information :Calories: 372 calories Protein: 4g
protein. Total Fat: 20g fat (7g saturated fat) Sodium: 347mgFiber: 1g )Total
Carbohydrate: 46g (29g sugars Cholesterol: 60mg cholesterol



Holiday Braid
Serving: 1 loaf. | Prep: 35mins | Cook: 40mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 cup warm milk (110 ° to 115° )
· 4 cups all-purpose flour
· 1/2 cup sugar
· 1 teaspoon salt
· 1 teaspoon grated lemon zest
· 1/4 teaspoon ground cardamom
· 1/2 cup butter
· 1 large egg plus 1 large egg yolk

· 1/2 cup chopped red and green candied cherries

· 1/4 cup raisins
· 1/4 cup chopped pecans · 1 tablespoon water

GLAZE:
· 1/2 cup confectioners' sugar · Additional candied cherries, optional · 1
tablespoon milk

Direction

1. Melt yeast in milk in a small bowl. Mix cardamom, lemon zest, salt, sugar
and flour in a big cut in butter till crumbly. Add whole egg and yeast mixture;
stir well. Mix in pecans, raisins and cherries.

2. Turn onto the floured surface; knead for roughly 6-8 minutes till elastic
and smooth. Put into a greased turn it once to grease the top. Cover; rise for 1
hour in a warm area, it won‘ t double in volume.



3. Punch down dough; divide to 4 pieces. Roll 3 pieces to 15-in. ropes and
braid ropes; put on the greased baking sheet. Halve final dough portion; roll
each to 15-in. rope and twist ropes. Down the middle of braided loaf, press an
indentation down; in indentation, put twisted dough. Cover; rise for 30
minutes till doubled.

4. Beat water and egg yolk; brush on loaf. Bake for 20 minutes at 350° ;
loosely cover using foil. Bake for additional 20-25 minutes; on wire rack,
cool. Mix milk and sugar; drizzle on loaf. If desired, decorate using cherries.

Nutrition Information :Calories: 258 calories Protein: 5g protein. Total Fat:
9g fat (4g saturated fat) Sodium: 223mgFiber: 1g )Total Carbohydrate: 41g
(16g sugars Cholesterol: 44mg cholesterol



Holiday Braids
Serving: 2 loaves (12 slices each). | Prep: 40mins | Cook: 15mins | Ready in:

Ingredients

· 2 tablespoons active dry yeast
· 1 cup warm 2% milk (110 ° to 115° )
· 4 large eggs
· 1/2 cup butter, softened
· 2 tablespoons grated orange zest · 1-1/2 teaspoons vanilla extract · 1
teaspoon salt
· 4 to 5 cups all-purpose flour

· 1/3 cup sugar
· FILLING:

· 1 package (8 ounces) cream cheese, 
softened

· 1 cup packed brown sugar
· 1 teaspoon ground cinnamon · 1 cup chopped pecans

· 1 cup dried cranberries · 1 large egg

· 2 tablespoons grated orange zest
· GLAZE:
· 1 cup confectioners' sugar · 1 to 2 tablespoons 2% milk

Direction

1. Dissolve yeast in a big bowl of warm milk. Put in 2 cups flour, salt,
vanilla, orange zest, sugar, butter and eggs. Whip for 3 minutes on moderate
speed. Mix in sufficient leftover flour to make a soft dough, dough will
become sticky.



2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. Whip brown sugar and cream cheese in a small bowl till smooth. Whip in
cinnamon, orange zest and egg; reserve.
4. Transfer the dough to a slightly floured area; halve. Roll each piece on
oiled baking sheets into a rectangle, 15x9-inxh in size. Scatter the filling
down the middle of each; scatter with cranberries and pecans.

5. On each long side, slice 3/4-inch-wide strips, approximately 2-inch into
middle. Beginning at one end, fold the alternating strips at an angle across the
filling. Press ends to seal. Put on a cover and allow to rise for 45 minutes till
doubled.

6. Bake till golden brown, about 15 to 20 minutes at 375° . Transfer from the
pans to the wire racks. Mix the ingredients for glaze; sprinkle on top of
braids. Serve while warm.
Nutrition Information :Calories: 282 calories Total Carbohydrate: 39g (21g
sugars Cholesterol: 65mg cholesterol Protein: 5g protein. Total Fat: 12g fat
(5g saturated fat) Sodium: 178mgFiber: 2g fiber)



Holiday Breakfast Braid
Serving: 1 coffee cake (1/2 cup orange butter). | Prep: 30mins | Cook: 30mins
| Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 1/4 cup warm water (110 ° to 115° )
· 1/2 cup warm whole milk (110 ° to 115° ) · 1/3 cup sugar
· 1/3 cup butter, softened
· 2 large eggs, lightly beaten
FILLING:
· 1/4 cup butter, softened
· 2 tablespoons sugar
· 3/4 teaspoon almond extract
· 1/2 teaspoon grated orange zest
ORANGE BUTTER:
· 1/2 cup butter, softened
· 2 tablespoons confectioners' sugar

Direction

· 1 teaspoon salt
· 1 teaspoon grated orange zest · 1/2 teaspoon ground cardamom · 1/8
teaspoon ground mace · 3-1/2 cups all-purpose flour

· 1/2 cup chopped mixed candied fruit · 1/2 cup chopped almonds
· 2 teaspoons all-purpose flour

· 1 teaspoon grated orange zest
1. Melt yeast in warm water in a big bowl. Add 2 cups flour, mace,
cardamom, orange zest, salt, eggs, butter, sugar and milk; beat till smooth.
Mix in enough leftover flour to make a soft dough. 2. Turn out on the floured
surface; knead for about 6-8 minutes till elastic and smooth. Put in the
greased turn it once to grease the top. Cover; rise for about 1 hour till doubled



in a warm place.

3. Meanwhile, for filling: Mix orange zest, extract, sugar and butter in a small
put aside. Toss almonds, flour and fruit; put aside.
4. Punch down dough; turn on the lightly floured surface. Roll into a 30x9-in.
rectangle. Within 1/2-in. from edges, spread filling; sprinkle using fruit
mixture. Beginning with a long side, roll up like a jellyroll; to seal, pinch
seam. Lengthwise halve roll using a sharp knife.

5. Put on the greased baking sheet; twist ropes together gently, cut side up.
Coil it to a circle and tuck ends under then cover; rise for about 1 hour till
doubled.
6. Bake till golden brown for 30-35 minutes at 325° . Transfer from pan onto
a wire cool. Mix orange butter ingredients in a small refrigerate till serving.
Serve it with coffee cake.
Nutrition Information :Calories: 298 calories Sodium: 293mgFiber: 2g
)Total Carbohydrate: 36g (13g sugars Cholesterol: 61mg cholesterol Protein:
5g protein. Total Fat: 16g fat (8g saturated fat)



Holiday Cherry Cheese Danish
Serving: 2 coffee cakes. | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 1 tablespoon active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1/2 cup butter, softened
· 1/2 cup sour cream
· 2 eggs
· 3 tablespoons sugar
· 1/4 teaspoon salt
· 3 cups all-purpose flour

FILLING:
· 2 packages (8 ounces each) cream cheese, 
softened
· 2 egg yolks
· 2 teaspoons vanilla extract · 1/2 cup sugar
TOPPINGS:
· 1 tablespoon confectioners' sugar · 1 jar (12 ounces) cherry jam

Direction

1. Dissolve yeast in warm water in a small bowl. Mix salt, sugar, eggs, sour
cream and butter in a bowl. Add flour and yeast mixture; beat till smooth
(don‘ t knead). Put into greased turn once to grease the top. Cover; refrigerate
overnight.

2. Filling: Beat vanilla, egg yolk, sugar and cream cheese till blended in a
punch down dough. Turn it on lightly floured surface; halve. Roll every
portion out into 16x10-in. rectangle on the greased baking sheet. Down
middle of every rectangle, spread filling; cut 1 1/2-in. wide strips, 3-in. into
middle, on each long side. Fold alternately strips across filling at an angle,



beginning at 1 end; to seal, pinch ends. Curve one end, making a candy cane
then cover; allow to rise for 1 hour till doubled.

3. Bake till golden brown or 20-25 minutes at 350° . Transfer from pans onto
wire racks carefully; cool. Sprinkle confectioners ‗ sugar. Mix jam; scoop
over top of leaves, making candy cane strips and refrigerate the leftovers.
Nutrition Information :Calories: 206 calories Protein: 3g protein. Total Fat:
9g fat (5g saturated fat) Sodium: 100mgFiber: 1g )Total Carbohydrate: 28g
(15g sugars Cholesterol: 59mg cholesterol



Holiday German Stollen
Serving: 3 loaves (12 slices each). | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 8-1/2 to 9 cups all-purpose flour
· 1 cup plus 2 tablespoons sugar divided

· 2 packages (1/4 ounce each) active dry
yeast

· 2 teaspoons salt
· 2 cups milk
· 1-3/4 cups butter, softened, divided
· 1-1/2 teaspoons almond extract · 1 teaspoon grated lemon peel · 1 teaspoon
rum extract, optional · 1-1/2 cups slivered almonds

· 1 cup each red candied cherries, candied lemon peel and candied orange
peel

· 1 cup raisins
· 4 large eggs
GLAZE:
· 1 cup confectioners' sugar · 2 to 3 tablespoons milk · 1/4 teaspoon vanilla
extract

Direction

1.

1. 130 ° in a saucepan. Add to dry ingredients and beat till just moist; beat in
eggs till smooth. Mix in enough leftover flour to make soft dough. Add rum
extract (optional), lemon peel and almond extract; mix in raisins, orange peel,
candied lemon, cherries and almonds (dough will be a bit sticky).



2. Turn onto heavily floured surface and knead for 6-8 minutes till elastic and
smooth. Put into greased turn once to grease the top. Cover; allow to rise for
1 1/2 hours till nearly doubled in a warm place.

3. Punch down dough; turn onto lightly floured surface and divide into thirds.
Roll every portion to 15x8-in. oval. Melt leftover butter; brush 1 tbsp. butter
on each oval. Sprinkle 2 tsp. leftover sugar. To within 1/2-in. from opposite
side, fold long side of oval; lightly press edges to seal. Put in lightly
greased/parchment-lined baking sheets; lightly curve ends. Cover; allow to
rise for 30 minutes.

4. Bake till golden brown for 30-35 minutes at 350° ; brush with the leftover
melted butter. Transfer from pans onto wire racks; cool. Mix glaze
ingredients; drizzle on stollen.

Nutrition Information : Calories: 327 calories Total Fat: 12g fat (6g
saturated fat) Sodium: 263mgFiber: 2g )Total Carbohydrate: 49g (24g sugars
Cholesterol: 49mg cholesterol Protein: 6g protein.



Homemade Cinnamon Swirl Bread
Serving: 2 loaves. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry yeast

· 1/2 cup warm water (110 ° to 115° ) · 1 cup warm milk (110 ° to 115° ) · 1/2
cup butter, softened
· 1 egg
FILLING:
· 1 egg white, lightly beaten
· 1/2 cup sugar

Direction

· 1/2 cup uncooked Malt-O-Meal cereal · 1/3 cup sugar
· 2 teaspoons salt
· 4 to 4-1/2 cups all-purpose flour

· 1 tablespoon ground cinnamon

1. Melt yeast in water in a bowl. Add 2 cups flour, salt, sugar, cereal, egg,
butter and milk; mix till smooth. Mix in enough leftover flour to make a soft
dough; don‘ t knead. Cover; rise for about 1 1/4 hours till doubled in a warm
place.

2. Punch down dough; halve. Roll each portion into a 12x7-in. rectangle and
brush using egg white. 3. Mix cinnamon and sugar; sprinkle on rectangles.
Tightly roll up, beginning at a short side; seal edges. Put each in an 8x4-in.
greased loaf pan. Cover; rise for about 30 minutes till doubled. 4. Bake till
golden brown for 40-45 minutes at 375° . Remove from pans; cool on the
wire racks. Nutrition Information :Calories: 120 calories Protein: 3g
protein. Total Fat: 3g fat (2g saturated fat) Sodium: 185mgFiber: 1g )Total



Carbohydrate: 20g (6g sugars Cholesterol: 15mg cholesterol



Island Breezes Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 2/3 cup packed brown sugar
· 1/2 cup sweetened shredded coconut, 
toasted

· 1 package (4 ounces) cook-and-serve
· 1 can (20 ounces) pineapple tidbits, drained

· 1 jar (3 ounces) macadamia nuts, coarsely chopped
· 1/2 cup butter, cubed
coconut cream pudding mix
· 20 frozen bread dough dinner rolls

Direction

1. Combine pudding mix with coconut and brown sugar in a small bowl.
Grease a 10-inch fluted tube pan. Put 10 rolls on the prepared pan, layer 1/4
cup of butter, 1/3 cup of macadamia nuts, 1 cup of pineapple tidbits and half
of the sugar mixture. Repeat the layers. Use plastic wrap to cover and chill
overnight in fridge.

2. Take the pan out from the fridge about 1 hour 45 minute before serving.
Let rest at warm place for about 60 minutes until the dough rises and touch
top of the pan.

3. Set oven at 350 ° and start preheating. Take out the plastic wrap. Put the
coffee cake in the preheated oven and bake until it turns golden brown, or for
35 to 40 minutes. Use foil to loosely cover if top turns brown too fast. Let
cool for 10 minutes then invert it on a serving dish. Serve while still warm.



Nutrition Information : Calories: 406 calories Fiber: 3g )Total
Carbohydrate: 58g (27g sugars Cholesterol: 20mg cholesterol Protein: 7g
protein. Total Fat: 18g fat (8g saturated fat) Sodium: 483mg sodium



Kate Smith Coffee Cake
Serving: 6 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1 large egg
· 1/4 cup butter, melted
· 1/3 cup whole milk
· 1 cup all-purpose flour
· 1/4 cup sugar · 2 teaspoons baking powder · 1/4 teaspoon salt · 1 cup bran
flakes, crushed

TOPPING:
· 2 teaspoons butter, softened · 1/3 cup bran flakes, crushed · 2 tablespoons
brown sugar

Direction

1. Mix milk, butter and egg in a bowl. Mix salt, baking powder, sugar and
flour; mix into the batter. Put in the bran flakes. Spread into an oiled round 8-
inch baking pan or ovenproof 8-inch skillet. Mix ingredients for topping;
scatter on top of batter. Bake for 18 to 22 minutes at 375 ° till a toothpick
pricked in the middle gets out clean. Serve while warm.

2. Nutrition Information :Calories: 253 calories Fiber: 2g )Total
Carbohydrate: 37g (15g sugars Cholesterol: 61mg cholesterol Protein: 5g
protein. Total Fat: 11g fat (6g saturated fat) Sodium: 406mg sodium



Lemon Coffee Cake
Serving: 12-16 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1-1/4 cups sugar, divided
· 3/4 cup canola oil
· 4 eggs
· 2 cups all-purpose flour
· 1 teaspoon baking powder · 1/2 teaspoon salt · 1 can (15-3/4 ounces) lemon
pie filling · 1-1/2 teaspoons ground cinnamon

Direction

1. Beat eggs, oil and 1 cup sugar until well blended in a big bowl. Mix salt,
baking powder and flour; beat into egg mixture slowly until incorporated.
2. Put 1/2 into a 13x9-in. baking dish coated with cooking spray; spread pie
filling onto the batter. Put leftover batter over. Mix leftover sugar and
cinnamon; sprinkle on top.
3. Bake for 30 minutes at 350 ° until toothpick gets out clean; place on a wire
rack to cool. Nutrition Information :Calories: 324 calories Protein: 5g
protein. Total Fat: 13g fat (2g saturated fat) Sodium: 138mgFiber: 1g )Total
Carbohydrate: 47g (33g sugars Cholesterol: 90mg cholesterol



Lemon Curd Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 55mins | Ready in:

Ingredients

· 1/2 cup all-purpose flour
· 1/3 cup sugar
· 3 tablespoons cold butter · 1/2 cup sweetened shredded coconut

BATTER:
· 2-1/4 cups all-purpose flour
· 1/2 teaspoon salt
· 1/2 teaspoon baking powder
· 1/2 teaspoon baking soda
· 3/4 cup cold butter, cubed
· 1 tablespoon lemon juice · 2 teaspoons grated lemon peel · 1 egg
· 1 egg yolk
· 1/2 cup lemon curd

· 2/3 cup vanilla yogurt
GLAZE:
· 1/2 cup confectioners' sugar · 1 teaspoon lemon juice · 1 teaspoon water

Direction

1. Mix sugar and flour in small cut in butter till it looks like coarse crumbs.
Mix in coconut; put aside.

2. Batter: Mix baking soda, baking powder, salt and flour in a big cut in
butter till it looks like coarse crumbs. Mix egg yolk, egg, peel, lemon juice
and yogurt; mix into crumb mixture till just moist. The batter will become
stiff.

3. In a 9-in. greased spring form pan, spread 2 cups batter; sprinkle 3/4 cup



coconut mixture over. To within 1/2-in. from edge, drop 1/2 teaspoonfuls
lemon curd over; spoon leftover batter on lemon curd carefully. Sprinkle
leftover coconut mixture.

4. On a baking sheet, put pan; bake for 55-60 minutes at 350 ° till an inserted
toothpick near the middle exits clean; cool for 10 minutes. Run a knife
around pan‘ s edge carefully to loosen; remove pan‘ s sides. Mix glaze
ingredients; drizzle on warm cake.
Nutrition Information :Calories: 362 calories Sodium: 347mgFiber: 1g
)Total Carbohydrate: 46g (22g sugars Cholesterol: 85mg cholesterol Protein:
5g protein. Total Fat: 18g fat (11g saturated fat)



Lemon Currant Loaves
Serving: 2 loaves (16 slices each). | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

· 1 package (10 ounces) dried currants · 2 teaspoons grated lemon peel · 1/2
cup sugar
DOUGH:

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup sugar, divided
· 1/2 cup warm water (110 ° to 115° )
· 2 cups warm 2% milk (110 ° to 115° )
· 3 eggs, lightly beaten
· 5 tablespoons lemon juice · 2 teaspoons grated lemon peel · 1-1/2 teaspoons
salt

· 8 to 9 cups all-purpose flour · 3/4 cup butter, softened, divided
ICING:
· 1 cup confectioners' sugar · 1 tablespoon lemon juice

Direction

1. Filling: Mix lemon peel, sugar and currants in a small put aside. Dissolve 1
tbsp. sugar and yeast in warm water in a big allow to stand for 5 minutes.
Add leftover sugar, salt, lemon peel, lemon juice, eggs, 1/2 cup butter and
milk and enough flour to make soft dough.

2. Turn onto floured surface; knead for 6-8 minutes till elastic and smooth.
Put into greased turn once to grease top then cover. Allow to rise for 1 hour
till doubled in a warm place.



3. Punch down dough and divide into 6 portions; roll every portion into 10x4-
in. rectangle. Melt leftover butter; brush on dough. Within 1/2-in. from edges,
sprinkle filling. Starting at a long side, make a rope by rolling up, jellyroll
style; to seal, pinch seams.

4. Put 3 ropes onto floured surface then braid; to seal, pinch ends then tuck
under. Put into 9x5-in. greased loaf pan; repeat using leftover ropes. Cover;
allow to rise for 45 minutes till doubled in a warm place.

5. Bake till golden brown for 50-55 minutes at 375° ; at final 15 minutes,
loosely cover with foil. Cool for 10 minutes. Transfer from pans onto wire
racks to fully cool.
6. Mix icing ingredients; drizzle on loaves.
Nutrition Information :Calories: 233 calories Protein: 5g protein. Total Fat:
6g fat (3g saturated fat) Sodium: 169mgFiber: 2g )Total Carbohydrate: 42g
(17g sugars Cholesterol: 33mg cholesterol



Lemon Pull Apart Coffee Cake
Serving: 10 servings. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 1/4 cup sugar
· 1/4 cup chopped walnuts
· 1/4 cup golden raisins
· 2 teaspoons grated lemon peel

· 1 tube (12 ounces) refrigerated buttermilk biscuits

· 2 tablespoons butter, melted
GLAZE:
· 1/2 cup confectioners' sugar · 1 tablespoon lemon juice

Direction

1. Preheat an oven to 400 ° . Mix the initial 5 ingredients in a big bowl. Split
biscuits and slice each into 4 equal pieces; toss together with the mixture of
sugar. Set in an oiled round 9-inchbaking pan. 2. Bake till golden brown,
about 20 to 25 minutes. Quickly flip onto the wire rack. Stir lemon juice and
confectioners' sugar in small bowl till smooth; sprinkle on top of coffee cake.
Serve while warm. Nutrition Information :Calories: 175 calories Protein:
4g protein. Total Fat: 5g fat (2g saturated fat) Sodium: 315mgFiber: 0 )Total
Carbohydrate: 31g (13g sugars Cholesterol: 6mg cholesterol



Lemon Streusel Cake
Serving: 12 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup cold butter
· 1 package lemon cake mix (regular size)
· 3/4 cup whole milk
· 2 large eggs

· 1/2 cup chopped walnuts
FILLING:

· 1 package (8 ounces) cream cheese, 
softened
· 1 tablespoon lemon juice · 1 teaspoon grated lemon zest · 1/4 cup sugar

Direction

1. Cut butter into the cake mix until crumbly. Put aside 1 cup mixture to use
for topping, mix in nuts and put aside. Add eggs and milk to the leftover
mixture; whisk for 2 minutes on high speed. Add to floured and greased
13x9-inch baking dish; put aside.

2. Whisk lemon zest and juice, sugar, and cream cheese together in a small
bowl until combined. Drop onto the batter by teaspoonfuls and spread to the
edges of the pan.
3. Sprinkle the saved cake mixture over. Bake at 350 ° until a toothpick will
come out clean when you insert it into the middle, or about 30-35 minutes.
Put on a wire rack to cool. Keep in the fridge.

Nutrition Information : Calories: 377 calories Total Fat: 22g fat (11g
saturated fat) Sodium: 425mgFiber: 1g )Total Carbohydrate: 41g (24g sugars
Cholesterol: 79mg cholesterol Protein: 6g protein.



Lemon Swirl Coffee Cake
Serving: 12 servings. | Prep: 40mins | Cook: 30mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm 2% milk (110 ° to 115° )
· 1/4 cup warm water (110 ° to 115° )
· 2/3 cup butter, softened
· 1-1/2 teaspoons vanilla extract · 3/4 teaspoon salt · 1/4 teaspoon ground
nutmeg · 4 cups all-purpose flour

· 4 eggs
· 1/3 cup sugar

· 2 teaspoons grated lemon peel
FILLING:
· 1/3 cup sugar · 2 tablespoons grated lemon peel GLAZE:
· 1 cup confectioners' sugar
· 2 teaspoons butter, softened
· 1/2 teaspoon grated lemon peel · 4 to 6 teaspoons lemon juice

Direction

1. Dissolve yeast in water and warm milk in a big bowl. Add 2 cups flour,
nutmeg, salt, vanilla, lemon peel, sugar and butter; beat till smooth. One by
one, add eggs; beat after each addition. Mix in enough leftover flour to make
a firm dough.

2. Don‘ t knead. Put into grease turn once to grease top. Cover; allow to rise
for 1 hour till doubled in a warm place.



3. Mix lemon peel and sugar in a small bowl. Mix down dough. Scoop 1/3
dough into 10-in. greased and floured fluted tube pan; sprinkle with 1/2 sugar
mixture. Repeat the layers. Put leftover dough over; cover. Allow to rise for
35 minutes till doubled.

4. Preheat an oven to 350° ; bake till golden brown for 30-35 minutes. Cool
for 10 minutes; transfer from pan onto wire rack.
5. Glaze: Mix lemon peel, butter, confectioners ‘ sugar and enough lemon
juice to get preferred consistency in a small bowl. Drizzle the mixture over
cake; serve warm.
Nutrition Information :Calories: 363 calories Sodium: 254mgFiber: 2g
)Total Carbohydrate: 54g (22g sugars Cholesterol: 100mg cholesterol
Protein: 7g protein. Total Fat: 13g fat (8g saturated fat)



Lemon Glazed Poppy Seed Ring
Serving: 1 loaf (14 slices). | Prep: 10mins | Cook: 15mins | Ready in:

Ingredients

· 1 tube (3 ounces) large refrigerated flaky · 1/2 cup poppy seed filling
biscuits
GLAZE:
· 1 cup confectioners' sugar · 2 tablespoons lemon juice

Direction

1. Keep biscuits intact. Put on an oiled baking sheet and press into a
rectangle, 14x8-inch in size. Distribute the poppy seed filling to within half-
inch of the edges. Beginning with a long side, roll dough up like jelly-roll;
press seam to seal. Collect ends together to make a ring; press ends to seal.

2. Cut from outer edge using scissors to 2/3 of the way to the middle of ring
at an-inch intervals. Slowly stretch the ring to make a 4 and 1/2-inch center.
Part the strips lightly; twist to let filling to show.

3. Bake till golden brown, about 15 to 17 minutes at 375° . Transfer from the
pan to the wire rack. Mix ingredients for glaze; sprinkle on top of warm
coffee cake. Let cool.

Nutrition Information : Calories: 183 calories Fiber: 0 )Total Carbohydrate:
29g (10g sugars Cholesterol: 0 cholesterol Protein: 3g protein. Total Fat: 6g
fat (1g saturated fat) Sodium: 341mg sodium



Lemon Raspberry Streusel Cake
Serving: 24 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 1/3 cup shortening
· 1/3 cup butter, softened
· 1-1/4 cups sugar
· 3 eggs
· 1/2 teaspoon almond extract
· 2-1/4 cups all-purpose flour
· 1/2 teaspoon salt

· 1 package (8 ounces) cream cheese, softened

· 1/2 cup lemon curd · 1/2 cup seedless raspberry jam · 1 cup fresh raspberries

· 1-1/4 teaspoons baking powder
STREUSEL:
· 2/3 cup all-purpose flour
· 1/3 cup sugar
· 1/3 cup sliced almonds, finely chopped · 1/4 cup cold butter

ICING:
· 1 cup confectioners' sugar· 4 teaspoons lemon juice

Direction

1. Preheat an oven to 350° . Cream sugar, butter and shortening till fluffy and
light in a big beat in extract and eggs. Mix salt, baking powder and flour; add
to creamed mixture slowly. Mix well. Put 1 cup batter aside.

2. Spread leftover batter in the 13x9-in. greased baking pan. Mix lemon curd
and cream cheese; put on batter. Beat jam in a small mix in raspberries. By



tablespoonfuls, drop on lemon curd; by tablespoonfuls, drop reserved batter
on top.

3. Streusel: Mix almonds, sugar and flour in a small cut in butter till crumbly.
Sprinkle on batter.
4. Bake till an inserted toothpick in middle exits clean, for 35-40 minutes; on
a wire rack, cool.
5. Mix icing ingredients; drizzle on cake.

Nutrition Information :Calories: 282 calories Protein: 3g protein. Total Fat:
12g fat (6g saturated fat) Sodium: 143mgFiber: 1g )Total Carbohydrate: 40g
(27g sugars Cholesterol: 54mg cholesterol



Light Cinnamon Coffee Cake
Serving: 16 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1/2 cup fat-free milk
· 1/4 cup canola oil
· 1/4 cup egg substitute
· 3/4 cup all-purpose flour
· 3/4 cup whole wheat flour · 1/2 cup sugar
· 2 teaspoons baking powder · 1/2 teaspoon salt

TOPPING:
· 1/2 cup packed brown sugar
· 1/2 cup chopped walnuts
· 1 teaspoon ground cinnamon · 1 teaspoon stick margarine, melted

· 1 tablespoon all-purpose flour

Direction

1. Beat egg substitute, oil and milk in a bowl. Mix dry ingredients; put into
milk mixture. Beat till Beat egg substitute, oil and milk in a bowl. Mix dry
ingredients; put into milk mixture. Beat till in. square baking pan that‘ s
coated in cooking spray. Mix topping ingredients; sprinkle on batter. Bake for
25-28 minutes at 375 ° till an inserted toothpick in middle exits clean; on
wire rack, cool.

Nutrition Information : Calories: 155 calories Protein: 3g protein. Diabetic
Exchanges: 1 fat Total Fat: 6g fat (1g saturated fat) Sodium: 118mgFiber: 1g
)Total Carbohydrate: 23g (0 sugars Cholesterol: 1mg cholesterol



Light Sour Cream Coffee Cake
Serving: 20 servings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1-1/2 cups sugar
· 1 teaspoon baking powder
· 1/2 teaspoon salt
· 1/2 teaspoon ground cinnamon
· 2 eggs, beaten · 1 cup (8 ounces) reduced-fat sour cream · 1/2 cup vanilla
yogurt · 1/2 cup butter, melted · 1 teaspoon vanilla extract

STREUSEL:
· 1/2 cup packed brown sugar
· 1/3 cup all-purpose flour
· 2 tablespoons butter, melted · 1 teaspoon ground cinnamon

Direction

1. Mix the initial 5 ingredients in a big bowl. Mix vanilla, butter, yogurt, sour
cream and eggs in a separate bowl. Mix into the dry ingredients barely till
dampened.

2. Mix the ingredients for streusel in small bowl. Scoop 1/2 of the batter into
a baking pan of 13x9-inch in size, covered in cooking spray; scatter with 1/2
of the streusel. Put the rest of the batter and streusel on top. Bake for 30 to 35
minutes at 350 ° till a toothpick pricked in the middle gets out clean. On the
wire rack, put pan to let cool.

Nutrition Information : Calories: 210 calories Total Fat: 7g fat (4g saturated
fat) Sodium: 140mgFiber: 0 )Total Carbohydrate: 33g (22g sugars
Cholesterol: 40mg cholesterol Protein: 3g protein. Diabetic Exchanges: 2
starch



Luscious Lemon Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

TOPPING:
· 1 cup chopped walnuts · 2 teaspoons ground cinnamon · 1/2 cup sugar
CAKE:

· 1 package yellow cake mix with pudding
(regular size)
· 1 package (4 ounces) instant lemon pudding
mix

· 1 cup sour cream
· 4 large eggs, lightly beaten · 1/2 cups vegetable oil

Direction

1. Mix the ingredients for topping and reserve. Mix oil, eggs, sour cream and
cake and pudding mixes in a bowl. Whisk for 2 minutes on moderate speed.
Put into an oiled baking pan, 13x9-inch in size. On top of batter, scatter 1/2
of topping. Scoop the rest of batter on top of topping and scatter equally.
Scatter with the rest of topping. Bake for 30 to 35 minutes at 350 ° till cake
checks done.

Nutrition Information :Calories: 336 calories Total Carbohydrate: 39g (26g
sugars Cholesterol: 63mg cholesterol Protein: 5g protein. Total Fat: 18g fat
(4g saturated fat) Sodium: 298mgFiber: 1g fiber)



Make Ahead Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 3/4 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 2 cups all-purpose flour
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1 cup (8 ounces) sour cream · 3/4 cup packed brown sugar · 1/2 cup chopped
pecans or walnuts · 1 teaspoon ground cinnamon

· 1 teaspoon ground nutmeg
ICING:
· 1 cup confectioners' sugar · 1 to 2 tablespoons 2% milk

Direction

1. Cream sugar and butter till fluffy and light; one by one, beat in eggs.
Whisk salt, nutmeg, baking Cream sugar and butter till fluffy and light; one
by one, beat in eggs. Whisk salt, nutmeg, baking in. greased baking dish.

2. Mix cinnamon, pecans and brown sugar; sprinkle on top. Refrigerate
overnight, covered. 3. Preheat an oven to 350° . As oven heats, take coffee
cake out from the fridge; bake for 35-40 minutes till an inserted toothpick in
middle exits clean, uncovered.
4. Cool for 10 minutes on a wire rack. Mix icing ingredients then drizzle on
warm coffee cake. Nutrition Information :Calories: 336 calories Protein: 4g
protein. Total Fat: 16g fat (8g saturated fat) Sodium: 255mgFiber: 1g )Total
Carbohydrate: 46g (33g sugars Cholesterol: 53mg cholesterol



Makeover Sour Cream Coffee Cake
Serving: 16 servings. | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

· 1/2 cup butter, softened · 1 egg
· 2 cups sugar · 4 egg whites
· 2 teaspoons lemon juice · 1 teaspoon grated lemon peel · 1/2 teaspoon
almond extract · 3 cups all-purpose flour · 1 teaspoon baking soda

Direction

· 3/4 teaspoon salt
· 1-1/2 cups (12 ounces) reduced-fat sour cream
· 1/4 cup chopped walnuts, toasted · 2 teaspoons confectioners' sugar

1. Beat the sugar and butter in a big bowl for about 2 minutes until it becomes
crumbly. Add egg, followed by egg whites, beating well after every addition.
Stir in extract, lemon peel and lemon juice. Mix together the salt, baking soda
and flour, then add it to the butter mixture alternately with the sour cream.
Fold in walnuts.

2. Use cooking spray to coat a 10-inch fluted tube pan and dust it with flour;
add batter. Let it bake for 50 to 60 minutes at 350 degrees until a toothpick
exits clean. Allow it to cool for 10 minutes prior to taking it out from the pan
to a wire rack to fully cool, then dust it with confectioners ‘ sugar.

Nutrition Information :Calories: 285 calories Sodium: 280mgFiber: 1g
)Total Carbohydrate: 45g (27g sugars Cholesterol: 36mg cholesterol Protein:
6g protein. Total Fat: 9g fat (5g saturated fat)



Maple Butter Twists
Serving: 2 coffee cakes (16 slices each). | Prep: 35mins | Cook: 25mins |
Ready in:

Ingredients

· 3-1/4 to 3-1/2 cups all-purpose flour · 3 tablespoons sugar
· 1-1/2 teaspoons salt
· 1 package (1/4 ounce) active dry yeast FILLING:
· 1/3 cup packed brown sugar
· 1/4 cup sugar
· 3 tablespoons butter, softened · 3 tablespoons maple syrup
GLAZE:
· 1/2 cup confectioners' sugar
· 1/4 teaspoon maple flavoring

Direction

· 3/4 cup whole milk · 1/4 cup butter
· 2 large eggs

· 4-1/2 teaspoons all-purpose flour · 3/4 teaspoon ground cinnamon · 3/4
teaspoon maple flavoring · 1/3 cup chopped walnuts

· 2 to 3 teaspoons whole milk

1. Mix yeast, salt, sugar and 1 1/2 cups flour in a big bowl. Heat butter and
milk to 120° -130 ° in a saucepan. Add to dry ingredients and beat until
barely moistened. Add eggs; beat for 2 minutes on medium, then mix in
enough leftover flour to make a firm dough. Turn onto a floured surface;
knead for 5-7 minutes until elastic and smooth. Put into a bowl coated with
cooking spray; turn once to grease the top. Cover; allow to rise for about 70
minutes until doubled in a warm place.



2. Mix the initial 7 filling ingredients together in a small bowl and beat for 2
minutes. Punch down the dough; then turn onto a lightly floured surface;
halve the dough. Roll each into a 16x8-in. rectangle. To within 1/2-in. from
edges, spread out the filling; sprinkle nuts over. Roll up, starting at a long
side, in jelly-roll style.

3. Halve each roll lengthwise with a sharp knife; open halves, cut side facing
up. Twist ropes together gently. Move into 2 9-in. round baking pans coated
with cooking spray. Coil into a circle. Tuck the ends underneath; pinch to
enclose. Cover; allow to rise for about 45 minutes until doubled in a warm
place.

4. Bake at 350 degrees until golden brown, 25-30 minutes; cool for 10
minutes. Transfer from pans onto wire racks. Mix maple flavoring,
confectioners ‘ sugar and enough milk until desired consistency is achieved;
drizzle on warm cakes.

Nutrition Information :Calories: 119 calories Total Carbohydrate: 19g (8g
sugars Cholesterol: 21mg cholesterol Protein: 2g protein. Total Fat: 4g fat (2g
saturated fat) Sodium: 144mgFiber: 0 fiber)



Maple Nut Coffee Cake
Serving: 16 servings. | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (16 ounces) hot roll mix
· 3 tablespoons sugar
· 3/4 cup warm water (120 ° to 130° )
· 6 tablespoons butter, melted · 1 large egg
· 1 teaspoon maple flavoring

FILLING:
· 1/2 cup sugar
· 1/3 cup chopped walnuts
· 1/2 teaspoon maple flavoring · 2 tablespoons butter, melted

· 1 teaspoon ground cinnamon
GLAZE:
· 1-1/2 cups confectioners' sugar · 1 to 2 tablespoons milk
· 1/4 teaspoon maple flavoring

Direction

1. Mix sugar and contents of yeast packets and roll mix in a big mix in maple
flavoring, egg, butter and water, stirring well.

2. Turn onto a floured surface; knead for about 2-3 minutes until elastic and
smooth. Put into a greased turn once to grease the top. Use plastic wrap to
cover allow to rise for about 45-60 minutes until doubled in a warm place.

3. Mix maple flavoring, cinnamon, walnuts and sugar in a small bowl. Coat a
12-in. pizza pan with cooking spray. Punch down the dough. Turn onto a
lightly floured surface, then divide into 3 portions and roll each into a 12-in.
circle. Put 1 circle on greased pan; brush on 1/3 of melted butter. Sprinkle 1/3



filling over; repeat layers 2 times. Pinch around the edge to enclose.

4. Put a small glass in the middle of circle. Cut from the outer edge to the
glass, making 16 wedges, using a kitchen scissors. Twist every wedge for 5-6
times; tuck ends under. Take out the glass. Use a kitchen towel to cover;
allow to rise for about 30-45 minutes until doubled in a warm place.

5. Preheat an oven to 375° . Bake until golden brown, 20-25 minutes.
Transfer from pan onto a wire cool. Mix together glaze ingredients; drizzle
on warm coffee cake.
Nutrition Information :Calories: 255 calories Sodium: 251mgFiber: 1g
)Total Carbohydrate: 40g (21g sugars Cholesterol: 29mg cholesterol Protein:
4g protein. Total Fat: 8g fat (4g saturated fat)



Maple Nut Twist
Serving: 16 servings. | Prep: 55mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (16 ounces) hot roll mix
· 3 tablespoons sugar
· 3/4 cup warm water (120 ° to 130° )
· 1/3 cup butter, melted
· 1 egg, lightly beaten
· 1 teaspoon maple flavoring

FILLING:
· 1-1/2 cups finely chopped walnuts
· 3/4 cup packed brown sugar
· 3/4 cup sugar
· 3 teaspoons ground cinnamon · 3 teaspoons maple flavoring · 1/3 cup butter,
melted

Direction

1. Mix sugar with contents of yeast packets and roll mix in a big mix in
maple flavoring, egg, butter and water and combine well.

2. Turn onto floured surface and knead for about 5 minutes until elastic and
smooth. Put into greased turn once to grease top, then cover using plastic
wrap. Allow to rise for about 1 hour until doubled in a warm place.

3. Mix the initial 5 filling ingredients in small put aside. Punch down the
dough; turn onto lightly floured surface and divide to thirds.

4. Roll 1 dough portion into 12-in. circle; move to a 12-in. pizza pan coated
with cooking spray. Brush using 1/3 butter; sprinkle 1/3 of the filling over.
Repeat twice using leftover filling, butter and dough, putting each dough



circle over the prior layer. To seal, pinch outer edges.

5. Put a small glass in the middle of dough; cut from outside edge towards the
glass with scissors to make 16 wedges. Remove glass; twist every wedge
thrice. Cover using greased plastic wrap; rise for about 30 minutes until
doubled in a warm place.

6. Preheat an oven to 375 ° and uncover dough; bake until golden brown for
20-25 minutes. Transfer from pan onto a wire rack.
Nutrition Information :Calories: 338 calories Protein: 5g protein. Total Fat:
16g fat (6g saturated fat) Sodium: 251mgFiber: 2g )Total Carbohydrate: 44g
(24g sugars Cholesterol: 33mg cholesterol



Maple Twist Coffee Cake
Serving: 16 servings. | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 3/4 cup warm milk (110 ° to 115° )
· 1/4 cup butter, softened
· 3 tablespoons sugar
· 1 large egg
· 1 teaspoon maple flavoring · 1/2 teaspoon salt
· 2-3/4 to 3 cups all-purpose flour

FILLING:
· 1/2 cup sugar
· 1/3 cup chopped walnuts
· 1 teaspoon maple flavoring · 1/4 cup butter, melted

· 1 teaspoon ground cinnamon
GLAZE:
· 1 cup confectioners' sugar
· 2 tablespoons butter, melted
· 1 to 2 tablespoons milk · 1/2 teaspoon maple flavoring

Direction

1. Dissolve yeast in heated milk in a big bowl. Put in 1-1/2 cups flour, salt,
maple flavoring, egg, sugar and butter. Whip till smooth. Mix in sufficient
leftover flour to make soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till pliable and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put cover and allow
to rise in a warm area till doubled in size, for an hour. Meantime, mix maple
flavoring, cinnamon, walnuts and sugar in small put aside.



3. Deflate dough. Transfer onto a slightly floured area; split into 3 portions.
Form every portion into a 12-inches round; put a round on an oiled baking
sheet or 12-inches pizza pan. Smear with 1/3 butter; scatter 1/3 of filling
over. Redo the layers 2 times. Press dough edges to enclose.

4. Cautiously put one glass in middle of circle. Cut from outer edge using
scissors just to glass, making 16 wedges. Take the glass; twist every wedge 5
to 6 times. Press ends to enclose and fold underneath. Place cover and allow
rise till doubled in volume, for half an hour.

5. Bake for 18 to 20 minutes at 375 ° or till golden brown in color. Mix
ingredients for glaze in small put aside. Trace a metal spatula beneath coffee
cake to detach and cautiously take coffee cake off pan; turn onto wire rack.
Sprinkle with glaze.

Nutrition Information :Calories: 236 calories Cholesterol: 33mg cholesterol
Protein: 4g protein. Total Fat: 10g fat (5g saturated fat) Sodium: 134mgFiber:
1g )Total Carbohydrate: 34g (17g sugars



Mardi Gras King Cake
Serving: 16 | Prep: 1hours | Cook: 30mins | Ready in:

Ingredients

PASTRY:
· 1 cup milk
· 1/4 cup butter
· 2 (.25 ounce) packages active dry yeast
· 2/3 cup warm water (110 degrees F/45 
· 2 eggs · 1 1/2 teaspoons salt · 1/2 teaspoon freshly grated nutmeg

· 5 1/2 cups all-purpose flour degrees C)

· 1/2 cup white sugar
FILLING:
· 1 cup packed brown sugar
· 1 tablespoon ground cinnamon
· 2/3 cup chopped pecans
· 1/2 cup all-purpose flour · 1/2 cup raisins · 1/2 cup melted butter

FROSTING:
· 1 cup confectioners' sugar · 1 tablespoon water

Direction

1. Heat milk, take off heat, then stir in 1/4 cup butter. Let it cool to room
temperature. Use a big bowl and dissolve yeast with warm water and add one
tablespoon of white sugar. Let it sit for ten minutes until it becomes creamy.

2. Add in the cooled milk in when the yeast starts bubbling. Whisk the eggs
in then add the leftover sugar, nutmeg and salt. Mix in the flour into the milk
and egg mixture one cup at a time. Mix until the dough has pulled together
then place it on a surface with a bit of flour and knead for about eight to ten



minutes until it becomes elastic and smooth.

3. Apply a bit of oil on a big bowl then put the dough in. Put a damp cloth or
plastic wrap to cover the dough and let it rise to two times its volume for two
hours, ideally in a warm area. Then, cut the dough in half.

4. Prepare the oven and preheat it to 375° F, or 190° C. Apply grease to two
cookie sheets or use parchment paper.

5. Prepare filling by mixing together ground cinnamon, brown sugar, half a
cup of flour, chopped pecans and half a cup of raisins. Pour half a cup of
melted butter into the cinnamon mixture and stir until it becomes crumbly.

6. Roll the dough halves into big rectangles, about 10x16 inches. Put the
filling on top of the dough evenly. Begin at the wide side and roll up each
half tightly, just like a jelly roll. Place each ends of the roll together to form
two oval shaped rings. Transfer each ring on the cookie sheet. Cut 1/3 of the
way through the rings using scissors at one inch intervals. Let the dough rise
for 45 minutes until it doubled in size.

7. Then, let it bake in the oven for thirty minutes. Insert the doll at the bottom
of the cake. Apply confectioner‘ s sugar blended with one to two tablespoons
water to frost while it is still warm. Nutrition Information :Calories: 418
calories; Total Fat: 4 Sodium: 300 Total Carbohydrate: 7 Cholesterol: 47
Protein: 2



Mincemeat Coffee Cake
Serving: 12-16 servings. | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast
· 1-1/4 cups warm whole milk (110 ° to 115° 
), divided

· 1/2 cup sugar
· 1/2 cup butter, softened
· 1 teaspoon ground cinnamon

· 1/8 teaspoon each ground allspice, cloves and mace

· 5 to 5-1/2 cups all-purpose flour · 1-1/2 cups prepared mincemeat

· Confectioners' sugar · 2 large eggs, beaten
· 2 teaspoons salt

Direction

1. Dissolve the yeast in a half cup of milk in a big bowl. Put the rest of the
milk, 2-1/2 cups flour, mace, cloves, allspice, cinnamon, salt, eggs, butter and
sugar; whip till smooth. Mix in sufficient leftover flour to make a soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. Punch down the dough. Transfer to a slightly floured area; put on a cover
and allow to sit for 10 minutes. Roll into a rectangle, 16x12-inch in size.
Scatter mincemeat to within an-inch of the edges.



4. Beginning with a long side, roll dough up like jelly-roll; press seam to seal.
Shape into a circle and press ends together. Put in an oiled fluted tube pan of
10-inch in size, with seam side facing inside of the pan. Put on a cover and
allow to rise till almost doubled, about half an hour.

5. Bake till golden brown, about 40 to 45 minutes at 375° . Let cool for 10
minutes prior to transferring from the pan to the wire rack to let cool. Just
prior to serving, sprinkle with the confectioners' sugar. Keep in refrigerator.

Nutrition Information :Calories: 277 calories Protein: 6g protein. Total Fat:
7g fat (4g saturated fat) Sodium: 379mgFiber: 2g )Total Carbohydrate: 46g
(15g sugars Cholesterol: 44mg cholesterol



Mini Coffee Cakes
Serving: about 1 dozen. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 1/4 cup sugar
· 1 egg
· 1-1/2 cups all-purpose flour
· 1 tablespoon baking powder · 1/4 teaspoon salt · 1-1/4 cups 2% milk · 1/2
cup chopped walnuts

· 1 package (4 ounces) instant vanilla
pudding mix

TOPPING:
· 1/2 cup chopped walnuts
· 1/3 cup packed brown sugar
· 2 tablespoons butter, melted · 1/4 teaspoon ground cinnamon

Direction

1. Cream sugar and butter in a big bowl till fluffy and light. Whisk in the egg.
Mix salt, baking powder, pudding mix and flour; gently put into creamed
mixture alternating with the milk, whipping thoroughly after each addition.
Mix in the walnuts.

2. Fill muffin cups lined with paper 2/3 full. Mix ingredients for topping;
scatter on top of batter. Bake for 20 to 25 minutes at 375 ° till a toothpick
pricked in the middle gets out clean. Let cool for 10 minutes; transfer from
the pan to the wire rack.

Nutrition Information :Calories: 273 calories Protein: 6g protein. Total Fat:
14g fat (5g saturated fat) Sodium: 354mgFiber: 1g )Total Carbohydrate: 32g



(17g sugars Cholesterol: 40mg cholesterol



Mocha Cinnamon Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 3/4 cup chopped walnuts
· 1/3 cup sugar
· 1 teaspoon instant coffee granules · 1 teaspoon ground cinnamon

· 1 tablespoon baking cocoa
BATTER:
· 3/4 cup butter, softened
· 1-1/2 cups sugar
· 4 large eggs
· 1 teaspoon vanilla extract
· 2-1/4 cups all-purpose flour · 2 teaspoons baking powder · 1 teaspoon
baking soda · 1-1/2 cups (12 ounces) sour cream · 1/2 cup semisweet
chocolate chips · Confectioners' sugar, optional

Direction

1. Mix initial 5 ingredients in a small put aside. Cream sugar and butter till
fluffy and light in a big bowl. One by one, add eggs; beat well after each.
Beat in vanilla. Mix baking soda, baking powder and flour; alternately with
sour cream, add to creamed mixture till just mixed. Mix in chocolate chips.

2. Put 1/3 batter into 10-in. greased fluted tube pan; sprinkle using 1/2 walnut
mixture then repeat layers. Put leftover batter over.
3. Bake for 40-45 minutes at 350 ° till an inserted toothpick in middle exits
clean then cool for 10 minutes.Transfer to a wire if desired, dust using
confectioners ‘ sugar.
Nutrition Information :Calories: 354 calories Sodium: 244mgFiber: 1g
)Total Carbohydrate: 42g (26g sugars Cholesterol: 91mg cholesterol Protein:
6g protein. Total Fat: 19g fat (9g saturated fat)



Moist Cranberry Coffee Cake
Serving: 10-12 servings. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1/2 teaspoon almond extract
· 2 cups all-purpose flour
· 1 teaspoon baking powder
· 1 teaspoon baking soda · 1/2 teaspoon salt
· 1 cup (8 ounces) sour cream

· 1 can (14 ounces) whole-berry cranberry sauce
· 1/2 cup sliced almonds

GLAZE:
· 3/4 cup confectioners' sugar · 1/2 teaspoon almond extract · 2 tablespoons
water

Direction

1. Cream sugar and butter in a big bowl. Add eggs, one by one; beat well
after each new addition. Mix in almond extract. Mix salt, baking soda, baking
powder and flour; alternately with sour cream, add to creamed mixture.

2. Spread 1/2 batter into 10-in. greased tube pan; put 1/2 cranberry sauce
over. Repeat layers. Top with almonds; bake for 50-55 minutes at 350 ° till
inserted toothpick in middle exits clean. Cool it for 10 minutes. Transfer from
pan onto wire rack to fully cool.

3. Mix glaze ingredients till smooth in a small drizzle the mixture over coffee
cake. Nutrition Information :Calories: 368 calories Sodium: 343mgFiber:



2g )Total Carbohydrate: 56g (34g sugars Cholesterol: 69mg cholesterol
Protein: 5g protein. Total Fat: 14g fat (7g saturated fat)



Monkey Bread
Serving: 16 | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 2 (5 ounce) packages refrigerated 
buttermilk biscuits

· 1 cup packed brown sugar
· 1/2 cup butter or margarine, melted · 1/2 cup chopped nuts

· 1/2 cup maple syrup · 1 teaspoon ground cinnamon
· 1 teaspoon ground nutmeg

Direction

1. Slice each biscuit into 4 equal pieces. Mix nutmeg, cinnamon and brown
sugar in small bowl. In butter, dunk the biscuit, then roll in mixture of sugar.
In a 10-inches fluted pan, layer 1/2 of the biscuits; scatter with 1/2 of the
nuts. Redo layers. Put syrup on the surface. Bake for 25 to 30 minutes at 350
° F till golden brown. Quickly flip onto the serving platter. Serve while
warm. Chill the remainder.



Nut Roll Coffee Cake
Serving: 16 servings. | Prep: 40mins | Cook: 40mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/4 cup warm water (110 ° to 115° )
· 1 cup butter, melted
· 4 large egg yolks · 2 tablespoons sugar · 3/4 teaspoon salt

· 2-1/2 cups all-purpose flour · 1/2 cup warm 2% milk (110 ° to 115° )

FILLING:
· 3 large egg whites
· 1 cup plus 3 tablespoons sugar, divided
· 2 tablespoons 2% milk · 2 teaspoons ground cinnamon

· 2 cups ground walnuts

Direction

1. Dissolve yeast in warm water in a big bowl. Add flour, salt, sugar, egg
yolks, milk and butter; beat till sticky and smooth. Cover; refrigerate
overnight.

2. Filling: Beat egg whites till soft peaks form on medium speed in a small
beat in 1 cup of sugar slowly till sugar melts on high, 2 tbsp. at a time. Mix
leftover sugar, cinnamon, milk and walnuts in a big fold in the egg whites.

3. Halve dough; roll each portion to 18x12-in. rectangle on a well-floured
surface. Evenly spread filling on each rectangle, within 1/2-in. from edges.
Roll up, starting at long side, jellyroll style; to seal, pinch seam.



4. Put 1 filled roll on 10-in. greased tube pan, seam side up; put 2nd roll over,
seam side down. Bake for 40-45 minutes at 350 ° till golden brown; cool for
10 minutes. Transfer from pan onto wire rack.

Nutrition Information : Calories: 325 calories Total Fat: 19g fat (8g
saturated fat) Sodium: 210mgFiber: 2g )Total Carbohydrate: 34g (18g sugars
Cholesterol: 82mg cholesterol Protein: 6g protein.



Nut Roll Coffee Cakes
Serving: 3 loaves. | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1 cup butter, melted and cooled
· 1/2 cup warm milk (110 ° to 115° )
· 3 large egg yolks · 2 tablespoons sugar · 1/2 teaspoon salt · 3 cups all-
purpose flour

FILLING:
· 3 large egg whites
· 1 teaspoon vanilla extract
· 3/4 cup sugar · 2-1/4 cups ground walnuts

ICING:
· 3/4 cup confectioners' sugar
· 1 teaspoon butter, softened
· 1 teaspoon vanilla extract · 3 to 4 teaspoons milk

Direction

1. In a big bowl of warm water, dissolve the yeast. Put in flour, salt, sugar,
egg yolks, milk and butter; whisk till smooth. Avoid kneading. Put a cover
and chill overnight.

2. For the filling, whisk vanilla and egg whites in a small bowl on moderate
speed till soft peaks form. Slowly whisk in sugar, one tablespoon at a time,
on high speed till firm shiny peaks form and sugar is melted. Fold in the
walnuts; reserve.

3. Transfer dough onto a slightly floured area. Allow to sit for 10 minutes or



till easy to hold. Split into 3 parts. Roll each part, making a 15x13-inch
rectangle. On top of rectangles, scatter the filling to within half inch of the
edges. Beginning with the long side, roll up like the jelly-roll; press seam to
enclose.

4. Put on oiled baking sheets, seam side facing down. Put a cover and allow
to rise till doubled in size for 45 minutes. Bake till golden brown for 20 to 25
minutes at 350° . Transfer from the pans onto wire racks to cool. Mix glaze
ingredients; sprinkle on top of coffee cakes.
Nutrition Information :Calories: 124 calories Sodium: 74mgFiber: 1g
)Total Carbohydrate: 13g (6g sugars Cholesterol: 26mg cholesterol Protein:
2g protein. Total Fat: 7g fat (3g saturated fat)



Nutty Cream Cheese Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 3 large eggs
· 1 teaspoon vanilla extract
· 1 teaspoon baking powder · 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) sour cream

· 2 cups all-purpose flour
FILLING:
· 6 ounces cream cheese · 2 tablespoons lemon juice · 2 tablespoons
confectioners' sugar
CINNAMON-NUT TOPPING:
· 1/4 cup finely chopped pecans · 1/2 teaspoon ground cinnamon · 2
tablespoons sugar

Direction

1. Cream sugar and butter until fluffy and light in a big bowl. Beat in eggs,
one by one; beat well between additions. Beat in vanilla. Mix salt, baking
soda, baking powder and flour. Bring into creamed mixture alternately with
sour cream; beat well between additions. Put aside.

2. Beat lemon juice, confectioners ‘ sugar and cream cheese until smooth in a
small put 1/2 of the batter into a 10-in. tube pan coated with cooking spray
and dusted with flour. Put leftover batter and filling over. Mix topping
ingredients; sprinkle onto the batter.

3. Bake for 40-45 minutes at 350 ° until a toothpick slid into the middle
comes out clean; cool for 10 minutes. Transfer from pan onto a wire rack.



Nutrition Information :Calories: 344 calories Cholesterol: 101mg
cholesterol Protein: 6g protein. Total Fat: 19g fat (11g saturated fat) Sodium:
255mgFiber: 1g )Total Carbohydrate: 38g (21g sugars



Nutty Lemon Coffee Cake
Serving: 16-20 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 cup sugar
· 3 large eggs
· 1 cup sour cream
· 1 teaspoon vanilla extract · 1 teaspoon lemon extract · 2-1/2 cups all-purpose
flour · 2-1/2 teaspoons baking powder TOPPING:
· 1 cup ground pecans
· 1/2 cup sugar

Direction

· 1 teaspoon baking soda · 1/8 teaspoon salt
· 1 teaspoon ground cinnamon

1. Cream sugar and butter in a bowl. Put in eggs, one by one; beat well
between each addition. Mix extracts and sour cream in another bowl. Mix
salt, baking soda, baking powder and flour together; extracts and sour cream
in another bowl. Mix salt, baking soda, baking powder and flour together; in.
baking pan coated with cooking spray. Mix together topping ingredients;
sprinkle 1/2 on batter. Spread leftover batter over carefully; sprinkle leftover
topping on top. Bake for 30-35 minutes at 350 ° until cake tests done.

Nutrition Information :Calories: 258 calories Protein: 4g protein. Total Fat:
15g fat (8g saturated fat) Sodium: 236mgFiber: 1g )Total Carbohydrate: 28g
(15g sugars Cholesterol: 64mg cholesterol



Old Fashioned German Coffee Cake
Serving: 2 coffee cakes. | Prep: 25mins | Cook: 25mins | Ready in:

Ingredients

· 1 tablespoon active dry yeast
· 1 tablespoon sugar
· 1/2 cup warm water (110 ° to 115° )
· 1/3 cup shortening
· 1/2 cup sugar
· 1 large egg, beaten
· 3-1/2 to 4 cups all-purpose flour, divided · 1/2 cup warm whole milk (80°
-90° )

TOPPING:
· 1 cup all-purpose flour
· 1/2 cup packed brown sugar
· 1/2 cup sugar
· 1/4 cup shortening
· 2 teaspoons vanilla extract · Pinch salt

· 2 cans (15-1/4 ounces each) sliced peaches, drained

Direction

1. Dissolve 1 tbsp. sugar and yeast in water for cake; allow to stand for 5
minutes. Mix egg, sugar and shortening in a big bowl. Mix in yeast mixture,
milk and 2 cups flour slowly; add leftover flour enough to make soft dough.
Turn onto floured surface; knead for 6-8 minutes till elastic and smooth. Put
into greased turn to grease the top. Cover; allow to rise for 1 hour till doubled
in a warm place. Punch down dough; halve. Press each half in 11x7-in.
greased baking pan then cover; allow to rise for 1 hour till doubled. Mix all
topping ingredients but peaches; sprinkle on dough. Put peach slices on top;
bake till golden brown for 25-30 minutes at 375° .



Nutrition Information :Calories: Total Carbohydrate: Cholesterol: Protein:
Total Fat: Sodium: Fiber:



Orange Breakfast Ring
Serving: 1 coffee cake, 16 servings. | Prep: 25mins | Cook: 15mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, softened

· 1/2 cup sugar
· 1 tablespoon grated orange zest

· 2 tubes (8 ounces each) refrigerated crescent rolls

Direction

· 1/3 cup chopped almonds, toasted · 1/2 cup confectioners' sugar · 1
tablespoon orange juice
· Sliced almonds

1. Beat orange zest, sugar and cream cheese till blended in a small put aside.

2. Unroll both dough tubes; press seams and perforations together to make 2
rectangles. At 1 end, overlap rectangles; to seal, press seam. Within 1/2-in.
from edges, spread cream cheese mixture on dough; top with chopped
almonds.

3. Starting at long side, roll up, jellyroll style; to seal, pinch seam. Put onto
greased baking sheet, seam side down; to make a ring, pinch ends together.
Cut from the outside edge 2/3 of way towards middle of ring at 1-in. intervals
with scissors. Slightly separate strips; twist to show filling. Bake till golden
brown for 15-18 minutes at 350° ; cool for 10 minutes. Transfer from pan
onto wire rack carefully.

4. Mix orange juice and confectioners ‘ sugar; drizzle the mixture over warm
coffee cake. Use sliced almonds as a garnish.



Nutrition Information :Calories: 216 calories Protein: 4g protein. Total Fat:
12g fat (5g saturated fat) Sodium: 265mgFiber: 0 )Total Carbohydrate: 22g
(12g sugars Cholesterol: 16mg cholesterol



Orange Coffee Cake
Serving: 9 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 3/4 cup sugar
· 2 large eggs
· 1 tablespoon orange juice
· 1-1/2 cups all-purpose flour · 2 teaspoons baking powder · 1/4 teaspoon salt
· 1/2 cup whole milk

· 1 tablespoon grated orange zest
TOPPING:
· 1/2 cup sugar · 2 tablespoons butter, melted · 1/2 teaspoons ground
cinnamon

Direction

1. Cream sugar and butter in a big bowl. One by one, add eggs; beat well
after each. Beat in zest and orange juice. Mix salt, baking powder and flour;
alternately with milk, add to creamed mixture, beating well after every
addition.

2. Put in a 9-in. square greased baking dish. Topping: Mix cinnamon and
sugar; sprinkle on batter. Drizzle using butter. Bake for 30-35 minutes at 375
° till an inserted toothpick in middle exits clean; on wire rack, cool.

Nutrition Information :Calories: 277 calories Protein: 4g protein. Total Fat:
9g fat (5g saturated fat) Sodium: 253mgFiber: 1g )Total Carbohydrate: 45g
(28g sugars Cholesterol: 70mg cholesterol



Orange Coffee Cake Ring
Serving: 8 rolls. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 1 tube (9 ounces) orange sweet rolls with ·
icing
1/2 cup sweetened shredded coconut, toasted

· 1 ounce cream cheese, softened

Direction

1. Set oven to preheat at 375° . Save the icing from the sweet rolls. Place the
rolls into a 9-in. greased round baking pan. Bake to a golden brown, for about
18-20 minutes.
2. Mix together the cream cheese and reserved icing in a small bowl. Spread
it on top of the rolls. Sprinkle the top with coconut. Serve while warm.
Nutrition Information :Calories: 212 calories Sodium: 368mgFiber: 1g
)Total Carbohydrate: 28g (12g sugars Cholesterol: 4mg cholesterol Protein:
2g protein. Total Fat: 10g fat (4g saturated fat)



Orange Pull Apart Coffee Ring
Serving: 12 servings. | Prep: 60mins | Cook: 40mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1-1/4 cups warm 2% milk (110 ° to 115° )
· 1/3 cup butter, melted
· 1 teaspoon salt

· 4 to 4-1/4 cups all-purpose flour · 7 tablespoons sugar

· 4 large egg yolks
TOPPING:
· 2/3 cup sugar · 4 teaspoons grated orange zest · 3 tablespoons butter, melted
· 1/2 cup slivered almonds, divided

Direction

1. Dissolve yeast in warm milk in a large bowl. Add the 2 cups flour, egg
yolks, butter, salt and sugar into the mixture; beat till smooth. Stir enough of
the remaining flour into the mix till a soft dough forms (dough will become
sticky).

2. Turn the dough out onto a floured surface; knead till elastic and smooth,
for about 6-8 minutes. Put into a greased bowl, turn only once to grease the
top. Let it rise, covered, in a warm place till double in size, for about 1 hour.

3. Punch down the dough. Turn it out onto a surface that is lightly floured.
Split it into 24 pieces; roll the pieces into balls. In a shallow bowl, mix
together sugar and orange zest.



4. Into the melted butter, dip the balls in halfway; roll them into the sugar
mixture. Place into a 10-in. greased fluted tube pan. Sprinkle 1/4 cup almonds
atop. Continue the steps with the remaining balls and almonds. Cover and let
rise till double in size, for about 30 minutes.

5. Put it on the lowest oven rack, and bake to a golden brown, at 350 ° for
about 38-42 minutes (loosely cover using foil if it browns too fast). Let it
cool down for 10 minutes then flip out onto a platter. Nutrition Information
:Calories: 356 calories Sodium: 293mgFiber: 2g )Total Carbohydrate: 53g
(20g sugars Cholesterol: 96mg cholesterol Protein: 7g protein. Total Fat: 13g
fat (6g saturated fat)



Orange Swirl Coffee Cake
Serving: 16-20 servings. | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1 cup sugar, divided
· 2 large eggs
· 1/2 cup sour cream
· 1 teaspoon salt
· 3-1/4 to 3-1/2 cups all-purpose flour

· 3/4 cup sweetened shredded coconut, toasted
· 2 tablespoons grated orange zest

· 8 tablespoons butter, divided
ORANGE GLAZE:
· 6 tablespoons sugar
· 1-1/2 teaspoons cornstarch
· 1/4 cup sour cream
· 1 tablespoon orange juice

· 1/4 cup sweetened shredded coconut, toasted
· 2 tablespoons butter

Direction

1. Dissolve yeast in warm water in a big bowl. Add 2 cups flour, salt, 6 tbsp.
butter, sour cream, eggs and 1/4 cup sugar; beat until smooth. Mix in enough
leftover flour to make a soft dough.
2. Turn onto a floured surface and knead for about 6-8 minutes until elastic
and smooth. Put into a greased turn once to grease the top. Cover; allow to
rise for about 1 hour until doubled in a warm place.



3. In the meantime, mix leftover sugar, orange zest and coconut together; put
aside. Punch down the dough. Turn onto a floured surface and roll into an
18x10-in. rectangle. Melt leftover butter; brush on top of the dough. Spread
the coconut mixture on dough. Roll up, starting at a long side, in jellyroll
style; pinch seam to enclose.

4. Put into a fluted 10-in. tube pan coated with cooking spray, seam side near
the top, facing the tube in the middle; pinch ends together and cover. Allow
to rise for about 1 hour until doubled in a warm place.

5. Bake until golden brown for 30 minutes at 350° ; cool for 10 minutes.
Transfer from pan onto a wire rack.
6. To make glaze: Boil orange juice, butter, sour cream, cornstarch and sugar
in a small saucepan; boil, stirring, for 2 minutes. Brush/spoon on warm coffee
cake; sprinkle coconut over.

Nutrition Information : Calories: 229 calories Fiber: 1g )Total
Carbohydrate: 32g (16g sugars Cholesterol: 43mg cholesterol Protein: 3g
protein. Total Fat: 10g fat (6g saturated fat) Sodium: 200mg sodium



Orange Cranberry Coffee Cakes
Serving: 2 coffee cakes (12 servings each). | Prep: 40mins | Cook: 20mins |
Ready in:

Ingredients

· 1/2 cup sugar
· 1 package (1/4 ounce) active dry yeast · 1-1/4 teaspoons salt
· 4 to 4-1/2 cups all-purpose flour
FILLING:
· 1 cup fresh or frozen cranberries, thawed · 1/4 cup sugar
· 1/4 cup chopped walnuts
ICING:
· 2-1/2 cups confectioners' sugar
· 3 tablespoons plus 1 teaspoon orange juice

Direction

· 1 cup 2% milk
· 1/2 cup butter, cubed · 1/4 cup water
· 1 large egg

· 1/4 cup dark corn syrup
· 1 tablespoon grated orange zest · 1/4 teaspoon ground ginger

· 1/4 cup toasted chopped walnuts

1. Mix 2 1/2 cups flour, salt, yeast and sugar in a big bowl. Heat water, milk
and butter to 120-130 ° in a small saucepan. Put into dry ingredients; beat till
just moist. Add eggs; beat till smooth. Mix in enough leftover flour to make a
stiff dough.

2. Turn onto floured surface; knead for 6-8 minutes till elastic and smooth.
Put into greased turn once to grease top then cover. Rise for about 1 hour till



doubled in a warm place.
3. Process cranberries till chopped in a blender, covered. Drain well; from
cranberries, discard liquid. Mix cranberries and leftover filling ingredients in
a small put aside.

4. Punch dough down; turn onto lightly floured surface. Halve. Roll every
half into a 16x10-in. rectangle; within 1-in. from edges, spread filling. Roll
up each, beginning at a long side, like a jellyroll; seal seams. Put in 15x10x1-
in. greased baking pans; shape ends to make crescent shapes.

5. Cut a lengthwise slit down middle of every loaf, 1/2-in. deep, stopping 2-
in. from ends, with a small sharp knife/kitchen scissors.
6. 6. 25 minutes at 350° . Transfer from pans onto wire racks; cool.
7. Mix orange juice and confectioners ‘ sugar; drizzle on coffee cakes. Put
walnuts over; press on icing to secure.
Nutrition Information :Calories: 221 calories Protein: 4g protein. Total Fat:
6g fat (3g saturated fat) Sodium: 163mgFiber: 1g )Total Carbohydrate: 39g
(20g sugars Cholesterol: 20mg cholesterol



Orange Date Coffee Cake
Serving: 12 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/2 cup sugar
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 large egg
· 1/2 cup whole milk
· 1/2 cup canola oil
· 1/2 cup orange juice
· 2 teaspoons grated orange zest · 1/2 cup chopped dates
· 1/2 cup chopped nuts
· 1/2 cup packed brown sugar · 1 teaspoon ground cinnamon · 2 tablespoons
cold butter

Direction

1. Mix salt, baking powder, sugar and flour in a big bowl. Whisk zest, orange
juice, oil, milk and egg in another mix into dry ingredients till just moist.
Fold in the dates.
2. Put into the 11x7-in. greased baking pan. Mix cinnamon, brown sugar and
nuts in a cut in butter till it looks like coarse crumbs then sprinkle on batter.
3. Bake for 25-30 minutes at 375 ° till an inserted toothpick in middle exits
clean then serve warm. Nutrition Information :Calories: 309 calories Total
Carbohydrate: 41g (24g sugars Cholesterol: 24mg cholesterol Protein: 4g
protein. Total Fat: 15g fat (3g saturated fat) Sodium: 199mgFiber: 2g fiber)



Overnight Cinnamon Wreaths
Serving: 2 wreaths (12 slices each). | Prep: 35mins | Cook: 20mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry yeast

· 1-1/2 cups warm water (110 ° to 115° ) · 2 large eggs
· 1/2 cup butter, softened
FILLING:
· 1 cup packed brown sugar
· 4 teaspoons ground cinnamon
EGG WASH:
· 1 large egg
GLAZE:
· 2 cups confectioners' sugar
· 1/4 cup half-and-half cream

Direction

· 1/2 cup sugar
· 2 teaspoons salt
· 5-3/4 to 6-1/4 cups all-purpose flour

· 1/2 cup softened butter, divided
· 2 teaspoons water
· 2 teaspoons vanilla extract

1. Melt yeast in warm water in a small bowl. Beat 3 cups flour, yeast mixture,
salt, sugar, butter and eggs together on medium speed till smooth in a big mix
in enough leftover flour to make a sticky and very soft dough. Don‘ t knead.
Use plastic wrap to cover; refrigerate overnight.

2. Mix cinnamon and brown sugar in a small bowl. Turn on floured surface;



halve the dough. Roll 1 portion to 16x12- inch rectangle. Smear quarter cup
of butter to within half-inch from edges; evenly sprinkle 1/2 brown sugar
mixture over.

3. Beginning at a long side, roll up like a jellyroll; press seam to enclose. Put
onto a parchment paperlined 15x10x1-inch baking pan/12-inch pizza pan,
seam side down. Form to a ring; press together the ends to enclose. Filling
might slightly leak while baking, so use a rimmed baking pan. Cut 2/3 of the
way through the ring, beginning at outside edge, in 1-inch intervals with
kitchen scissors. Slightly separate sections; twist to reveal filling. Repeat
using leftover filling and dough.

4. Use kitchen towels to cover; rise for 1 hour in a warm place till nearly
doubled. Preheat an oven to 375° .
5. Beat water and egg till blended in a small bowl for egg wash; brush on
wreaths. Bake till golden brown for 18-22 minutes.
6. Glaze: Mix vanilla, cream and confectioners ‘ sugar in a small spread on
wreaths. Nutrition Information :Calories: 281 calories Protein: 4g protein.
Total Fat: 9g fat (5g saturated fat) Sodium: 265mgFiber: 1g )Total
Carbohydrate: 47g (23g sugars Cholesterol: 48mg cholesterol



Overnight Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 1/2 cup white sugar
· 1/4 cup packed brown sugar
· 1 egg
· 1 cup all-purpose flour
· 1/2 teaspoon baking powder
· 1/4 teaspoon baking soda · 1/2 teaspoon ground cinnamon · 1/2 cup
buttermilk · 1/4 cup packed brown sugar · 1/4 cup finely chopped walnuts ·
1/4 teaspoon ground cinnamon

Direction

1. Grease an 8-inch square baking pan lightly. Cream 1/4 cup of brown sugar,
white sugar and butter together in a big bowl. Whisk in egg till well
incorporated. Mix half teaspoon cinnamon, baking soda, baking powder and
flour in medium bowl. Into the creamed mixture, mix the flour mixture
alternating with buttermilk. Scatter equally into the prepped baking pan.

2. Stir quarter teaspoon cinnamon, walnuts and quarter cup brown sugar in
small bowl. Scatter on top of batter. Put a cover and chill overnight.
3. The following day, preheat an oven to 175° C or 350° F. In the prepped
oven, bake the cake for 40 to 45 minutes, or till a toothpick pricked in the
middle comes out clean.
Nutrition Information :Calories: 177 calories; Sodium: 102 Total
Carbohydrate: 3 Cholesterol: 29 Protein: 4 Total Fat: 3



Overnight Cranberry Eggnog
Coffee Cake
Serving: 15 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1 cup eggnog
· 1 cup sour cream
· 1 teaspoon vanilla extract
· 2-1/2 cups all-purpose flour · 1-1/2 teaspoons baking powder · 1 teaspoon
grated orange zest · 1/2 teaspoon baking soda · 1/2 teaspoon salt
· 1/2 cup dried cranberries

STREUSEL:
· 2/3 cup sugar
· 2 tablespoons all-purpose flour
· 2 tablespoons butter, softened · 1/2 teaspoon ground cinnamon · 1/2 cup
chopped pecans
GLAZE:
· 1/2 cup confectioners' sugar · 1 tablespoon eggnog

Direction

1. Cream sugar and butter Put in eggs, one by one; beat well between
additions. Whisk vanilla, sour cream and eggnog in a small bowl. Whisk salt,
baking soda, orange zest, baking powder and flour in another bowl. Bring
into creamed mixture alternately with eggnog mixture; beat well between
additions. Mix in cranberries.

2. Put into a 13x9-in. baking pan coated with cooking spray. To make



streusel: mix cinnamon, butter, flour and sugar until blended in a small mix in
pecans. Sprinkle onto the batter; refrigerate for 8 hours to overnight with a
cover.

3. Preheat an oven to 350° . Take pan away from the fridge as oven heats;
bake until a toothpick slid into the middle comes out clean, 35-40 minutes.
Cool for 20 minutes on a wire rack. 4. To make glaze: Mix eggnog and
confectioners ‘ sugar until smooth in a small drizzle onto the cake. Serve
warm.

Nutrition Information : Calories: 346 calories Fiber: 1g )Total
Carbohydrate: 49g (31g sugars Cholesterol: 66mg cholesterol Protein: 5g
protein. Total Fat: 15g fat (8g saturated fat) Sodium: 247mg sodium



Peach Cake
Serving: 12 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 3/4 cup cold butter, cubed
· 1 package yellow cake mix (regular size)
· 2 large egg yolks
· 2 cups sour cream
· 1 can (29 ounces) sliced peaches, drained · 1/2 teaspoon ground cinnamon

· 1 carton (8 ounces) frozen whipped topping, thawed

Direction

1. Cut butter into cake mix until coarse crumbs are formed in a big pat into
13x9-in. greased pan.

2. Beat egg yolks in another put in sour cream until smooth. Put 6-8 peach
slices aside for garnishing purpose. Cut leftover peaches into 1-in. pieces;
mix into sour cream mixture. Spread onto the crust; sprinkle cinnamon over.

3. Bake for 25-30 minutes at 350 ° until a toothpick slid into the middle
comes out clean and edges start to brown; place on wire rack to cool. Spread
whipped topping on top; put reserved peaches over. Keep in the fridge.

Nutrition Information :Calories: 440 calories Cholesterol: 71mg cholesterol
Protein: 3g protein. Total Fat: 25g fat (16g saturated fat) Sodium:
420mgFiber: 1g )Total Carbohydrate: 51g (33g sugars



Peach Cobbler Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 01hours10mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 cup sugar
· 2 eggs
· 3 teaspoons vanilla extract
· 3 cups all-purpose flour
· 1 teaspoon baking powder
· 1 teaspoon baking soda · 1/2 teaspoon salt · 1-1/4 cups sour cream · 1 can
(21 ounces) peach pie filling

· 1 can (15-1/4 ounces) sliced peaches, drained

TOPPING:
· 1 cup packed brown sugar
· 1 cup all-purpose flour
· 1/4 teaspoon ground cinnamon · 1/2 cup cold butter, cubed

· 1/2 cup quick-cooking oats
GLAZE:
· 1 cup confectioners' sugar · 1 to 2 tablespoons 2% milk

Direction

1. Start preheating the oven to 350° . Cream sugar and butter in a big bowl
until fluffy and light. Add egg, 1 egg each time, whisking thoroughly
between each addition. Whisk in vanilla. Mix together salt, baking soda,
baking powder, and flour; add to the creamed mixture alternately with sour
cream. Whisk until just blended.

2. Pour into a lightly oil-coated 13x9-inch baking dish with 1/2 of the batter.



Mix together peaches and pie filling; spread the mixture over the batter. Drop
over the filling with the leftover batter by tablespoonfuls.

3. To prepare the topping, in a bowl, mix together cinnamon, oats, flour, and
brown sugar. Cut in butter until the mixture is crumbly. Sprinkle the mixture
over the batter.

4. Bake until a toothpick will come out clean when you insert it into the
middle, or about 70-75 minutes. Put on a wire rack to cool. Mix an enough
amount of milk with confectioners' sugar to reach the consistency you want
in a small drizzle over the coffee cake.

Nutrition Information :Calories: 666 calories Protein: 7g protein. Total Fat:
28g fat (18g saturated fat) Sodium: 437mgFiber: 2g )Total Carbohydrate: 95g
(59g sugars Cholesterol: 112mg cholesterol



Peach Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1 (29 ounce) can sliced peaches, drained and chopped

· 1/4 cup brown sugar
· 1/2 tablespoon cornstarch
· 3 tablespoons vegetable oil
· 1 1/2 cups all-purpose flour
· 1 cup white sugar

Direction

· 1 tablespoon baking powder · 2 lemons, zested
· 2 eggs, lightly beaten
· 1 teaspoon vanilla extract · 1/2 cup vegetable oil
· 1/2 cup orange juice

1. Preheat an oven to 175° C (350° F); grease the 8x8-in. baking pan lightly.
2. Cook and mix 3 tbsp. vegetable oil, cornstarch, brown sugar and peaches
in a saucepan on low heat till mixture is slightly thickened and sugar is
melted.

3. Mix lemon zest, baking powder, sugar and flour in a big mix in orange
juice, 1/2 cup oil, vanilla and eggs till smooth. Put 1/2 batter into prepped
pan; layer using 1/2 peach mixture then leftover batter. Put leftover peach
mixture on top.

4. In preheated oven, bake for 45 minutes till inserted knife in middle exits
clean.
Nutrition Information :Calories: 299 calories; Sodium: 138 Total
Carbohydrate: 9 Cholesterol: 31 Protein: 2 Total Fat: 5



Peachy Sour Cream Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 60mins | Ready in:

Ingredients

· 2 cups chopped pecans
· 1/3 cup packed brown sugar
· 3 tablespoons sugar
· 1 teaspoon ground cinnamon

CAKE:
· 1/2 cup butter-flavored shortening
· 1 cup sugar
· 2 large eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/2 teaspoon salt
· 1 cup sour cream
· 2 cups sliced peeled fresh peaches

Direction

1. Mix cinnamon, sugars and pecans in a small put aside. Cream sugar and
shortening till fluffy and light in a big bowl. One by one, add eggs; beat well
after each. Beat in vanilla. Mix salt, baking soda, baking powder and flour;
alternately with sour cream, add to creamed mixture. Beat well after each.

2. Put 1/2 batter in a 10-in.greased tube pan that has a removable bottom.
Sprinkle using 1 cup pecan mixture; put 1/2 cup pecan mixture and leftover
batter over. Bake for 30 minutes at 350° .
3. Put peaches on cake evenly; sprinkle leftover pecan mixture. Bake till an
inserted toothpick in Put peaches on cake evenly; sprinkle leftover pecan
mixture. Bake till an inserted toothpick in 35 minutes. Cool for 10 minutes.
Run a knife around pan‘ s edges to loosen carefully; lift cake with the



removable bottom from the pan; fully cool. Remove cake from the pan
bottom carefully just before serving; keep in the fridge.

Nutrition Information :Calories: 452 calories Protein: 6g protein. Total Fat:
27g fat (6g saturated fat) Sodium: 191mgFiber: 3g )Total Carbohydrate: 48g
(30g sugars Cholesterol: 49mg cholesterol



Pear Coffee Cake
Serving: 16 servings. | Prep: 15mins | Cook: 01hours30mins | Ready in:

Ingredients

· 2 cups sugar
· 1-1/2 cups vegetable oil
· 3 large eggs
· 3 cups all-purpose flour
· 1 teaspoon ground cinnamon
· 1 teaspoon salt
· 1 teaspoon baking soda · 2 teaspoons vanilla extract · 2 cups sweetened
shredded coconut · 1 cup chopped dates
· 3 cups chopped peeled pears · 1 cup pecans, chopped

Direction

1. Cream together sugar and oil in a bowl. Add eggs into the mix, one by one,
beat thoroughly after each time you add. Sift together the flour, baking soda,
salt and cinnamon; add them into the creamed mixture. Add vanilla into the
mix. Stir the coconut, dates, pears and pecans into the mixture by hand (batter
will thicken). Spoon the batter into a fluted tube pan that is greased and
floured. Bake until cake tests done, at 325 ° for about 1-1/2 to 2 hours. Let it
cool down on rack till cake comes out of the pan‘ s side; take out of pan and
transfer onto a wire rack to cool thoroughly.

Nutrition Information :Calories: 536 calories Total Carbohydrate: 63g (39g
sugars Cholesterol: 40mg cholesterol Protein: 5g protein. Total Fat: 31g fat
(7g saturated fat) Sodium: 270mgFiber: 4g fiber)



Pear Cranberry Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (6 ounces) cranberry-orange
quick bread mix
· 1 can (15 ounces) sliced pears, drained and 
halved

· 1 teaspoon lemon juice
· 1/3 cup all-purpose flour · 1/3 cup sugar
· 1/2 teaspoon ground cinnamon · 2 tablespoons butter, melted

Direction

1. Follow package directions to prepare bread mix; put batter into 9-in.
square greased baking pan. Sprinkle lemon juice on pears; put on batter.
2. Mix cinnamon, sugar and flour in a small mix in butter till crumbly.
Sprinkle on pears. 3. Bake for 35-40 minutes at 375 ° till inserted toothpick in
middle exits clean.

Nutrition Information : Calories: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat: Sodium:



Pecan Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size)
· 1 package (4 ounces) instant vanilla
pudding mix

· 1 cup sour cream
· 4 large eggs
· 2/3 cup chopped pecans · 1/3 cup sugar · 2 teaspoons ground cinnamon · 1/2
cup confectioners' sugar

· 2 tablespoons orange juice · 1/3 cup canola oil
· 2 teaspoons vanilla extract

Direction

1. Beat the first 6 ingredients for 30 seconds on low in a big beat for 2
minutes on medium. Put into 13x9-in. greased baking pan. Mix cinnamon,
sugar and pecans; sprinkle over batter. Use a knife to cut through batter to
swirl the pecan mixture.

2. Bake for 30-35 minutes at 350 ° till inserted toothpick in middle exits
clean.
3. Meanwhile, mix orange juice and confectioners ‘ sugar till smooth in a
small drizzle the mixture over warm coffee cake. On a wire rack, cool.
Nutrition Information :Calories: 335 calories Sodium: 332mgFiber: 1g
)Total Carbohydrate: 44g (29g sugars Cholesterol: 67mg cholesterol Protein:
4g protein. Total Fat: 16g fat (4g saturated fat)



Pecan Cranberry Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1 cup (8 ounces) plain yogurt
· 1 teaspoon vanilla extract · 2 cups all-purpose flour · 1 teaspoon baking
powder · 1 teaspoon baking soda

· 1/4 teaspoon salt · 1 can (14 ounces) whole-berry cranberry

sauce
TOPPING:
· 1 cup chopped pecans · 1/3 cup packed brown sugar

Direction

· 1/4 cup sugar
· 1 teaspoon ground cinnamon

1. Cream sugar and butter in a big bowl. One by one, add eggs; beat well
after each. Mix vanilla and yogurt. Mix salt, baking soda, baking powder and
flour. Alternately with yogurt mixture, add to creamed mixture slowly.

2. Put 1 1/2 cups batter aside; put leftover batter into 11x7-in. greased baking
dish. Put 1/2 cranberry sauce over. Mix topping ingredients; sprinkle 1/2 on
top of the cranberry sauce. Put reserved batter then leftover topping and
cranberry sauce over; bake for 50-60 minutes at 325 ° till inserted toothpick
in middle exits clean. On wire rack, cool.

Nutrition Information :Calories: 527 calories Sodium: 394mgFiber: 3g



)Total Carbohydrate: 79g (49g sugars Cholesterol: 78mg cholesterol Protein:
7g protein. Total Fat: 22g fat (8g saturated fat)



Pecan Sunrise Coffee Cake
Serving: 10 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1/3 cup shortening
· 3/4 cup sugar
· 2 large eggs
· 1-1/2 cups all-purpose flour
· 2 teaspoons baking powder · 1/2 teaspoon salt
· 3/4 cup fat-free milk
· 1/4 cup pecan halves

· 1/2 cup quick-cooking oats
TOPPING:
· 1/3 cup sugar · 2 tablespoons cold butter · 1 tablespoon grated orange zest

Direction

1. Cream sugar and shortening in a bowl. Put in the eggs, one by one,
whipping thoroughly after each addition. Mix the salt, baking powder, oats
and flour; put into the creamed mixture alternating with the milk. Put into an
oiled 9-inch square baking pan. Set the pecans on top of batter.

2. For the topping, mix orange zest and sugar. Cut in the butter till mixture
looks much like coarse crumbs; scatter on top of batter. Bake for 25 minutes
to half an hour at 375 ° till a toothpick pricked in the middle gets out clean.
Let cool on the wire rack.
Nutrition Information :Calories: 307 calories Total Carbohydrate: 45g (25g
sugars Cholesterol: 52mg cholesterol Protein: 5g protein. Total Fat: 12g fat
(3g saturated fat) Sodium: 261mgFiber: 1g fiber)



Pecan Filled Coffee Rings
Serving: 2 rings. | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 2 teaspoons plus 1/2 cup sugar, divided
· 1 cup warm milk (110 ° to 115° )
· 1 cup butter, softened
· 3 egg yolks, beaten
· 1 teaspoon vanilla extract · 1/2 teaspoon salt
· 4 to 4-1/2 cups all-purpose flour

FILLING:
· 1-1/2 cups ground pecans
· 1/2 cup sugar
· 3 tablespoons butter, softened · 1 teaspoon vanilla extract

· 1 egg
GLAZE:
· 1 cup confectioners' sugar · 1 tablespoon milk
· 1 tablespoon lemon juice

Direction

1. Dissolve 2 teaspoons of sugar and yeast in warm milk in a allow to rest for
5 minutes. Cream the rest of the sugar and the butter in a bowl. Whisk in salt,
vanilla and egg yolks. Put in a cup flour and yeast mixture; whip till smooth.
Mix in sufficient leftover flour to make a soft dough. Transfer to a floured
area; knead for 6 to 8 minutes, till elastic and smooth. Put in an oiled bowl,
flipping one time to oil the surface. Put on a cover and allow to rise in a
warm area till doubled in size, about 1 hour and 15 minutes.

2. Punch down the dough. Transfer to a slightly floured area; split into 2



portions. Roll each portion into a rectangle, 16x9-inch in size. Mix
ingredients for filling; scatter on top of dough to within aninch of the edges.
Beginning with a long side, roll dough up like jelly-roll; press seam to seal.

3. Put on oiled baking sheets with seam side facing down; press ends together
to make a ring. Cut from outer edge using kitchen scissors to 2/3 of the way
to the middle of ring at an-inch intervals. Slightly part strips and twist to let
filling show. Put on a cover and allow to rise for 45 minutes till doubled.

4. Bake till golden brown, about 30 to 35 minutes at 350° . Transfer from the
pans to the wire racks; let cool for 20 minutes. Mix ingredients for glaze;
sprinkle on top of warm rings.
Nutrition Information :Calories: 195 calories Cholesterol: 46mg cholesterol
Protein: 3g protein. Total Fat: 10g fat (5g saturated fat) Sodium: 113mgFiber:
1g )Total Carbohydrate: 23g (11g sugars



Pineapple Cheese Braid
Serving: 2 loaves. | Prep: 45mins | Cook: 25mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1 cup warm water (110 ° to 115° )
· 2 large eggs · 1/4 teaspoon salt

· 4-1/4 to 4-1/2 cups all-purpose flour · 1/2 cup butter, softened

· 5 tablespoons sugar
PINEAPPLE FILLING:

· 1 can (8 ounces) crushed pineapple, · 3 tablespoons cornstarch undrained

· 1/2 cup sugar
CREAM CHEESE FILLING:

· 2 packages (8 ounces each) cream cheese, 
softened
· 1 tablespoon lemon juice · 1/2 teaspoon vanilla extract · 1/3 cup sugar
ICING (optional):
· 1 cup confectioners' sugar · 2 to 3 tablespoons milk

Direction

1. Melt yeast in water in a big bowl. Add 2 cups flour, salt, eggs, sugar and
butter; beat for 3 minutes on low speed. Mix in enough leftover flour to make
a soft dough.
2. Turn out on a floured surface and knead for 6-8 minutes till elastic and
smooth then put in a greased turn it once to grease the top. Cover; rise for



about 45 minutes till doubled in a warm place.

3. Pineapple filling: in a saucepan, mix the pineapple filling ingredients. Boil
on medium-high heat; lower heat to medium. Mix and cook till thickened;
cool. Mix cream cheese filling ingredients well in a bowl.

4. Punch down dough; halve dough. Roll each portion to a 15x9-in. rectangle
on a floured surface; put onto greased baking sheets. Lengthwise spread
cream cheese down middle third of every rectangle; spread pineapple filling
over.

5. Cut 1-in. wide strips on each long side, 3-in. into middle; alternately fold
strips at an angle across the filling, beginning at 1 end; seal the ends. Cover;
rise for 20 minutes.
6. Bake till golden brown for 25-30 minutes at 350° ; cool. Mix icing
ingredients if desired; drizzle on braids. Keep in the fridge.
Nutrition Information :Calories: 185 calories Total Carbohydrate: 27g (10g
sugars Cholesterol: 35mg cholesterol Protein: 3g protein. Total Fat: 7g fat (4g
saturated fat) Sodium: 90mgFiber: 1g fiber)



Pineapple Tea Rings
Serving: 2 rings (16 slices each). | Prep: 60mins | Cook: 20mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/4 cup warm water (110 ° to 115° )
· 1 cup warm 2% milk (110 ° to 115° )
· 1/2 cup sugar
· 2 large eggs · 1 teaspoon salt · 5-1/2 to 6 cups all-purpose flour · 6
tablespoons brown sugar

· 2 teaspoons ground cinnamon · 1/4 cup shortening
FILLING:
· 1 can (20 ounces) unsweetened crushed 
pineapple, drained
· 1/2 cup raisins · 1/4 cup butter, melted · 3/4 cup sugar

· 1 tablespoon cornstarch
DRIZZLE:
· 1 cup confectioners' sugar
· 1 tablespoon butter, melted
· 4 teaspoons 2% milk
· 1/2 teaspoon vanilla extract

· Maraschino cherries and chopped nuts, optional

Direction

1. Melt yeast in warm water in a big bowl. Add 4 1/2 cups flour, salt, eggs,
shortening, sugar and milk; beat till smooth. Mix in enough leftover flour to
make a stiff dough.



2. Turn on lightly floured surface; knead for 5-6 minutes till elastic and
smooth. Put into greased turn once to grease the top. Rise with cover for one
hour till doubled in a warm place. 3. Meanwhile, mix cinnamon and brown
sugar; put aside. Cook cornstarch, sugar and pineapple in a small saucepan on
medium heat till thick, uncovered. Mix in raisins then cool.

4. Punch down dough; turn on lightly floured surface. Halve then roll 1
portion to 20x12-in. rectangle. Brush using 2 tbsp. melted butter. To within
1-in. from edges, spread 1 cup filling. Sprinkle 3 tbsp. brown sugar mixture
over. Beginning at a long side, roll up like a jellyroll; to seal, pinch seam. Put
on greased baking sheet, seam side down. Make a ring by pinching ends
together.

5. At 1-in. intervals, cut from the outside edge to 2/3 of way toward middle of
ring with scissors; slightly separate strips, alternately strips towards outside
and inside of ring. To let filling show, twist.

6. Repeat using leftover filling, melted butter and dough. Rise with cover for
one hour till doubled in warm place.

7. Bake till golden brown for 20-25 minutes at 350° . Transfer from pan onto
wire cool.
8. Beat vanilla, milk, butter and confectioners ‘ sugar till smooth; drizzle on
tea rings. Decorate using nuts and cherries.

Nutrition Information :Calories: 191 calories Sodium: 97mgFiber: 1g
)Total Carbohydrate: 36g (18g sugars Cholesterol: 19mg cholesterol Protein:
3g protein. Total Fat: 4g fat (2g saturated fat)



Pistachio Ring
Serving: 1 ring (18 slices). | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1 tablespoon plus 1/2 cup sugar, divided
· 1/4 cup warm water (110 ° to 115° )
· 1/4 cup butter, softened · 1 teaspoon salt · 3 to 3-1/2 cups all-purpose flour

· 1 cup warm milk (110 ° to 115° )
FILLING:
· 1/4 cup butter, melted
· 1 cup shelled salted pistachios, coarsely
· 1/3 cup sugar

· 1 egg, beaten chopped

Direction

1. Melt 1 tbsp. sugar and yeast in warm water in a big stand for 5 minutes.
Add leftover sugar, 2 cups flour, salt, butter and milk; beat till smooth. Mix
in enough leftover flour to make a soft dough. 2. Turn on lightly floured
surface and knead for 6-8 minutes till elastic and smooth. Put into greased
turn once to grease the top. Cover; rise for 1 hour till doubled in a warm
place.

3. Punch down dough; roll to 16x12-in. rectangle on floured surface. Brush
melted butter. Sprinkle sugar and pistachios; roll up, starting at a long side,
jellyroll style. To seal, pinch seam. Put onto greased baking sheet, seam side
down; to make a ring, pinch ends together.

4. Cut from the outside edge to 2/3 of way towards middle of ring in 3/4-in.
intervals with scissors. Slightly separate twists; twist to show filling,



overlapping slightly with the last piece. Cover; rise for 30 minutes in a warm
place.

5. Brush egg; bake till golden brown for 25-30 minutes at 375° . Transfer
from pan onto wire cool. Nutrition Information :Calories: Total
Carbohydrate: Cholesterol: Protein: Total Fat: Sodium: Fiber:



Plum Streusel Kuchen
Serving: 12-15 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/4 cup sugar
· 2 teaspoons baking powder · 2 tablespoons shortening · 1 egg · 6 fresh
plums, sliced
· 1 cup heavy whipping cream
TOPPING:
· 2/3 cup all-purpose flour · 2 tablespoons cold butter · 2/3 cup sugar · 2
tablespoons heavy whipping cream

Direction

1. Preheat an oven to 350° . Mix baking powder, sugar and flour in a big cut
shortening into the mixture until fine crumbs are formed. Whisk cream and
egg in another bowl, then add to crumb mixture; gently toss with a fork until
it forms into a ball.

2. Press dough into a 13x9-in. baking dish coated with cooking spray; put
plums on crust. 3. Topping: Mix sugar and flour in a small cut butter into the
mixture until it fine crumbs are formed. Add cream; gently mix with a fork
until moist crumbs appear. Sprinkle on plums. 4. Bake until a toothpick slid
into the middle gets out clean for 35-40 minutes; place on wire rack to cool.
Nutrition Information :Calories: 237 calories Cholesterol: 43mg cholesterol
Protein: 3g protein. Total Fat: 10g fat (6g saturated fat) Sodium: 80mgFiber:
1g )Total Carbohydrate: 33g (15g sugars



Plum Topped Chocolate Kuchen
Serving: 12 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups sliced fresh plums
· 1/4 cup port wine
· 1 tablespoon honey
· 1/2 cup butter, divided

· 5 tablespoons finely chopped hazelnuts, 
divided
· 2 ounces unsweetened chocolate, coarsely
chopped

· 2 tablespoons 2% milk
· 1-1/2 cups all-purpose flour · 2 teaspoons baking powder · 1/2 teaspoon salt
· 1/2 teaspoon baking soda · 1/2 teaspoon ground cinnamon

· Whipped cream and confectioners' sugar, optional
· 2 eggs
· 2/3 cup plus 3 tablespoons sugar, divided

Direction

1. Mix honey, wine and plums in a small allow to stand for 30 minutes.

2. Meanwhile, grease 1-in. up sides and bottom of the 9-in. springform pan
using 1 tbsp. butter; top with 3 tbsp. hazelnuts. Put pan onto baking sheet; put
aside.
3. Preheat an oven to 375° . Melt leftover butter and chocolate in a
microwave; mix till smooth. Cool it to room temperature. Mix milk, 2/3 cup
sugar and eggs in a big bowl. Add chocolate mixture. Mix baking soda, salt,
baking powder and flour; add to chocolate mixture slowly till just combined.



Pour into prepped pan.

4. Drain plums; keep 2 tbsp. liquid. Put plums on batter; drizzle with the
reserved liquid. Mix leftover sugar and cinnamon and hazelnuts; sprinkle on
top.

5. Bake till inserted toothpick in middle exits clean for 35-40 minutes; cool
for 10 minutes on wire rack. Run a knife around pan‘ s edges to loosen
carefully; serve cold/warm. If desired, garnish using confectioners ‘ sugar
and whipped cream.

Nutrition Information : Calories: 263 calories Fiber: 2g )Total
Carbohydrate: 34g (19g sugars Cholesterol: 56mg cholesterol Protein: 4g
protein. Total Fat: 13g fat (7g saturated fat) Sodium: 286mg sodium



Poppy Seed Roll
Serving: 1 bread. | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 3/4 cup whole milk
· 1/3 cup butter, cubed
· 1/2 cup sugar
· 3/4 teaspoon salt
· 3 large eggs
· 1/2 teaspoon vanilla extract
· 1 package (1/4 ounce) active dry yeast · 5 to 6 cups all-purpose flour,
divided · 1 can (12 ounces) poppy seed filling · 1-1/3 cups chopped walnuts,
divided · 1 teaspoon water · Icing

· 1/2 cup warm water (110 ° to 115° )

Direction

1. Heat salt, sugar, butter and milk in a saucepan. Let cool to lukewarm. Put
in vanilla extract and 2 beaten eggs. In the warm water, dissolve yeast.

2. Combine yeast mixture, milk mixture and enough flour to make a soft
dough in large bowl. Turn the dough out onto the floured surface; then knead
for 6 to 8 mins or until they become elastic and smooth. Put the dough into an
oiled bowl, flipping once to grease the top. Allow to rise for 60 mins in warm
place with a cover, until doubled.

3. Punch the dough down; allow to rest 5 mins. Then form into a 12x18-inch
rectangle. Spread the poppy seed filling and one cup of the nuts over.
Beginning with long side, roll the dough up; seal the edges by pinching.

4. Arrange, seam side facing down, on large oiled baking sheet. Slightly
curve to make a crescent shape. Allow to rise for half an hour or until



doubled in warm place with a cover.
5. Beat one teaspoon of water with the remaining egg; brush over the top.
Bake for half an hour at 350° . Place on wire rack to cool. Glaze with the
confectioners' sugar icing. Add the remaining nuts on top.

Nutrition Information :Calories: 317 calories Protein: 8g protein. Total Fat:
12g fat (3g saturated fat) Sodium: 163mgFiber: 1g )Total Carbohydrate: 45g
(7g sugars Cholesterol: 46mg cholesterol



Poteca Nut Roll
Serving: 1 coffee cake. | Prep: 30mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 3/4 cup warm whole milk (110 ° to 115° )
· 1/4 cup sugar
· 1 teaspoon salt
· 1 large egg, lightly beaten · 1/4 cup shortening
· 3 to 3-1/2 cups all-purpose flour

FILLING
· 1/2 cup butter, softened
· 1 cup packed brown sugar
· 2 large eggs, lightly beaten
· 1 teaspoon vanilla extract
· 1 teaspoon lemon extract, optional · 4 cups ground or finely chopped
walnuts · 2% milk
· Confectioners' sugar, optional

Direction

1. Dissolve the yeast in warm water in a big bowl. Put in the 1-1/2 cups flour,
shortening, egg, salt, sugar and milk; whip till smooth. Mix in sufficient
leftover flour to make a soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. Punch down the dough. Transfer to a slightly floured area; roll into a
rectangle, 30x20-inch in size. Mix the nuts, lemon extract if wished, vanilla,



eggs, brown sugar and butter in a bowl. Put in approximately half cup of the
milk till mixture attains spreading consistency. Scatter on top of rectangle to
within an-inch of the edges.

4. Beginning with a long side, roll dough up like jelly-roll; press ends and
seams to seal. Put on an oiled baking sheet; form into a secure spiral. Put on a
cover and allow to rise till almost doubled, about an hour.

5. Bake till golden brown for 35 minutes at 350° . Transfer from the pan to
the wire rack to let cool. If wished, mix the confectioners' sugar and sufficient
milk to create a thin glaze; brush on top of the roll.

Nutrition Information :Calories: 304 calories Protein: 6g protein. Total Fat:
19g fat (5g saturated fat) Sodium: 183mgFiber: 2g )Total Carbohydrate: 30g
(14g sugars Cholesterol: 45mg cholesterol



Praline Pull Apart Coffee Cake
Serving: 2 coffee cakes (15 servings each). | Prep: 25mins | Cook: 30mins |
Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast · 1/3 cup sugar, divided

· 1-1/2 cups warm water (110 ° to 115° ), divided

· 1/2 cup butter, softened
TOPPING:
· 1/2 cup chopped pecans
· 1 cup packed brown sugar
· 3 tablespoons cornstarch
· 2 teaspoons ground cinnamon

Direction

· 2 eggs
· 1/4 cup nonfat dry milk powder · 1 teaspoon salt
· 5 to 5-1/2 cups all-purpose flour

· 1 teaspoon vanilla extract · 1/4 teaspoon salt
· 3/4 cup butter, melted

1. Melt 1 tsp. of sugar and yeast in 1/4 cup of warm water in a small stand for
5 minutes. Mix 2 1/2 cups flour, leftover water and sugar, yeast mixture, salt,
milk powder, eggs and butter together in a big beat until smooth. Mix in
enough leftover flour to make a soft dough.

2. Turn onto floured surface and knead for about 6-8 minutes until elastic and
smooth. Put into a greased turn once to grease the top. Cover; rise for about 1
hour until doubled in size in a warm area. 3. Sprinkle pecans in 2 9-in. round



baking pans coated with cooking spray. Mix together salt, vanilla, cinnamon,
cornstarch and brown sugar; sprinkle on pecans, then drizzle butter over the
top. 4. Halve dough; form each portion into 15 balls. Put on topping; cover.
Allow to rise for about 45 minutes until almost doubled in size in a warm
place.
5. Bake until golden brown for 30 minutes at 375° ; cool for a minute, then
invert onto serving platter. Nutrition Information :Calories: 206 calories
Protein: 3g protein. Total Fat: 10g fat (5g saturated fat) Sodium: 189mgFiber:
1g )Total Carbohydrate: 27g (10g sugars Cholesterol: 35mg cholesterol



Pretty Cranberry Coffee Cake
Serving: 16 servings. | Prep: 20mins | Cook: 60mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1 teaspoon almond extract
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon baking
soda · 1/2 teaspoon salt
· 1 cup sour cream · 1/2 cup chopped walnuts

· 1 can (14 ounces) whole-berry cranberry
sauce

OPTIONAL GLAZE:
· 1/3 cup confectioners' sugar · 2 to 4 teaspoons warm water · 1/2 teaspoon
almond extract

Direction

1. Preheat an oven to 350° . Cream sugar and butter till fluffy and light in a
big bowl. One by one, add eggs; beat well after each. Beat in extract. Whisk
salt, baking soda, baking powder and flour in another bowl. Alternately with
sour cream, add to creamed mixture; beat well after every addition.

2. Put 1/3 batter into 9-in. square greased baking pan; put 1/3 cranberry sauce
over. Repeat the layers 2 times; sprinkle using walnuts.
3. Bake till inserted toothpick in cake portion exits clean, for 60-65 minutes;
on a wire rack, cool on wire rack.
4. Glaze: Mix extract, confectioners ‘ sugar and enough water to get drizzling
consistency in a small put on coffee cake.
Nutrition Information :Calories: 305 calories Cholesterol: 63mg cholesterol



Protein: 4g protein. Total Fat: 17g fat (9g saturated fat) Sodium: 295mgFiber:
1g )Total Carbohydrate: 35g (19g sugars



Pull Apart Caramel Coffee Cake
Serving: 1 loaf (16 servings). | Prep: 10mins | Cook: 25mins | Ready in:

Ingredients

· 2 tubes (12 ounces each) refrigerated · 1/2 cup heavy whipping cream
buttermilk biscuits · 1 teaspoon ground cinnamon · 1 cup packed brown sugar

Direction

1. Preheat an oven to 350° . Slice each biscuit into 4 pieces; evenly put in a
fluted 10-in. tube pan that‘ s coated in cooking spray. Mix leftover
ingredients till blended in a small put on biscuits. 2. Bake till golden brown
for 25-30 minutes; cool for 5 minutes in pan. Invert onto the serving plate.
Nutrition Information :Calories: 204 calories Total Fat: 8g fat (3g saturated
fat) Sodium: 457mgFiber: 0 )Total Carbohydrate: 31g (16g sugars
Cholesterol: 10mg cholesterol Protein: 3g protein.



Pumpkin Cheese Coffee Cake
Serving: 12-15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups sugar
· 2 eggs
· 1-1/4 cups canned pumpkin
· 1/4 cup vegetable oil
· 1/2 teaspoon vanilla extract
FILLING:

· 1 package (8 ounces) cream cheese, softened

· 1 egg
TOPPING:
· 3/4 cup sweetened shredded coconut · 1/2 cup chopped pecans

Direction

· 2-1/4 cups all-purpose flour · 2 teaspoons ground cinnamon · 1 teaspoon
baking soda · 1/2 teaspoon salt

· 1 tablespoon sugar
· 1/4 cup packed brown sugar · 1/4 teaspoon ground cinnamon
1. Beat vanilla, oil, pumpkin, eggs and sugar in big bowl. Mix salt, baking
soda, cinnamon and flour; mix into egg mixture; stir well. Put in greased
13x9-in. baking dish.

2. Beat sugar, egg and cream cheese till smooth in small drop tablespoonfuls
on batter. Use knife to cut through batter to swirl. Mix topping ingredients;
sprinkle on top. Bake for 35-40 minutes at 350 ° till toothpick exits clean. On
wire rack, cool.



Nutrition Information : Calories: 344 calories Fiber: 2g )Total
Carbohydrate: 50g (33g sugars Cholesterol: 59mg cholesterol Protein: 5g
protein. Total Fat: 15g fat (6g saturated fat) Sodium: 234mg sodium



Pumpkin Coffee Cake
Serving: 24 servings | Prep: 20mins | Cook: | Ready in:

Ingredients

· 2 cans (8 oz. each) refrigerated crescent 
dough sheets, divided
· 1-1/2 pkg. (8 oz. each) PHILADELPHIA
Cream Cheese (12 oz.), softened

· 1 cup powdered sugar, divided
· 3/4 cup canned pumpkin
· 1 egg · 2-1/2 tsp. pumpkin pie spice · 1 tsp. vanilla · 1 Tbsp. milk · 1/3 cup
chopped PLANTERS Pecans

Direction

1.

1. in. pan that‘ s sprayed in cooking spray; cover bottom of pan completely
by pressing.
2. Use mixer to beat 1/2 cup sugar and cream cheese till blended in medium
bowl. Add pumpkin; stir well. Add vanilla, pumpkin pie spice and egg; beat
till just blended. Spread on crust within 1/4-in. of edges.

3. Unroll leftover dough; put on pumpkin mixture.
4. Bake till golden brown, about 30-35 minutes; cool for 15 minutes.
5. Mix leftover sugar and milk till blended; drizzle on top of coffee cake then
sprinkle nuts over.

Nutrition Information :Calories: 150 Fiber: 0 g Cholesterol: 25 mg Total
Fat: 10 g Saturated Fat: 3 g Sodium: 200 mg Sugar: 8 g Total Carbohydrate:
15 g Protein: 3 g



Pumpkin Coffee Ring
Serving: 1 ring. | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 3/4 cup sugar, divided
· 1 package (1/4 ounce) active dry yeast
· 1/2 teaspoon salt
· 1/4 cup water
· 1/4 cup whole milk
· 3 tablespoons butter
· 1 large egg
· 1/2 cup canned pumpkin · 1 teaspoon ground cinnamon · 1/2 teaspoon salt
· 1/2 teaspoon ground ginger · 1/2 teaspoon ground nutmeg · 1/2 cup chopped
walnuts · 1/2 cup raisins
· 1 large egg yolk, beaten

· 3 ounces cream cheese, softened
GLAZE:
· 1/2 cup confectioners' sugar
· 1/8 teaspoon vanilla extract
· 1 to 2 tablespoons whole milk · 1/4 cup finely chopped walnuts

Direction

1. Mix salt, yeast, 1/4 cup sugar and 1 1/2 cups flour in bowl. Heat butter,
milk and water in saucepan to 120-130 ° then add to dry ingredients; beat till
just moist. Beat egg in; mix enough leftover flour in to make soft dough.
Turn onto floured surface; knead for 6-8 minutes till elastic and smooth. Put
in greased turn once to grease top then cover. Rise for 1 hour till doubled in
warm place.

2. Beat leftover sugar and cream cheese till smooth in small add nutmeg,



ginger, salt, cinnamon and Beat leftover sugar and cream cheese till smooth
in small add nutmeg, ginger, salt, cinnamon and in. of edges, spread pumpkin
mixture. Sprinkle raisins and nuts over. Starting at a long side, roll up like
jellyroll; pinch ends together to make a ring. Put on greased baking sheet.
Cover; rise for 1 hour till doubled.

3. Brush egg yolk on dough; bake for 20-25 minutes till golden brown at 350°
. Transfer from pan onto wire rack. Glaze: Mix vanilla, confectioners ‘ sugar
and enough milk to get drizzling consistency; drizzle on warm ring then
sprinkle nuts over.
Nutrition Information :Calories: 217 calories Protein: 5g protein. Total Fat:
8g fat (3g saturated fat) Sodium: 193mgFiber: 1g )Total Carbohydrate: 32g
(16g sugars Cholesterol: 39mg cholesterol



Pumpkin Gingerbread Bundt
Coffee Cake
Serving: 16 servings. | Prep: 15mins | Cook: 55mins | Ready in:

Ingredients

· 2 eggs
· 1/2 cup egg substitute
· 1 can (15 ounces) solid-pack pumpkin
· 1-1/2 cups honey
· 1/2 cup butter, melted
· 1/2 cup fat-free plain yogurt
· 1 cup toasted wheat germ
· 3 cups all-purpose flour · 2 teaspoons baking soda · 2 teaspoons ground
ginger · 1 teaspoon ground cinnamon · 1 teaspoon ground nutmeg · 1/2
teaspoon salt
· 1/4 teaspoon ground cloves

ICING:
· 3/4 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 2 teaspoons fat-
free milk

Direction

1. Beat egg substitute and eggs in big mix yogurt, butter, honey and pumpkin
in till smooth. Mix wheat germ in. Mix dry ingredients; add to pumpkin
mixture slowly. Stir well. Use cooking spray to coat 10-in. fluted tube pan;
dust using flour then add batter.

2. Bake for 55-60 minutes at 350 ° till an inserted toothpick in middle exits
clean. Cool for 10 minutes; remove from pan onto wire rack to completely
cool. Mix icing ingredients till smooth; drizzle on top of cake.



Nutrition Information :Calories: 299 calories Cholesterol: 42mg cholesterol
Protein: 6g protein. Total Fat: 7g fat (4g saturated fat) Sodium: 319mgFiber:
3g )Total Carbohydrate: 55g (0 sugars



Quick Cinnamon Coffee Cake
Serving: 9 servings. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 2-1/4 cups Quick Baking Mix
· 1/3 cup sugar
· 1 egg
· 1/3 cup milk

TOPPING:
· 1/2 cup packed brown sugar
· 1 tablespoon all-purpose flour
· 1/2 teaspoon ground cinnamon · 3 tablespoons cold butter

Direction

1. Mix sugar and mix in a bowl. Beat milk and egg; mix into the dry
ingredients barely till dampened. Distribute evenly into an oiled 9-inch
square baking pan.
2. For the topping, mix cinnamon, flour and brown sugar. Cut in butter till
mixture turns crumbly. Scatter on top of batter.
3. Bake for 18 to 20 minutes at 400 ° till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack.
Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Quick Rhubarb Coffee Cake
Serving: 12-16 servings. | Prep: 10mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup butter, softened
· 2 cups packed brown sugar, divided
· 1 large egg
· 1 teaspoon vanilla extract
· 1 cup whole milk
· 1 teaspoon baking soda · 1/4 teaspoon salt

· 2-1/2 cups finely chopped fresh or frozen rhubarb
· 1/2 teaspoon ground cinnamon · 2-1/2 cups all-purpose flour

Direction

1. Cream 1 1/2 cups brown sugar and butter in a bowl. Add vanilla and egg;
beat until fluffy and light. Add milk; beat until smoothened. Mix salt, baking
soda and flour, then add to creamed mixture; stir well. Fold in rhubarb; pour
over a 13x9-in. baking dish coated with cooking spray.

2. Mix leftover brown sugar and cinnamon together; sprinkle onto the batter.
Bake for 30-35 minutes at 325 ° until a toothpick slid into the middle gets out
clean; transfer to a wire rack to cool. Nutrition Information :Calories: 294
calories Protein: 3g protein. Total Fat: 12g fat (8g saturated fat) Sodium:
254mgFiber: 1g )Total Carbohydrate: 44g (29g sugars Cholesterol: 46mg
cholesterol



Quicker Stollen
Serving: 1 loaf. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (16 ounces) hot roll mix
· 1/4 cup sugar
· 1 cup warm water (120 ° to 130° )
· 2 tablespoons butter
· 1 large egg, beaten
· 3/4 teaspoon grated lemon zest · 1/4 teaspoon almond extract · 1/3 cup
raisins
· 1/4 cup mixed candied fruit GLAZE:
· 3/4 cup confectioners' sugar · 1 to 2 tablespoons whole milk

Direction

· 1/4 cup chopped almonds
· Additional candied cherries and sliced almonds, optional

1. Mix sugar and contents of yeast packets and roll mix in a mix in extract,
lemon zest, egg, butter and water to make a soft dough. Turn onto a floured
surface; knead in almonds, candied fruit and raisins for about 5 minutes.
Cover; rest for 5 minutes.

2. Press/roll the dough out to a 12x7-in. oval. Fold a longside over to within 1
ǁ of its opposite side; lightly press the edge to enclose. Put onto a greased
baking sheet; slightly curve ends. Cover; allow to rise for about 20-30
minutes until almost doubled.

3. Bake at 375 degrees until golden brown, 20 minutes; place on wire rack to
cool. Mix milk and confectioners ‘ sugar; spread onto stollen. If desired,
garnish with almonds and cherries. Nutrition Information :Calories: 251
calories Sodium: 283mgFiber: 2g )Total Carbohydrate: 46g (20g sugars



Cholesterol: 23mg cholesterol Protein: 5g protein. Total Fat: 5g fat (1g
saturated fat)



Raisin Buttermilk Coffee Cake
Serving: 12-15 servings. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 cup packed brown sugar
· 1 cup chopped nuts
· 2 tablespoons all-purpose flour · 4 teaspoons ground cinnamon

· 1/3 cup butter, melted
BATTER:
· 1/2 cup butter, softened
· 1-1/2 cups sugar
· 2 eggs
· 3 cups all-purpose flour
· 4 teaspoons baking powder · 1/2 teaspoon salt
· 2 cups buttermilk
· 1 cup raisins

Direction

1. Combine the initial 5 ingredients in a bowl till the mixture looks like
coarse crumbs; put aside. 2. Cream sugar and butter in another bowl. Put in
egg, one egg at a time, whisking thoroughly after each addition.

3. Mix together dry ingredients; alternately put the dry mixture and
buttermilk into creamed mixture. Mix in raisins. Arrange 1/2 of the batter
into an oiled 13x9-inch baking pan. Arrange 1/2 of crumb mixture over the
top. Carefully spread remaining batter over the surface, sprinkle with the rest
of crumb mixture.

4. Bake 35-40 minutes at 350 degrees or until you insert a toothpick into the
center and it comes out clean.



Nutrition Information : Calories: 421 calories Fiber: 2g )Total
Carbohydrate: 65g (42g sugars Cholesterol: 57mg cholesterol Protein: 7g
protein. Total Fat: 16g fat (7g saturated fat) Sodium: 339mg sodium



Raisin Snack Cake
Serving: 8 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1/3 cup raisins
· 3 tablespoons butter, softened
· 1/3 cup packed brown sugar
· 1 large egg
· 1/2 teaspoon vanilla extract
· 1/2 cup all-purpose flour · 1/4 teaspoon baking powder · 1/8 teaspoon salt · 1
tablespoon sugar · 1/4 teaspoon ground cinnamon

Direction

1. Cover raisins in boiling water in a allow to stand for 5 minutes then drain.
Put aside. 2. Cream brown sugar and butter in a small bowl. Add vanilla and
eggs; beat till just blended. Mix salt, baking powder and flour; add to
creamed mixture. Mix in raisins.

3. Put into 8x4-in. loaf pan coated with cooking spray. Mix cinnamon and
sugar; sprinkle over batter. Bake for 25-30 minutes at 325 ° till inserted
toothpick in middle exits clean then cool for 10 minutes. Transfer from pan
onto wire fully cool.

Nutrition Information : Calories: 106 calories Sodium: 105mgFiber: 0
)Total Carbohydrate: 15g (14g sugars Cholesterol: 38mg cholesterol Protein:
1g protein. Diabetic Exchanges: 1 starch Total Fat: 5g fat (3g saturated fat)



Raspberry Coffee Cake
Serving: 8-10 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1 loaf (1 pound) frozen bread or sweet 
bread dough, thawed

· 1 pint fresh raspberries
· 1/4 cup sugar · 1/4 cup cold butter

· 1/8 teaspoon vanilla extract · 1/2 cup all-purpose flour
GLAZE:
· 1/2 cup confectioners' sugar · 3 to 4 teaspoons milk

Direction

1. Roll dough to a 14-in. circle on a lightly floured surface. Put on a 14-in.
greased pizza pan; bake for 5 minutes at 350° . Sprinkle with raspberries. Mix
sugar and flour in a small cut in vanilla and butter till crumbly. Sprinkle on
berries.

2. Bake till golden for 25-30 minutes at 350° ; cool. Mix glaze ingredients;
drizzle on coffee cake. Keep in the fridge.
Nutrition Information :Calories: Protein: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol:



Raspberry Cream Cheese Coffee
Cake
Serving: 12 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 2 1/4 cups all-purpose flour
· 3/4 cup white sugar

· 3/4 cup unsalted butter, cut into 1-inch 
pieces

· 1/2 teaspoon baking soda
· 1/2 teaspoon baking powder
· 1/4 teaspoon salt
· 1 teaspoon almond extract · 1 egg
· 1 (8 ounce) package cream cheese, softened · 1/4 cup white sugar
· 1 egg
· 1/2 cup raspberry preserves

· 1/2 cup sliced almonds · 3/4 cup sour cream

Direction

1. Preheat an oven to 175° C/350° F. Grease then flour the 9-in. springform
pan.

2. Pulse butter, 3/4 cup sugar and flour till it looks like coarse crumbs in a
food processor. Take 1 cup mixture from the food processor; put aside. Add 1
egg, almond extract, sour cream, salt, baking powder and baking soda to the
leftover mixture in the processor; process till batter is smooth and just
combined. Evenly spread the batter into 2-in. up sides and on bottom of the
prepped pan.



3. Beat 1 egg, 1/4 cup sugar and cream cheese together till smooth in a bowl.
Put in a batter-lined pan; evenly spread. Carefully spread raspberry preserves
on cheese filling.
4. Mix sliced almonds and reserved crumb mixture together in a small
sprinkle on raspberry preserves layer.
5. In the preheated oven, bake for 45-55 minutes till crust is deep golden
brown and filling is set; cool for 15 minutes. Remove pan‘ s sides. Fully chill
for 1 hour; serve.
Nutrition Information :Calories: 419 calories; Total Fat: 1 Sodium: 198
Total Carbohydrate: 7 Cholesterol: 88 Protein: 3



Raspberry Crumble Coffee Cake
Serving: 16-20 servings. | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

FILLING:
· 2/3 cup sugar
· 1/4 cup cornstarch
· 3/4 cup water or cranberry-raspberry juice

· 2 cups fresh or frozen unsweetened raspberries · 1 tablespoon lemon juice

COFFEE CAKE:
· 3 cups all-purpose flour
· 1 cup sugar
· 3 teaspoons baking powder
· 1 teaspoon salt
· 1 teaspoon ground cinnamon
· 1/4 teaspoon ground mace · 1 cup cold butter, cubed · 2 large eggs, lightly
beaten · 1 cup whole milk · 1 teaspoon vanilla extract

TOPPING:
· 1/4 cup cold butter, cubed
· 1/2 cup all-purpose flour
· 1/2 cup sugar · 1/4 cup sliced almonds

Direction

1. To make filling: Mix together water, cornstarch and sugar until smooth in a
big saucepan; boil on medium heat. Cook, stirring, for 1-2 minutes until
thick. Add lemon juice and berries; put aside to cool.

2. Mix mace, cinnamon, salt, baking powder, sugar and flour in a big cut
butter into the mixture to make fine crumbs. Mix in vanilla, milk and eggs



until blended; halve the batter. 3. Spread 1/2 of the batter into 2 8-in. round
baking pans coated with cooking spray. Divide the filling; evenly spread on
each half. Drop small spoonfuls of leftover batter and evenly spread on
filling. 4. To make topping: Cut butter into sugar and flour; mix in nuts.
Sprinkle onto the tops; bake at 350 degrees until golden brown, 40-45
minutes.
Nutrition Information :Calories: 299 calories Sodium: 307mgFiber: 2g
)Total Carbohydrate: 42g (23g sugars Cholesterol: 54mg cholesterol Protein:
4g protein. Total Fat: 13g fat (8g saturated fat)



Raspberry Sour Cream Coffee Cake
Serving: 8 servings. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup fresh raspberries · 3 tablespoons brown sugar · 1 cup all-purpose flour
· 1/3 cup sugar
· 1/2 teaspoon baking powder · 1/4 teaspoon baking soda · 1/8 teaspoon salt
ICING:
· 1/4 cup confectioners' sugar · 1-1/2 teaspoons 2% milk

Direction

· 1 large egg
· 2/3 cup sour cream
· 3 tablespoons butter, melted · 1 teaspoon vanilla extract · 1/4 cup sliced
almonds

· 1/4 teaspoon vanilla extract · Additional raspberries, optional
1. Preheat an oven to 350° . Toss brown sugar and raspberries in a small
bowl.

2. Whisk salt, baking soda, baking powder, sugar and flour in a big bowl.
Whisk vanilla, melted butter, sour cream and egg till blended in another
bowl. Put into flour mixture, mix till just moist (mixture will appear thick).

3. Put 1/2 of the mixture to an 8 inches round baking pan, greased and
floured. Put raspberry mix on top. Scoop leftover batter on top of raspberries,
sprinkle using almonds.
4. Bake till an inserted toothpick in the middle exits clean, for 30-35 minutes;
cool for 10 minutes in pan. Transfer to a wire cool.
5. Mix vanilla, milk and confectioners ‘ sugar till smooth in a small drizzle
on top. Serve warm. Serve with extra raspberries if desired.
Nutrition Information :Calories: 238 calories Sodium: 154mgFiber: 2g



)Total Carbohydrate: 32g (19g sugars Cholesterol: 48mg cholesterol Protein:
4g protein. Total Fat: 10g fat (5g saturated fat)



Raspberry Streusel Coffee Cake
Serving: 12-16 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 3-1/2 cups unsweetened raspberries
· 1 cup water
· 1-1/4 cups sugar
· 1/3 cup cornstarch

· 2 tablespoons lemon juice
BATTER:
· 3 cups all-purpose flour
· 1 cup sugar
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 cup cold butter, cubed · 2 eggs, lightly beaten
· 1 cup (8 ounces) sour cream · 1 teaspoon vanilla extract

TOPPING:
· 1/2 cup all-purpose flour · 1/2 cup sugar
· 1/4 cup butter, softened · 1/2 cup chopped pecans GLAZE:
· 1/2 cup confectioners' sugar · 1/2 teaspoon vanilla extract · 2 teaspoons 2%
milk

Direction

1. Cook water and raspberries for 5 minutes in a big saucepan on medium
heat; add lemon juice. Mix sugar and cornstarch; mix into fruit mixture. Boil;
mix and cook till thickened for 2 minutes; cool. 2. Preheat an oven to 350° .
Mix baking soda, baking powder, sugar and flour; cut in butter till it looks
like coarse crumbs. Mix in vanilla, sour cream and eggs (it‘ ll be stiff).
3. Spread 1/2 into a 13x9-in. greased baking dish; spread raspberry filling on
batter. Scoop leftover batter over filling. Mix topping ingredients; sprinkle on



top.
4. Bake till golden brown for 40-45 minutes. Mix glaze ingredients; drizzle
the mixture over warm cake.
Nutrition Information :Calories: 462 calories Protein: 5g protein. Total Fat:
20g fat (11g saturated fat) Sodium: 265mgFiber: 2g )Total Carbohydrate: 65g
(39g sugars Cholesterol: 75mg cholesterol



Raspberry Swirl Coffee Cake
Serving: 10-12 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup sugar
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 large egg
· 1 cup (8 ounces) raspberry yogurt
· 1/2 cup butter, melted
· 1 teaspoon vanilla extract · 1/2 cup chopped almonds, toasted

· 1/2 cup seedless raspberry preserves, divided
· 2 tablespoons sliced almonds, toasted

Direction

1. Mix salt, baking powder, sugar and flour in a big bowl. Beat vanilla,
butter, yogurt and egg in a separate bowl till incorporated; mix into the dry
ingredients barely till dampened. Mix in chopped almonds.

2. Put into an oiled springform pan, 9-inch in size. On top of batter, drop by
tablespoonfuls of the 1/3 cup of preserves; cut through using knife to swirl.
Scatter with sliced almonds. Bake for 40 to 45 minutes at 350 ° till a
toothpick pricked in the middle gets out clean. Let cool for 10 minutes on the
wire take out pan sides.

3. Heat the rest of the preserves in small saucepan till liquified; sprinkle on
top of serving plates. Put a coffee cake piece on top of each.
Nutrition Information :Calories: 287 calories Total Carbohydrate: 42g (24g
sugars Cholesterol: 39mg cholesterol Protein: 5g protein. Total Fat: 12g fat
(5g saturated fat) Sodium: 258mgFiber: 1g fiber)



Raspberry Cream Cheese Ladder
Loaves
Serving: 2 loaves (8 slices each). | Prep: 45mins | Cook: 15mins | Ready in:

Ingredients

· 3-3/4 to 4-1/4 cups all-purpose flour
· 1/4 cup sugar
· 1 package (1/4 ounce) quick-rise yeast
· 1-1/4 teaspoons salt
· 1 teaspoon baking powder
· 1/2 cup sour cream
· 1/4 cup butter, cubed
· 1/4 cup water
· 1 large egg
· 1/2 teaspoon almond extract

· 1/2 cup buttermilk
FILLING:

· 1 package (8 ounces) cream cheese, 
softened
· 1 large egg yolk
· 1/3 cup seedless raspberry jam · 1/4 cup sugar
· 3 tablespoons all-purpose flour

Direction

1. Mix baking powder, salt, yeast, sugar and 2 cups flour. Heat water, butter,
sour cream and buttermilk in small saucepan to 120 ° to 130° ; put into the
dry ingredients. Whip for 2 minutes on moderate speed. Put in the 1/2 cup of
flour, extract and egg; beat for additional 2 minutes. Mix in sufficient leftover
flour to make a soft dough.



2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put on a cover and allow to sit for 10 minutes.
3. In the meantime, whip the egg yolk, flour, sugar and cream cheese in small
bowl till smooth; reserve.

4. Halve the dough. Roll each portion into a rectangle, 12x10-inch in size; put
on oiled baking sheets. In the middle of every rectangle, scatter the cheese
mixture. Mix the jam; scoop on top of cheese mixture.

5. On every long side, cut 3/4-inch-wide strips approximately 2 and a half
inches into the middle. Fold alternating strips at an angle across the filling,
beginning at one end; press ends to seal. Put on a cover and allow to rise till
doubled, about an hour.

6. Preheat the oven to 350° . Bake till golden brown, about 15 to 19 minutes.
Let cool on the wire racks. Keep the remainder refrigerated.
Nutrition Information :Calories: 262 calories Sodium: 288mgFiber: 1g
)Total Carbohydrate: 37g (11g sugars Cholesterol: 54mg cholesterol Protein:
6g protein. Total Fat: 10g fat (6g saturated fat)



Raspberry Rhubarb Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 60mins | Ready in:

Ingredients

· 1 cup sugar
· 1/3 cup cornstarch
· 1 cup fresh or frozen raspberries, mashed · 2 teaspoons lemon juice

· 3 cups chopped fresh or frozen rhubarb
BATTER:
· 3/4 cup butter-flavored shortening
· 1-1/2 cups sugar
· 3 eggs
· 1-1/2 teaspoons baking powder · 3/4 teaspoon baking soda · 1-1/2 cups (12
ounces) sour cream

· 3 cups all-purpose flour
TOPPING:
· 1/2 cup all-purpose flour
· 1/2 cup sugar
· 1/2 cup quick-cooking oats
· 1/4 cup cold butter, cubed · 1/2 cup sweetened shredded coconut · 1/2 cup
chopped walnuts

· 1/2 teaspoon ground cinnamon

Direction

1. Mix cornstarch and sugar together in a big saucepan; mix in raspberries
and rhubarb. Boil on medium heat; cook until thick, 2 minutes, constantly
mixing. Take away from heat; mix in lemon juice. Slightly cool.

2. Start preheating an oven to 350° . Cream sugar and shortening until fluffy



and light in a big beat in eggs. Mix baking soda, baking powder and flour
together; bring into creamed mixture alternately with sour cream.

3. Spread 2/3 batter into a 13x9-in. baking dish coated with cooking spray;
put rhubarb mixture over. Dollop leftover batter by tablespoonfuls onto the
filling.
4. Mix cinnamon, oats, sugar and flour together in a small cut butter into the
mixture until crumbly. Mix in walnuts and coconut; sprinkle on batter.
5. Bake until a toothpick slid into the middle gets out clean, 60-65 minutes;
place on a wire rack and cool.
Nutrition Information :Calories: 636 calories Protein: 9g protein. Total Fat:
27g fat (11g saturated fat) Sodium: 196mgFiber: 3g )Total Carbohydrate: 90g
(54g sugars Cholesterol: 83mg cholesterol



Rhubarb Berry Coffee Cake
Serving: 12-15 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size), divided

· 1/2 cup packed brown sugar
· 2 tablespoons butter
· 2/3 cup chopped walnuts
· 1 cup (8 ounces) sour cream
· 2 large eggs

Direction

· 1/4 cup all-purpose flour
· 1-1/2 cups finely chopped fresh or frozen rhubarb
· 1-1/2 cups sliced fresh strawberries · Cream cheese frosting or vanilla ice
cream, optional
1. Mix sugar and a half cup of cake mix in a small cut in butter till crumbly.
Put in the walnuts; reserve.

2. Mix leftover cake mix, the flour, eggs and sour cream in a separate whip
for 30 seconds on low speed. Whip for 2 minutes on medium. Fold in the
strawberries and rhubarb. Scatter into an oiled baking dish, 13x9-inch in size.
Scatter the reserved crumb mixture over top.

3. Bake for 35 to 40 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool on the wire rack.
4. If wished, sprinkle with frosting or serve together with ice cream.

Nutrition Information : Calories: 282 calories Total Fat: 12g fat (4g
saturated fat) Sodium: 253mgFiber: 2g )Total Carbohydrate: 40g (26g sugars
Cholesterol: 43mg cholesterol Protein: 5g protein.



Rhubarb Buckle
Serving: 12 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1-1/2 cups sugar
· 1 egg
· 2-1/2 cups all-purpose flour
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1 cup buttermilk

· 3 cups sliced fresh or frozen rhubarb, thawed and drained

· 1 teaspoon vanilla extract · 1 cup packed brown sugar · 1/2 cup chopped
walnuts

TOPPING:
· 1 cup sugar
· 1/2 cup butter, cubed
· 3 tablespoons milk · 1 teaspoon vanilla extract

Direction

1. Cream sugar and butter until fluffy and light in a big beat in egg. Mix salt,
baking soda and flour together; put into creamed mixture alternately with
buttermilk. Stir well; mix in vanilla and rhubarb. 2. Put into a 13x9-in. baking
pan coated with cooking spray; sprinkle nuts and brown sugar on top. Bake
for 45 minutes at 350 ° until a toothpick inserted in the middle gets out clean.
3. In the meantime, blend together milk, butter and sugar in a small saucepan;
boil. Take away from the heat. Mix in vanilla; pour onto hot cake.
Immediately serve.
Nutrition Information :Calories: 515 calories Cholesterol: 60mg cholesterol



Protein: 6g protein. Total Fat: 19g fat (10g saturated fat) Sodium:
395mgFiber: 2g )Total Carbohydrate: 83g (61g sugars



Rhubarb Coffee Cake
Serving: Makes one 9 x 13 x 2-inch coffee cake | Prep: | Cook: | Ready in:

Ingredients

· 4 cups all-purpose flour
· 1 teaspoon kosher salt
· 2 teaspoons baking soda
· 3 cups packed dark brown sugar
· 1/2 pound (2 sticks) unsalted butter, at 
· 1 teaspoon pure vanilla extract · 2 cups buttermilk
· 5 cups diced rhubarb (1/2-inch pieces) · 1/2 cup granulated sugar

· 2 teaspoons ground cinnamon room temperature
· 2 extra-large eggs

Direction

1. Preheat an oven to 350° F. Butter the 9x13x2-in. baking pan lightly; line
parchment paper on bottom and butter the parchment paper.
2. Make cake: Mix baking soda, salt and flour in a big put aside.

3. Beat butter and brown sugar with a mixer on medium speed till creamy and
light for 3 minutes in a big mixing bowl. One by one, beat in eggs; beat well
after each. Beat in buttermilk and vanilla; keep beating till smooth for 2
minutes, scraping down bowl‘ s sides occasionally.

4. 1/3 at a time, mix flour mixture into batter; briefly beat after every
addition. Fold in rhubarb till it is distributed well.
5. Put batter in the prepped baking pan; smooth out to the pan‘ s edges with a
rubber spatula, it‘ ll be very thick.
6. Topping: mix cinnamon and granulated sugar in a small evenly sprinkle
topping on batter. 7. Bake cake till an inserted toothpick in middle exits clean
for 40-45 minutes. Take cake out from oven; put on a wire rack. Before



cutting cake to squares for serving, cool for an hour.

Nutrition Information : Calories: 6850 Total Carbohydrate: 1186 g(395%)
Cholesterol: 924 mg(308%) Protein: 90 g(181%) Total Fat: 205 g(316%)
Saturated Fat: 124 g(619%) Sodium: 5735 mg(239%) Fiber: 27 g(109%)



Rhubarb Coffee Cake For A Crowd
Serving: 2 coffee cakes, 18 servings, 9 per cake. | Prep: 15mins | Cook:
40mins | Ready in:

Ingredients

· 1/2 cup shortening
· 1-1/2 cups packed brown sugar · 1 large egg
· 2 cups all-purpose flour
· 1 teaspoon baking soda
TOPPING:
· 1/2 cup packed brown sugar · 1/2 cup chopped walnuts

Direction

· 1/2 teaspoon salt
· 1 cup (8 ounces) sour cream

· 2 cups diced fresh or frozen rhubarb, thawed
· 1 tablespoon butter, melted · 1 teaspoon ground cinnamon

1. Cream brown sugar and shortening till fluffy and light in a big beat in egg.
Mix salt, baking soda and flour. Alternately with sour crema, add to creamed
mixture; beat well after each. Fold in rhubarb; put into 2 8-in. square greased
baking dishes.

2. Mix topping ingredients; sprinkle on batter. Bake for 40-45 minutes at 350
° till inserted toothpick in middle exits clean; on wire racks, cool. You can
freeze this for 6 months.

Nutrition Information : Calories: 251 calories Total Fat: 10g fat (3g
saturated fat) Sodium: 162mgFiber: 1g )Total Carbohydrate: 36g (25g sugars
Cholesterol: 22mg cholesterol Protein: 3g protein.



Rhubarb Coffee Cake With
Caramel Sauce
Serving: 18 servings (1-2/3 cups sauce). | Prep: 20mins | Cook: 35mins |
Ready in:

Ingredients

· 1/2 cup shortening
· 1-1/2 cups sugar
· 1 egg
· 2 cups all-purpose flour TOPPING:
· 1/2 cup packed brown sugar · 1/4 cup all-purpose flour SAUCE:

· 1 teaspoon baking soda
· 1 cup buttermilk

· 1-1/2 cups finely chopped fresh or frozen rhubarb
· 1 teaspoon ground cinnamon · 3 tablespoons cold butter · 1/2 cup butter, cubed ·
1/2 cup heavy whipping cream · 1 cup packed brown sugar

Direction

1. Cream sugar and shortening till fluffy and light in a big bowl. Add egg;
beat well. Mix baking soda and flour; alternately with buttermilk, add to
creamed mixture. Fold in rhubarb; put in a 13x9-in. greased baking pan.

2. Topping: Mix cinnamon, flour and brown sugar in a small cut in butter till
crumbly. Sprinkle on batter.
3. Bake for 35-40 minutes at 350 ° till an inserted toothpick in middle exits
clean; before serving, cool for 10 minutes.
4. Sauce: Melt butter in a small saucepan. Mix in cream and brown sugar;
boil. Lower heat; simmer till slightly thickened, for 3-4 minutes; serve with
warm coffee cake.



Nutrition Information :Calories: 336 calories Total Carbohydrate: 48g (35g
sugars Cholesterol: 40mg cholesterol Protein: 3g protein. Total Fat: 15g fat
(7g saturated fat) Sodium: 148mgFiber: 1g fiber)



Rhubarb Crumb Coffee Cake
Serving: 16-20 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1-1/2 cups sugar
· 2 eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 2 teaspoons ground cinnamon · 1 teaspoon baking soda · 1/4 teaspoon
ground nutmeg · 1 cup buttermilk
· 4 cups chopped fresh or frozen rhubarb

TOPPING:
· 1 cup all-purpose flour
· 1/2 cup packed brown sugar
· 1 teaspoon ground cinnamon · 1/2 cup cold butter, cubed

Direction

1. Cream sugar and butter till fluffy and light in a big bowl. One by one, add
eggs; beat well after each. Beat in vanilla. Mix dry ingredients; alternately
with buttermilk, add to creamed mixture. Mix in rhubarb; put into a 13x9-in.
greased baking dish.

2. Mix cinnamon, brown sugar and flour in a small cut in butter till it looks
like coarse crumbs. Sprinkle on batter.
3. Bake for 45-55 minutes at 350 ° till inserted toothpick in middle exits
clean; on a wire rack, cool. Nutrition Information :Calories: 206 calories
Total Fat: 5g fat (3g saturated fat) Sodium: 132mgFiber: 1g )Total
Carbohydrate: 37g (22g sugars Cholesterol: 34mg cholesterol Protein: 3g
protein.



Rhubarb Pudding Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup chopped rhubarb
· 1 cup white sugar
· 6 drops red food coloring

· 1 (5 ounce) package instant vanilla pudding mix
· 1 (9 ounce) package yellow cake mix
· 1/4 cup confectioners' sugar for dusting

Direction

1. Preheat an oven to 175° C (350° F).
2. Mix food coloring, white sugar and chopped fresh rhubarb; put aside.

3. 3. in. square ungreased baking dish. Scoop rhubarb mixture over vanilla
pudding.
4. Follow package directions to prepare the cake mix; evenly pour over
vanilla pudding and rhubarb. 5. Bake till cake tests done for 50 minutes at
175° C (350° F); allow to sit for 10 minutes in pan. Turn onto serving dish;
dust using confectioners ‘ sugar. Best served while warm.
Nutrition Information :Calories: 198 calories; Sodium: 256 Total
Carbohydrate: 7 Cholesterol: 1 Protein: 1 Total Fat: 5



Rhubarb Strawberry Coffee Cake
Serving: 12-15 servings. | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 2/3 cup sugar
· 1/3 cup cornstarch
· 2 cups chopped fresh rhubarb or frozen

· 1 package (10 ounces) frozen sweetened sliced strawberries, thawed

· 2 tablespoons lemon juice rhubarb
CAKE:
· 3 cups all-purpose flour
· 1 cup sugar
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1 cup cold butter
· 2 large eggs
· 1 cup buttermilk
· 1 teaspoon vanilla extract

TOPPING:
· 3/4 cup sugar · 1/4 cup cold butter
· 1/2 cup all-purpose flour

Direction

1. Mix cornstarch and sugar in a saucepan. Mix in strawberries and rhubarb;
boil on medium heat. Cook till thick for 2 minutes. Take off heat; mix in
lemon juice and cool.

2. Mix baking soda, baking powder, sugar and flour in a big cut in butter till
crumbly. Beat vanilla, buttermilk and eggs in another mix in crumb mixture



till just moist. Put 2/3 of the batter into the 13x9-in. greased baking dish; put
cooled filling on batter. Sprinkle with leftover batter and fruit mixture.

3. Topping: In small bowl, mix flour and sugar; cut in butter till crumbly.
Sprinkle on batter; bake for 45-50 minutes at 350 ° till cake is golden brown
and inserted toothpick in middle exits clean; on wire rack, cool.

Nutrition Information :Calories: 415 calories Sodium: 251mgFiber: 1g
)Total Carbohydrate: 64g (38g sugars Cholesterol: 70mg cholesterol Protein:
5g protein. Total Fat: 16g fat (10g saturated fat)



Rhubarb Streusel Coffee Cake
Serving: about 12 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1-1/2 cups packed brown sugar
· 1/2 cup shortening
· 1 large egg
· 2 cups all-purpose flour
· 1 teaspoon baking soda · 1/2 teaspoon salt
· 1 cup sour cream
· 1-1/2 cups chopped rhubarb

TOPPING:
· 1/4 cup sugar
· 1/4 cup packed brown sugar
· 1 tablespoon butter
· 1 teaspoon ground cinnamon

· 1/2 cup chopped pecans or walnuts

Direction

1. Cream sugar and shortening in a bowl. Add egg. Mix salt, baking soda and
flour. Alternately with sour cream, add to creamed mixture then fold in
rhubarb; spread into 13x9-in. greased baking pan. Mix all topping
ingredients; sprinkle the mixture on batter. Bake for 45-50 minutes at 350° ;
on wire racks, cool.

Nutrition Information :Calories: 378 calories Sodium: 242mgFiber: 1g
)Total Carbohydrate: 54g (37g sugars Cholesterol: 34mg cholesterol Protein:
4g protein. Total Fat: 17g fat (5g saturated fat)



Rhubarb And Strawberry Coffee
Cake
Serving: 12 servings. | Prep: 50mins | Cook: 50mins | Ready in:

Ingredients

· 1-1/2 teaspoons cornstarch
· 3 tablespoons sugar
· 3/4 cup chopped fresh strawberries FILLING:

· 1 package (8 ounces) cream cheese, softened

· 1/4 cup sugar
CAKE:
· 2 cups all-purpose flour
· 3/4 cup sugar
· 1/2 cup cold butter, cubed
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda

Direction

· 3/4 cup chopped fresh or frozen rhubarb · 1 tablespoon water
· 1 large egg, lightly beaten

· 1/4 teaspoon salt
· 1 large egg, lightly beaten · 3/4 cup fat-free sour cream · 1 teaspoon vanilla
extract

1. Preheat an oven to 350° . Line parchment paper on the bottom of 9-in.
greased springform pan; grease paper. Mix sugar and cornstarch in a small
saucepan; mix in water, rhubarb and strawberries. Boil. Lower heat; simmer
without a cover for 6-8 minutes till thickened, occasionally mixing. Filling:
Beat sugar and cream cheese till smooth in a small beat in egg.



2. Mix sugar and flour in a big cut in butter till crumble. Keep 3/4 cup as
topping. Mix salt, baking soda and baking powder into leftover flour mixture.
Whisk vanilla, sour cream and egg till blended in a small mix into flour
mixture gently (don‘ t overmix).

3. Spread batter 1/2-in. up sides and onto bottom of prepped pan. Spread
filling over crust; leave 1/2-in. border around pan‘ s edges. Scoop strawberry
mixture over top; top with reserved crumb mixture 4. Bake till edges are
golden brown for 50-60 minutes; cool for 20 minutes on wire rack. Use a
knife to loosen sides from pan; fully cool. Remove pan‘ s rim; refrigerate
leftovers.
5. Freezing option: Wrap cooled cake securely in plastic wrap and foil;
freeze. Thaw in fridge to use.

Nutrition Information : Calories: 320 calories Total Fat: 15g fat (9g
saturated fat) Sodium: 274mgFiber: 1g )Total Carbohydrate: 41g (22g sugars
Cholesterol: 75mg cholesterol Protein: 6g protein.



Rhubarb Lemon Coffee Cake
Serving: 12 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 3/4 cup sugar
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 1/3 cup butter, melted · 2/3 cup vanilla yogurt · 2 eggs
· 1 tablespoon lemon juice STREUSEL:
· 1/2 cup all-purpose flour · 1/3 cup sugar
GLAZE:
· 1/3 cup confectioners' sugar

Direction

· 2 teaspoons grated lemon peel · 1 cup chopped fresh or frozen rhubarb · 1
teaspoon ground cinnamon
· 1/2 teaspoon ground nutmeg

· 1 teaspoon ground cinnamon · 2 tablespoons cold butter
· 2 teaspoons lemon juice
1. Mix salt, baking soda, baking powder, sugar and flour in a big bowl.
Whisk lemon peel, lemon juice, eggs, yogurt and butter in a small mix into
dry ingredients till moist.

2. Use cooking spray to coat 9-in. springform pan; sprinkle with flour. Spread
1/2 batter into prepped pan. Within 1/2-in. from edges, add rhubarb; top with
nutmeg and cinnamon. Sprinkle with the leftover batter.

3. Streusel: In a small bowl, mix cinnamon, sugar and flour; cut in butter till
crumbly. Sprinkle on batter; bake for 35-45 minutes at 350 ° till inserted
toothpick in middle exits clean. Cool it for 10 minutes.



4. Glaze: Mix lemon juice and confectioners ‘ sugar in a small drizzle on
warm cake. Cool it for 1 hour.
Nutrition Information :Calories: 273 calories Protein: 5g protein. Total Fat:
8g fat (5g saturated fat) Sodium: 187mgFiber: 1g )Total Carbohydrate: 46g
(23g sugars Cholesterol: 54mg cholesterol



Rhubarb Ribbon Brunch Cake
Serving: 12 servings. | Prep: 30mins | Cook: 60mins | Ready in:

Ingredients

· 3/4 cup sugar
· 3 tablespoons cornstarch
· 1/4 teaspoon ground cinnamon
· 1/3 cup cold water
· 2-1/2 cups sliced fresh or frozen rhubarb · 3 to 4 drops red food coloring,
optional

· 1/8 teaspoon ground nutmeg
BATTER:
· 2-1/4 cups all-purpose flour
· 3/4 cup sugar
· 3/4 cup cold butter, cubed
· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/2 teaspoon salt
· 1 large egg, lightly beaten · 3/4 cup (6 ounces) vanilla yogurt TOPPING:
· 1 large egg, lightly beaten · 8 ounces Mascarpone cheese · 1/4 cup sugar

Direction

· 1 teaspoon vanilla extract
· 1/2 cup chopped pecans
· 1/4 cup sweetened shredded coconut

1. Mix together the water, cornstarch, cinnamon, nutmeg and sugar in a large
saucepan till smooth. Add the rhubarb into the mix. Heat until boiling; cook
and stir until thickened, for about 2 minutes. Add in food coloring if you
want. Put aside.

2. Mix togetherflour and sugar in a large cut butter into the mix till it has
coarse crumbs ‘ texture. Save 1 cup to make topping. Add the salt, baking



soda and baking powder to the rest of the crumb mixture. Mix together the
egg, yogurt and vanilla in a small stir them into the batter till smooth. Spread
into a 9-in. springform pan that is greased.

3. Mix together the sugar, Mascarpone cheese and egg; spoon the mix on top
of the batter. Add the rhubarb mixture on top. Add the pecans and coconut
into the saved crumb mixture; sprinkle on top. 4. Bake till tested done with a
toothpick, at 350 ° for about 60-65 minutes. Let it cool down on a wire rack
for 20 minutes; take out the pan‘ s sides. Let it cool down thoroughly.
Nutrition Information :Calories: 467 calories Protein: 6g protein. Total Fat:
26g fat (13g saturated fat) Sodium: 321mgFiber: 2g )Total Carbohydrate: 54g
(32g sugars Cholesterol: 92mg cholesterol



Rich Chocolate Chip Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 package (8 ounces) cream cheese, 
softened

· 1-1/2 cups sugar, divided
· 2 large eggs
· 1 teaspoon vanilla extract
· 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 1/4 cup 2% milk
· 1 cup (6 ounces) semisweet chocolate chips · 1/4 cup chopped pecans

· 1 teaspoon ground cinnamon · 2 cups all-purpose flour
· 1 teaspoon baking powder

Direction

1. Cream together the 1-1/4 cups of sugar, cream cheese and butter till fluffy
and light. Beat eggs and vanilla into the mix. Mix together the salt, baking
powder, baking soda and flour; add them into the creamed mixture alternately
with the milk and combine thoroughly. Stir chocolate chips into the mix.

2. Pour into a 9-in. springform pan that is greased. Mix together the
remaining sugar, cinnamon and pecans; sprinkle them on top of batter.

3. Bake, uncovered, at 350 ° for about 30 minutes; cover and bake for another
30-40 minutes till tested done with a toothpick. Let it cool down for 15
minutes. Run a knife around the pan‘ s edge carefully to loosen. Let it cool
down thoroughly before slicing.



Nutrition Information :Calories: 474 calories Cholesterol: 98mg cholesterol
Protein: 6g protein. Total Fat: 29g fat (17g saturated fat) Sodium:
360mgFiber: 2g )Total Carbohydrate: 51g (33g sugars



Rich Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 60mins | Ready in:

Ingredients

· 1 cup butter, softened
· 2 cups sugar
· 2 eggs
· 2 cups all-purpose flour
· 1-1/2 teaspoons baking powder · 1/2 teaspoon salt
· 1 cup (8 ounces) sour cream · 1/2 teaspoon vanilla extract

TOPPING:
· 1 cup chopped pecans · 1 teaspoon ground cinnamon · 2 tablespoons sugar
CHOCOLATE GLAZE:
· 1/2 cup semisweet chocolate chips · 1/4 cup butter, cubed

Direction

1. Preheat an oven to 350° . Cream sugar and butter till fluffy and light in a
big bowl. One by one, add eggs; beat well after each. Mix salt, baking
powder and flour. Mix vanilla and sour cream. Alternately with dry
ingredients, add to creamed mixture till just combined.

2. Mix topping ingredients; sprinkle 2 tbsp. into a 10-in. greased and floured
tube pan. Glaze: Melt butter and chocolate chips in a microwave-safe mix till
smooth. Scoop 1/2 of the batter over topping; sprinkle 1/2 of the leftover
topping. Drizzle with 1/2 glaze; put leftover batter on top then sprinkle
leftover topping.

3. Bake till inserted toothpick in middle exits clean for 60-70 minutes; cool
for 10 minutes. Transfer from pan onto wire rack. Warm leftover glaze;
drizzle on warm coffee cake. If desired, serve warm. Nutrition Information
:Calories: 533 calories Cholesterol: 99mg cholesterol Protein: 5g protein.



Total Fat: 32g fat (16g saturated fat) Sodium: 363mgFiber: 2g )Total
Carbohydrate: 58g (40g sugars



Rich Cranberry Coffee Cake
Serving: about 16 servings. | Prep: 10mins | Cook: 01hours05mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, 
softened

· 1 cup butter, softened
· 1-1/2 cups sugar
· 1-1/2 teaspoons vanilla extract
· 4 large eggs
· 1-1/2 teaspoons baking powder · 1/2 teaspoon salt

· 2 cups fresh or frozen cranberries, patted dry
· 1/2 cup chopped pecans or walnuts · Confectioners' sugar · 2-1/4 cups all-
purpose flour, divided

Direction

1. Beat together the cream cheese, butter, sugar and vanilla in a bowl till
smooth. Add eggs into the mix, one by one, mix thoroughly after each
addition.

2. Mix together the salt, baking powder and 2 cups flour; fold them into the
butter mixture slowly. Mix the rest of the flour together with the cranberries
and nuts; add this into the batter. Batter will thicken much. Spoon it into a 10-
in. greased fluted tube pan.

3. Bake until cake tests done, at 350 ° for about 65-70 minutes. Let sit for 5
minutes then take out of the pan. Let it cool down on a wire rack. Dust the
top with confectioners' sugar before serving. Nutrition Information
:Calories: 337 calories Sodium: 285mgFiber: 1g )Total Carbohydrate: 35g
(20g sugars Cholesterol: 99mg cholesterol Protein: 5g protein. Total Fat: 20g



fat (11g saturated fat)



Ricotta Raisin Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1 loaf (1 pound) frozen bread dough, 
thawed

· 1 cup part-skim ricotta cheese
· 1/4 cup honey
· 1/4 teaspoon almond extract · 1 cup golden raisins
· 1/4 cup confectioners' sugar

· 2 to 3 teaspoons fat-free milk · 1/4 teaspoon ground cardamom

Direction

1. Roll dough to 15x9-in. rectangle on the lightly floured surface. Mix
almond extract, cardamom, honey and cheese; to within 1/2-in. from edges,
spread filling. Top with raisins. Roll up, starting at a long side, jelly-roll
style; to seal, pinch seam. To make a ring, pinch ends together.

2. Put into 9-in. round parchment paper-lined baking pan, seam side down;
cover. Rise for 30 minutes till doubled.

3. Preheat an oven to 350° . Create 12 shallow slashed over coffee cake with
a sharp knife; bake till Preheat an oven to 350° . Create 12 shallow slashed
over coffee cake with a sharp knife; bake till 25 minutes. On wire rack, cool.
Mix milk and confectioners ‘ sugar in a small drizzle the mixture over the
cake.

Nutrition Information :Calories: 203 calories Total Carbohydrate: 37g (18g
sugars Cholesterol: 6mg cholesterol Protein: 7g protein. Total Fat: 3g fat (1g
saturated fat) Sodium: 240mgFiber: 2g fiber)



Rippled Coffee Cake
Serving: 16-20 servings. | Prep: 10mins | Cook: 30mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size)
· 1 cup sour cream
· 4 large eggs
· 2/3 cup canola oil
· 1 cup packed brown sugar · 1 tablespoon ground cinnamon

ICING:
· 2 cups confectioners' sugar · 2 teaspoons vanilla extract · 1/4 cup milk

Direction

1. Mix oil, eggs, sour cream and dry cake mix in a big whip thoroughly. In a
13x9-inch oiled baking pan, spread 1/2 of batter.
2. Mix cinnamon and brown sugar; scatter on top of batter. Cautiously spread
the rest of batter over top.
3. Bake for 30 to 35 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Mix ingredients for icing; sprinkle on top of warm cake.
Nutrition Information :Calories: 303 calories Protein: 3g protein. Total Fat:
13g fat (4g saturated fat) Sodium: 187mgFiber: 1g )Total Carbohydrate: 44g
(34g sugars Cholesterol: 51mg cholesterol



Royal Rhubarb Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1/3 cup butter, softened
· 1 cup sugar
· 1 egg
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour · 3 teaspoons baking powder · 1/2 teaspoon salt
· 1 cup milk
· 3-1/2 cups chopped fresh or frozen rhubarb, thawed and drained
TOPPING:
· 3/4 cup packed brown sugar · 1 teaspoon ground cinnamon · 1/4 cup butter,
melted

Direction

1. Cream butter with sugar in a large bowl until fluffy and light. Beat in
vanilla and egg. Stir together salt, baking powder, and flour. Gradually add
into creamed mixture alternately with milk, beating well every after addition.

2. Transfer batter to a greased 13x9-inch baking dish. Spread rhubarb to
within 1/2 inch of edges. Mix together ingredients for topping; scatter over
top.
3. Bake for 45 to 55 minutes at 350 ° until a toothpick comes out clean when
inserted from the center. Allow to cool on a wire rack.
Nutrition Information :Calories: 238 calories Sodium: 249mgFiber: 1g
)Total Carbohydrate: 39g (25g sugars Cholesterol: 35mg cholesterol Protein:
3g protein. Total Fat: 8g fat (5g saturated fat)



Shoofly Coffee Cake
Serving: 8 servings. | Prep: 10mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups buttermilk pancake mix
· 1/2 teaspoon ground cinnamon
· 1/4 teaspoon ground ginger
· 1/3 cup molasses
· 1/4 cup sugar
· 2 tablespoons cold butter

· 2/3 cup milk

Direction

1. Mix together the ginger, cinnamon and pancake mix in a large bowl. Save
1/3 cup to make topping. In a different bowl, combine the molasses and milk.
Stir this mixture into the dry mix till everything is just moistened.

2. Transfer the batter into a 9-in. pie plate that is greased. Mix together the
reserved mixture of the pancake mix and the sugar in a small bowl. Cut
butterinto the mix till it has coarse crumbs ‘ texture. Sprinkle it onto the
batter. Bake till tested done with a toothpick, at 350 ° for 25-30 minutes.
Serve while warm.

Nutrition Information :Calories: 198 calories Total Carbohydrate: 37g (20g
sugars Cholesterol: 10mg cholesterol Protein: 4g protein. Total Fat: 4g fat (2g
saturated fat) Sodium: 411mgFiber: 2g fiber)



Sour Cream Bundt Coffee Cake
Serving: 16 servings. | Prep: 40mins | Cook: 45mins | Ready in: · 2/3 cup
chopped pecans · 2 tablespoons brown sugar BATTER:
· 1 cup butter, softened · 2 cups sugar
· 2 large eggs
· 1/2 teaspoon vanilla extract · 2 cups all-purpose flour

Direction

· 1-1/2 teaspoons ground cinnamon

· 1 teaspoon baking powder · 1/4 teaspoon baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) sour cream · Confectioners' sugar

1. Preheat an oven to 350° . Mix cinnamon, brown sugar and pecans in a
small put aside. Cream sugar and butter till fluffy and light in a big bowl. One
by one, add eggs; beat well after each. Beat in vanilla. Mix salt, baking soda,
baking powder and flour. Alternately with sour cream, add to creamed
mixture; beat well after each.

2. Put 1/2 batter into a 10-in. greased and floured fluted tube pan; sprinkle
with 1/2 pecan mixture. Put leftover pecan mixture and batter on top gently.
3. Bake till toothpick inserted middle exits clean for 45-50 minutes; cool for
10 minutes. Transfer from pan onto wire fully cool. Top with confectioners ‘
sugar.
Nutrition Information :Calories: 333 calories Protein: 3g protein. Total Fat:
18g fat (9g saturated fat) Sodium: 177mgFiber: 1g )Total Carbohydrate: 40g
(28g sugars Cholesterol: 66mg cholesterol



Sour Cream Peach Kuchen
Serving: 12 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 3 cups all-purpose flour
· 1-1/4 cups sugar, divided
· 1/2 teaspoon baking powder
· 1/4 teaspoon salt

· 2 cans (29 ounces each) sliced peaches, drained or 13 small peaches, peeled
and sliced

· 1 teaspoon ground cinnamon

· 1 cup cold butter, cubed
TOPPING:
· 4 egg yolks
· 2 cups (16 ounces) sour cream
· 2 to 3 tablespoons sugar · 1/4 teaspoon ground cinnamon

Direction

1. Mix salt, baking powder, 1/4 cup sugar and flour in a big cut butter into the
mixture until coarse crumbs are formed. Press mixture into the bottom and 1-
in. up sides of a 13x9-in. baking dish coated with cooking spray.

2. Put peaches on crust. Mix leftover sugar and cinnamon; sprinkle on
peaches. Bake for 15 minutes at 400° .
3. In the meantime, mix sour cream and egg yolks together in a small evenly
spread onto peaches. Mix cinnamon and sugar together; sprinkle onto the top.
4. Bake until set, 30-35 minutes; serve cold or warm. Keep leftovers in the
fridge.



Nutrition Information : Calories: 507 calories Total Carbohydrate: 66g (41g
sugars Cholesterol: 135mg cholesterol Protein: 6g protein. Total Fat: 24g fat
(15g saturated fat) Sodium: 197mgFiber: 2g fiber)



Sour Cream Rhubarb Coffee Cake
Serving: 12 | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups sifted all-purpose flour
· 1 teaspoon baking soda
· 1 teaspoon baking powder
· 1/2 cup butter
· 1/2 cup brown sugar
· 1 egg
· 1 teaspoon vanilla extract · 2 cups chopped rhubarb · 1/2 cup white sugar ·
1/2 teaspoon ground cinnamon

· 1 cup sour cream

Direction

1. Prepare the oven by preheating to 350 degrees F (175 degrees C). Get a
9x13 inch baking dish and grease.

2. In a bowl, mix together the baking powder, baking soda and flour. Using
an electric mixer, beat brown sugar and butter in a separate large bowl until
becomes smooth, and mix in sour cream, vanilla extract, and egg, blend well.
Mix flour mixture into the sour cream mixture until well combined; place
batter into prepared baking dish. Scatter rhubarb on top of batter. In a small
bowl, mix cinnamon and white sugar and drizzle the cinnamon sugar on top
of rhubarb.

3. Place inside the preheated oven for 35 to 40 minutes until a toothpick
poked in the middle of the cake comes out clean.
Nutrition Information :Calories: 263 calories; Sodium: 220 Total
Carbohydrate: 2 Cholesterol: 44 Protein: 6 Total Fat: 3



Sour Cream Streusel Coffee Cake
Serving: 16 | Prep: 15mins | Cook: 1hours10mins | Ready in: · 3 tablespoons
dry bread crumbs · 3 1/4 cups all-purpose flour · 1/2 teaspoon baking soda ·
1/4 teaspoon salt
· 3/4 cup butter
· 2 1/2 cups white sugar
· 3 eggs

Direction

· 2 teaspoons vanilla extract · 1 (8 ounce) container sour cream · 1/4 cup
brown sugar
· 1 tablespoon ground cinnamon · 1/4 cup chopped pecans
· 1 cup confectioners' sugar · 2 tablespoons milk

1. Prepare the oven by preheating to 350 degrees F (175 degrees C). Get a 10
inch tube pan and coat with non-stick cooking spray and sprinkle with bread
crumbs. Strain together the salt, baking soda and flour. Put aside. Mix
streusel ingredients together in a small bowl - chopped pecans, cinnamon and
brown sugar; put aside.

2. Whip together in a large bowl the white sugar and butter until fluffy and
light in weight. Add in the eggs one at a time, then mix in vanilla. Stir in the
flour mixture at intervals with the sour cream, combining until mixed well.
Scoop half of the batter into prepared pan. Drizzle half of the streusel mixture
on top of batter. Repeat with left batter and streusel mixture.

3. Place inside the preheated oven for 60 to 70 minutes, or until a toothpick
used to insert in the middle of the cake comes out clean. Let it cool in pan for
10 minutes, then put and turn onto a wire rack and let cool fully.

4. Combine in a small bowl the confectioner‘ s sugar with milk, a tablespoon
at a time, until you reach the consistency you want. Sprinkle on top of cake.
Nutrition Information :Calories: 397 calories; Sodium: 169 Total



Carbohydrate: 1 Cholesterol: 64 Protein: 7 Total Fat: 1



Sour Cream Pumpkin Coffee Cake
Serving: 15 servings. | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup packed brown sugar
· 1/4 cup all-purpose flour
· 1/3 cup cold butter
· 1 cup chopped pecans

· 2 teaspoons pumpkin pie spice
BATTER:
· 1/2 cup butter, softened
· 3/4 cup sugar
· 3 large eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon baking
soda · 1 cup (8 ounces) sour cream

FILLING:
· 1 can (15 ounces) solid-pack pumpkin · 1/3 cup sugar
· 1 large egg, lightly beaten · 1 teaspoon pumpkin pie spice

Direction

1. Preheat an oven to 325° . Streusel: Mix pumpkin pie spice, flour and
brown sugar in small cut butter in till crumbly. Mix pecans in; put aside.

2. Cream sugar and butter till fluffy and light in big one by one, beat eggs in
then vanilla. Mix baking soda, baking powder and flour; alternately with sour
cream, add to creamed mixture.
3. Spread 1/2 batter in greased 13x9-in. baking dish; sprinkle 1/2 streusel
over. Mix pumpkin pie spice, sugar, egg and pumpkin; by tablespoonfuls,
drop on streusel. Evenly spread. Put leftover streusel and batter over.



4. Bake for 45-50 minutes till an inserted toothpick in middle exits clean; on
wire rack, cool.

Nutrition Information :Calories: 386 calories Sodium: 214mgFiber: 3g
)Total Carbohydrate: 47g (31g sugars Cholesterol: 94mg cholesterol Protein:
5g protein. Total Fat: 20g fat (9g saturated fat)



Springtime Coffee Cake
Serving: 9-12 servings. | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups unsweetened fresh or frozen 
strawberries
· 3 tablespoons cornstarch · 3 tablespoons cold water · 1-1/2 cups diced fresh
or frozen rhubarb

· 3/4 cup sugar
CAKE:
· 1-1/2 cups all-purpose flour
· 3/4 cup sugar
· 1 teaspoon ground cinnamon
· 1/2 teaspoon ground nutmeg
· 1/2 teaspoon salt
· 1/2 teaspoon baking soda · 3/4 cup cold butter, cubed · 2 eggs
· 3/4 cup buttermilk
· 1/2 teaspoon almond extract

· 1/2 teaspoon baking powder
TOPPING:
· 1/2 cup sugar
· 1/2 teaspoon ground cinnamon
· 1 tablespoon cold butter · 1/2 cup chopped walnuts

Direction

1. Mix sugar, rhubarb and strawberries in saucepan; allow to sit for 15
minutes. Mix water and cornstarch till smooth; mix into the mixture of fruit.
Boil over moderate heat, mixing continuously. Cook and mix for 2 minutes.
Allow to cool to room temperature.



2. Mix baking soda, baking powder, salt, nutmeg, cinnamon, sugar and flour;
cut in the butter till crumbly. Whip extract, buttermilk and eggs in small put
into the flour mixture and combine thoroughly. Distribute 1/2 of batter into
an oiled 9-inch square baking pan. Cautiously scoop the fruit mixture over
top. On top of the fruit mixture, spread the rest of the batter.

3. For the topping, mix cinnamon and sugar; cut in butter till crumbly. Mix in
the walnuts. Scatter on top of batter. Bake for 40 to 45 minutes at 350 ° till a
toothpick pricked in the middle gets out clean. Nutrition Information
:Calories: 365 calories Protein: 5g protein. Total Fat: 17g fat (8g saturated
fat) Sodium: 321mgFiber: 2g )Total Carbohydrate: 51g (35g sugars
Cholesterol: 69mg cholesterol



Strawberry Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1-1/2 cups sugar
· 3 eggs
· 2 cups all-purpose flour
· 1 teaspoon baking soda
· 1 cup (8 ounces) sour cream · 2 teaspoons vanilla extract · 2 cups chopped
fresh strawberries

· 1 teaspoon baking powder
FILLING:
· 3/4 cup chopped walnuts
· 1/4 cup sugar
· 1/4 cup packed brown sugar · 3/4 teaspoon ground cinnamon

Direction

1. Cream sugar and butter in a bowl. Add eggs; stir well. Mix baking soda,
baking powder and flour. Alternately with sour cream, add to creamed
mixture; beat in vanilla. Fold in strawberries. Put 1/2 into the 10-in. greased
and floured fluted tube pan.

2. Mix filling ingredients; sprinkle 1/2 on batter. Put leftover batter and
filling over; bake for 50-60 minutes at 350 ° till an inserted toothpick in
middle exits clean. Cool for 15 minutes. Transfer from pan onto wire let cool
fully.

Nutrition Information :Calories: 342 calories Sodium: 241mgFiber: 1g
)Total Carbohydrate: 40g (26g sugars Cholesterol: 81mg cholesterol Protein:
5g protein. Total Fat: 18g fat (9g saturated fat)



Strawberry Poppy Seed Cake
Serving: 12 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 2/3 cup sugar
· 1 large egg
· 2 teaspoons grated lemon peel
· 1-1/2 cups all-purpose flour
FILLING:

· 2 cups sliced fresh or frozen strawberries, thawed and drained

· 1/3 cup sugar
GLAZE:
· 1/3 cup confectioners' sugar

Direction

· 2 tablespoons poppy seeds · 1/2 teaspoon baking soda · 1/4 teaspoon salt
· 1/2 cup sour cream

· 2 teaspoons all-purpose flour · 1/4 teaspoon ground nutmeg
· 2 teaspoons 2% milk

1. Cream sugar and butter till fluffy and light in a big beat in lemon peel and
egg. Mix salt, baking soda, poppy seeds and flour. Alternately with sour
cream, add to creamed mixture; beat well after each.

2. Pour into 9-in. greasedand floured springform pan. Slightly spread batter
up pan‘ s sides, making a well. Mix filling ingredients; put into well. Bake for
40-45 minutes till crust is golden brown at 350° ; cool for 10 minutes.
Transfer from pan onto wire rack.



3. Mix milk and confectioners ‘ sugar in a small drizzle over cake. Serve
warm.
Nutrition Information :Calories: 246 calories Total Carbohydrate: 35g (22g
sugars Cholesterol: 44mg cholesterol Protein: 3g protein. Total Fat: 11g fat
(6g saturated fat) Sodium: 166mgFiber: 1g fiber)



Strawberry Rhubarb Coffee Cake
Serving: 12 | Prep: 40mins | Cook: 45mins | Ready in:

Ingredients

Filling:
· 2/3 cup sugar
· 1/3 cup cornstarch
· 2 cups chopped rhubarb

· 1 (10 ounce) package frozen sliced 
strawberries, thawed

· 2 tablespoons lemon juice
· Cake:
· 1 cup sugar
· 1 teaspoon baking powder · 1 teaspoon baking soda · 1 cup cold butter or
margarine · 2 eggs
· 1 cup buttermilk

· 1 teaspoon vanilla extract · 3 cups all-purpose flour

Topping:
· 3/4 cup sugar · 1/4 cup cold butter or margarine · 1/2 cup all-purpose flour

Direction

1. In a large saucepan, mix cornstarch and sugar; mix in rhubarb and
strawberries and heat up to a simmer over medium heat. Cook for about 2
minutes until thickened. Take off from the heat, mix in lemon juice, let rest to
cool.

2. Heat oven to 350° F (175° C). Grease a 9x13-inch pan lightly.



3. In a large bowl, mix baking soda, baking powder, 1 cup of sugar and 3
cups of flour. Cut in butter until mixture forms coarse crumbs. In a separate
bowl, whip together vanilla, buttermilk, and eggs. Mix egg mixture into flour
to moisten. Scoop 2/3 of the mixture into the greased pan; spread on the
cooled filling evenly, top with remaining batter.

4. Mix 1/2 cup of flour and 3/4 cup of sugar in a small bowl, cut in butter
until the mixture forms coarse crumbs; scatter crumb topping over the batter.
5. Bake in heated oven for 45 to 50 minutes until topping is golden brown
and a tested inserted in the middle comes out clean. Let rest on a wire rack to
cool.
Nutrition Information :Calories: 506 calories; Cholesterol: 83 Protein: 6
Total Fat: 6 Sodium: 307 Total Carbohydrate: 8



Streusel Coffee Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup butter · 2 teaspoons baking powder · 2 cups white sugar · 2 teaspoons
baking soda · 4 eggs · 1/2 cup white sugar
· 2 cups sour cream · 2 teaspoons ground cinnamon · 2 teaspoons vanilla
extract · 1 cup chopped walnuts · 4 cups all-purpose flour

Direction

1. Preheat an oven to 175° C/350° F. Grease then flour the 10-in. Bundt pan.
Mix baking soda, flour and baking powder in a medium put aside. Mix nuts,
cinnamon and 1/2 cup sugar in another small put aside.

2. Cream 2 cups white sugar and butter till fluffy and light in a big bowl. Add
vanilla extract, sour cream and eggs. Add flour mixture; beat till combined
well.

3. Into Bundt pan, put 1/2 batter; sprinkle 1/2 nut mixture over batter in the
pan. Add leftover batter; sprinkle final bits of nut mixture.
4. Bake for 45-60 minutes at 175° C/350° F till an inserted toothpick in cake
exits clean.

Nutrition Information :Calories: 622 calories; Total Fat: 8 Sodium: 445
Total Carbohydrate: 2 Cholesterol: 120 Protein: 3



Strudel Sticks
Serving: 2 pastries (10 serving each). | Prep: 30mins | Cook: 25mins | Ready
in:

Ingredients

· 1 cup cold butter, cubed · 2 cups all-purpose flour · 1/2 cup sour cream
· 1 egg, separated
GLAZE:
· 1/2 cup confectioners' sugar · 1/8 teaspoon vanilla extract

Direction

· 1 cup peach or apricot preserves, divided · 30 vanilla wafers, crushed
· 1/2 cup sweetened shredded coconut · 20 pecan halves

· 2 to 3 teaspoons 2% milk

1. Cut butter into flour until mixture forms coarse crumbs in a large bowl.
Mix egg yolk and sour cream; then mix to flour mixture, use a fork to stir to
make a soft dough. Split in half; use a plastic wrap to wrap. Place in the
refrigerator for several hours or overnight. Roll each piece of dough into a 12
in. square on a floured surface. Scatter with preserves. Mix coconut and
crushed wafers; drizzle over preserves. Turn up jolly– roll style; Secure the
seam. On a baking sheet that is greased, place seam side down. Use a sharp
knife to cut widthwise 3/4 of the way through that dough every 1 inch. Whisk
egg whites until foamy; then brush on top of pastry. Put a pecan half on each
slice. Place inside the oven and bake for 25 to 30 minutes at 350° F or until
golden brown in color. Mix together the vanilla, enough milk and
confectioners ‘ sugar to reach the consistency that you want; sprinkle on top
of pastries.

Nutrition Information : Calories: 241 calories Fiber: 1g )Total
Carbohydrate: 29g (16g sugars Cholesterol: 40mg cholesterol Protein: 2g



protein. Total Fat: 13g fat (7g saturated fat) Sodium: 124mg sodium



Sunday Morning Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2 tablespoons butter, softened · 1 large egg · 1/2 cup sugar · 2/3 cup whole
milk · 1/2 teaspoon salt · 1 teaspoon vanilla extract · 1-1/2 cups all-purpose
flour TOPPING:
· 1/4 cup sugar
· 2 tablespoons all-purpose flour

Direction

· 3 teaspoons baking powder
· 1 tablespoon ground cinnamon · 1/4 cup cold butter
1. Beat salt, sugar and butter till crumbly in a small bowl. Add vanilla, milk
and egg; mix well. Mix baking powder and flour; put into butter mixture. Put
in an 8-in. square greased baking dish. 2. Topping: Mix cinnamon, flour and
sugar in a small cut in butter till crumbly. Sprinkle on batter. 3. Bake for 25-
30 minutes at 350 ° till an inserted toothpick in middle exits clean; cool for
10 minutes on a wire rack. If desired, serve warm.
Nutrition Information :Calories: 236 calories Sodium: 625mgFiber: 1g
)Total Carbohydrate: 35g (17g sugars Cholesterol: 47mg cholesterol Protein:
4g protein. Total Fat: 9g fat (5g saturated fat)



Surprise Monkey Bread
Serving: 1 loaf (12 servings). | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup packed brown sugar
· 1/2 cup butter, cubed
· 2 tubes (12 ounces each) refrigerated flaky
· 1 tablespoon ground cinnamon · 8 ounces cream cheese, cut into 20 cubes

· 1-1/2 cups chopped walnuts buttermilk biscuits
· 1/2 cup sugar

Direction

1. Heat butter and brown sugar over high heat until sugar melts, 1 minute, in
a microwave-safe small put aside.

2. Flatten every biscuit to a 3-in. circle. Mix cinnamon and sugar together;
sprinkle 1/2 tsp. in the middle of every biscuit. Put cream cheese cube over.
Fold dough onto the filling; pinch edges to securely seal.

3. Sprinkle 1/2 cup of walnuts into a greased 10-in. fluted tube pan.; layer 1/2
biscuits, cinnamon-sugar and butter mixture and 1/2 cup walnuts in the pan,
then repeat layers.
4. Bake until golden brown for 40-45 minutes at 350° ; invert onto a serving
platter immediately. Serve warm and refrigerate leftovers.
Nutrition Information :Calories: 467 calories Total Carbohydrate: 56g (26g
sugars Cholesterol: 41mg cholesterol Protein: 10g protein. Total Fat: 24g fat
(10g saturated fat) Sodium: 625mgFiber: 1g fiber)



Swedish Cardamom Braids
Serving: 2 loaves (12 slices each). | Prep: 45mins | Cook: 20mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 1/4 cup warm water (110 ° to 115° )
· 1-1/4 cups warm 2% milk (110 ° to 115° )
· 1/2 cup butter, softened
· 3 egg yolks
· 2-1/2 teaspoons ground cardamom · 1/8 teaspoon salt · 5 to 5-1/2 cups all-
purpose flour

· 1/3 cup sugar
TOPPING:
· 2 tablespoons butter, melted
· 1/4 cup chopped pecans
· 2 tablespoons sugar · 2 teaspoons ground cinnamon

Direction

1. Dissolve yeast in warm water in a big bowl. Add 3 cups flour, salt,
cardamom, egg yolks, sugar, butter and milk; beat till smooth. Mix in enough
leftover flour to a make soft dough. 2. Turn onto floured surface; knead for 6-
8 minutes till elastic and smooth. Put into greased turn once to grease the top.
Cover; allow to rise for 1 hour till doubled in a warm place.

3. Punch down dough; halve. Divide every half into 3 portions. Form each
portion into a 16-in. long rope on a lightly floured surface. Put 3 ropes onto
greased baking sheet; braid. To seal, pinch ends; tuck under. Repeat using
leftover dough; cover. Allow to rise for 45 minutes till doubled.

4. Bake till golden brown for 20-25 minutes at 375° . Transfer from pans onto
wire racks; brush butter on warm loaves. Mix cinnamon, sugar and pecans;



sprinkle on loaves.
Nutrition Information :Calories: 175 calories Sodium: 54mgFiber: 1g
)Total Carbohydrate: 25g (5g sugars Cholesterol: 39mg cholesterol Protein:
4g protein. Total Fat: 7g fat (3g saturated fat)



Swedish Coffee Bread
Serving: 3 loaves. | Prep: 30mins | Cook: 30mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm water (110 ° to 115° )
· 2 cups warm milk (110 ° to 115° )
· 4 eggs, lightly beaten
· 1-1/4 teaspoons ground cardamom · 1 teaspoon salt

· 10 to 11 cups all-purpose flour · 1/2 cup butter, melted
· 1-1/4 cups sugar
TOPPING:

· 2 tablespoons all-purpose flour · 2 tablespoons sugar
GLAZE:
· 1/4 cup water
· 2 tablespoons sugar

Direction

· 2 tablespoons cold butter
· 1 egg yolk

1. Dissolve yeast in a big bowl of warm water. Mix in salt, cardamom, eggs,
sugar, butter and milk; whip till smooth. Slowly put in 8 cups of the flour;
whip till smooth. Mix in sufficient leftover flour to make a soft dough.

2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.



3. Punch down the dough. Transfer to a slightly floured area; split into 9 even
pieces. Form each piece into a rope, 14-inch in size. On an oiled baking
sheet, braid 3 ropes together for each loaf; press ends to seal. Put on a cover
and allow to rise for half an hour.

4. Mix sugar and flour in a small cut in butter till mixture turns crumbly.
Scatter on top of braids. Bake for 25 minutes at 325 ° till golden brown. Mix
ingredients for glaze till smooth; brush some on top of the loaves. Bake for 5
minutes. Brush with the rest of the glaze; bake for additional 5 to 10 minutes.
Transfer from pans to wire racks to let cool.

Nutrition Information : Calories: 207 calories Fiber: 1g )Total
Carbohydrate: 36g (9g sugars Cholesterol: 40mg cholesterol Protein: 5g
protein. Total Fat: 5g fat (3g saturated fat) Sodium: 112mg sodium



Swedish Puff Coffee Cake
Serving: 12 servings. | Prep: 35mins | Cook: 30mins | Ready in:

Ingredients

· 1 cup all-purpose flour · 2 tablespoons ice water · 1/2 cup cold butter, cubed
TOPPING:
· 1 cup water
· 1/2 cup butter
· 1 cup all-purpose flour · 3 large eggs

· 1 teaspoon almond extract
GLAZE:
· 1 cup confectioners' sugar
· 2 tablespoons butter, softened
· 1 teaspoon almond extract · 1 cup sweetened shredded coconut

· 1 tablespoon 2% milk

Direction

1. Preheat an oven to 375° . In a small bowl, put flour; cut in butter till
crumbly. Add ice water slowly, tossing using a fork till dough holds together
when you press it. Press dough into 10-in. circle on the ungreased baking
sheet.

2. Topping: Heat butter and water on a rolling boil in a big saucepan. Take
off from heat; mix in extract. All at once, add flour; beat till blended. Cook
on medium heat till mixture forms a ball and pulls away from pan‘ s sides,
vigorously mixing. Take off from heat; let stand for 5 minutes.

3. One by one, add eggs; beat well after each till smooth. Beat till shiny and
smooth; spread on pastry. 4. Bake till lightly browned for 30-35 minutes;
during final 5 minutes, cover with foil loosely if needed to avoid



overbrowning. Transfer from pan onto wire let cool fully.
5. Glaze: Beat extract, milk, butter and confectioners ‘ sugar till smooth in a
small bowl. Spread on top; sprinkle using coconut.
Nutrition Information :Calories: 326 calories Sodium: 160mgFiber: 1g
)Total Carbohydrate: 30g (12g sugars Cholesterol: 98mg cholesterol Protein:
4g protein. Total Fat: 21g fat (14g saturated fat)



Sweet Chocolate Coffee Cake
Serving: 12-15 servings. | Prep: 25mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1-1/4 cups sugar
· 2 eggs
· 1-1/4 cups sour cream
· 2-1/2 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon ground
nutmeg · 1/2 teaspoon baking soda

· 1 teaspoon vanilla extract
FILLING:
· 3/4 cup chopped pecans

· 3/4 cup miniature semisweet chocolate
chips

· 1/3 cup packed brown sugar · 1-1/2 teaspoons ground cinnamon

· 1/2 teaspoon ground nutmeg · 1/3 cup sugar

Direction

1. Cream sugar and butter in a big bowl. One by one, add eggs; beat well
after each. Add vanilla and sour cream; stir well. Mix baking soda, nutmeg,
baking powder and flour; add to creamed mixture till just combined (mixture
will be stiff). Put 1/2 batter in the 13x9-in. greased baking pan.

2. Mix topping/filling ingredients. Sprinkle 1/2 on batter; spread leftover
batter on top. Sprinkle leftover topping/filling. Bake till golden brown for 40-
45 minutes at 325° ; cool on the wire rack. Nutrition Information :Calories:
418 calories Sodium: 214mgFiber: 2g )Total Carbohydrate: 49g (31g sugars



Cholesterol: 74mg cholesterol Protein: 5g protein. Total Fat: 23g fat (12g
saturated fat)



Sweet Sausage Coffee Ring
Serving: 12-16 servings. | Prep: 25mins | Cook: 01hours15mins | Ready in:

Ingredients

· 1 cup water
· 1 cup golden raisins

· 1 pound Jones No Sugar Pork Sausage Roll
sausage

· 1-1/2 cups sugar
· 1-1/2 cups packed brown sugar
· 2 eggs
· 3 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon baking
soda · 1 teaspoon ground ginger · 1 teaspoon pumpkin pie spice

· 1 cup room temperature strong brewed coffee

· 1 cup chopped pecans
GLAZE:
· 1/2 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 2 teaspoons milk

Direction

1. Boil water in a small saucepan; lower heat. Add raisins then simmer with
cover for 5 minutes. Drain then put aside. Crumble the sausage into a big
bowl. Add eggs and sugars, stirring well. Mix in reserved raisins and pecans.
Mix pie spice, ginger, baking soda, baking powder and flour; alternately with
coffee, add to sausage mixture.

2. Put in a 10-in. greased and floured tube pan; bake for 1 1/4-1 1/2 hours at
350 ° till an inserted toothpick in middle exits clean. Allow to cool for 10
minutes. Transfer from pan onto wire rack. Mix glaze ingredients then drizzle



on cooled bread. Chill the leftovers.

Nutrition Information :Calories: 397 calories Protein: 6g protein. Total Fat:
12g fat (3g saturated fat) Sodium: 238mgFiber: 2g )Total Carbohydrate: 69g
(49g sugars Cholesterol: 37mg cholesterol



Tart Cranberry Coffee Cake
Serving: 6-8 servings. | Prep: 10mins | Cook: 35mins | Ready in:

Ingredients

· 1 package (6 ounces) cranberry-orange · 1 egg
quick bread mix · 1 cup fresh or frozen cranberries · 3/4 cup (6 ounces) vanilla
yogurt
· 1/3 cup 2% milk

GLAZE:
· 1/2 cup confectioners' sugar · 1/8 to 1/4 teaspoon vanilla extract · 1
tablespoon 2% milk

Direction

1. In a big bowl, put the quick bread mix. Beat egg, milk and yogurt in small
mix into bread mix barely till dampened. Fold in the cranberries.
2. Put into an oiled deep-dish 9-inch pie plate. Bake for 35 to 40 minutes at
375 ° till golden brown. Mix ingredients for glaze; sprinkle on top of warm
coffee cake. Serve while warm if wished.

Nutrition Information : Calories: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat: Sodium:



Toffee Coffee Cake
Serving: 12-16 servings. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup butter or margarine, softened
· 1 cup packed brown sugar
· 1/2 cup sugar
· 2 cups all-purpose flour
· 1 cup buttermilk
· 1 teaspoon baking soda · 1 teaspoon vanilla extract

· 3 chocolate English toffee candy bars (4 ounces each), chopped · 1/4 cup
chopped pecans · 1 large egg

Direction

1. Mix flour, sugars and butter in mixing reserve a half cup. Put vanilla,
baking soda, egg and buttermilk to the rest of the butter mixture; combine
thoroughly. Put into an oiled and floured baking pan, 13x9-inch in size. Mix
pecans and chopped candy into the reserved mixture of butter; scatter on top
of coffee cake. Bake for 30 to 35 minutes at 350 ° till a toothpick pricked in
the middle gets out clean. Let cool on the wire rack.

Nutrition Information :Calories: 247 calories Protein: 3g protein. Total Fat:
10g fat (5g saturated fat) Sodium: 186mgFiber: 1g )Total Carbohydrate: 37g
(25g sugars Cholesterol: 33mg cholesterol



Traditional Cinnamon Walnut
Coffee Cake
Serving: 9 servings. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1/2 cup sugar
· 1-1/2 teaspoons baking powder · 1/2 teaspoon salt
· 1/2 teaspoon ground cinnamon · 1 large egg
· 1/2 cup whole milk
· 1/4 cup butter, melted

Direction

· 1/2 cup raisins
· 1/2 cup plus 2 tablespoons chopped walnuts, divided
· 1/2 teaspoon cinnamon-sugar

1. Mix cinnamon, salt, baking powder, sugar and flour in small bowl. Beat
the butter, milk and egg in a separate mix into the dry ingredients barely till
moistened. Mix in a half cup of walnuts and the raisins.

2. Turn onto an oiled 9-inch square baking pan. Scatter with sugar-cinnamon
and the rest of the walnuts. Bake for 20 to 25 minutes at 375 ° till golden
brown and a toothpick pricked in the middle gets out clean. Let cool on the
wire rack.

Nutrition Information :Calories: 233 calories Sodium: 264mgFiber: 1g
)Total Carbohydrate: 30g (17g sugars Cholesterol: 39mg cholesterol Protein:
5g protein. Total Fat: 11g fat (4g saturated fat)



Traditional Stollen
Serving: 2 loaves. | Prep: 30mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (1/4 ounce) active dry yeast
· 2 tablespoons warm water (110 ° to 115° )
· 1 cup warm 2% milk (110 ° to 115° )
· 3/4 cup butter, softened
· 1/2 cup sugar
· 2 large eggs, lightly beaten
· 1-1/2 teaspoons grated lemon zest · 1/2 teaspoon salt
· 4-3/4 to 5-1/4 cups all-purpose flour · 3/4 cup raisins
· 1/2 cup mixed candied fruit · 1/2 cup chopped almonds

GLAZE:
· 1-1/2 cups confectioners' sugar · 2 to 3 tablespoons 2% milk

Direction

1. Melt yeast in warm water in a big bowl. Add 3 cups flour, lemon zest,
eggs, sugar, butter, milk; add almonds, candied fruit and raisins; add enough
leftover flour to make soft dough. 2. Turn on the floured surface; knead for
roughly 6-8 minutes till elastic and smooth. Put in the greased turn it once to
grease the top. Cover; rise for 1 1/2 hours in a warm place till doubled.

3. Punch down dough; halve. Cover; rest for 10 minutes. Press/roll each half
to a 12x7-in. oval. Within 1-in. of opposite edges, fold the long side over;
lightly press edge to seal. Put on the greased baking sheets; slightly curve
ends. Cover; rise for about 1 hour till nearly doubled.

4.

4. 30 minutes at 375° ; on wire racks, cool. Mix confectioners ‘ sugar and



enough milk to get preferred consistency; spread on stollen.
Nutrition Information :Calories: 244 calories Total Fat: 8g fat (4g saturated
fat) Sodium: 75mgFiber: 2g )Total Carbohydrate: 40g (18g sugars
Cholesterol: 35mg cholesterol Protein: 4g protein.



Valentine Coffee Cake
Serving: 2 coffee cakes. | Prep: 30mins | Cook: 15mins | Ready in:

Ingredients

· 4-1/2 to 5 cups all-purpose flour, divided
· 1/2 cup sugar
· 1-1/2 teaspoons salt
· 2 packages (1/4 ounce each) active dry
· 1/2 cup milk
· 1/2 cup water
· 6 tablespoons butter, divided

· 2 eggs
yeast

FILLING:
· 3/4 cup packed dark brown sugar
· 1/2 cup chopped blanched almonds, toasted
· 1 tablespoon all-purpose flour · 2 teaspoons almond extract

· 1/3 cup chopped maraschino cherries
GLAZE:
· 1-1/2 cups confectioners' sugar
· 2 tablespoons butter, softened
· 2 to 3 tablespoons milk · 1/2 teaspoon vanilla extract

Direction

1. Mix yeast, salt, sugar and 1-1/2 cups of flour in a bowl. Heat 4 tablespoons
of butter, water and milk to 120 ° to 130° . Slowly put into the dry
ingredients; whip for 2 minutes on medium. Put into a half cup flour and
eggs; whip for 2 minutes on high. Put in sufficient leftover flour using hand
to make a soft dough.



2. Transfer to a floured area; knead for 6 to 8 minutes, till elastic and smooth.
Put in an oiled bowl, flipping one time to oil the surface. Put on a cover and
allow to rise in a warm area till doubled in size, about an hour.

3. Punch down the dough. Halve. Roll each half into a rectangle, 26x8-inch in
size. Liquify the rest of butter; brush on dough. Mix ingredients for filling;
scatter on top of butter. Beginning at long end, roll up like jelly-roll; press to
seal. Put on oiled nonstick baking sheets or parchment paper-linedbaking
sheets, seam side facing down. Form each roll into a heart shape; seal ends.
Cut from outside edge 2/3 through the cake with an-inch intervals and turn
each division out. Put on a cover and allow to rise till doubled, about an hour.

4. Bake for 15 to 20 minutes at 350 ° till golden. Transfer right away from the
baking sheets to the wire racks. Cool fully; in case of using parchment paper,
take it out. For the glaze, cream butter and sugar. Mix in the vanilla and milk
till smooth. Sprinkle on top of hearts.

Nutrition Information :Calories: 180 calories Sodium: 160mgFiber: 1g
)Total Carbohydrate: 31g (15g sugars Cholesterol: 23mg cholesterol Protein:
3g protein. Total Fat: 5g fat (2g saturated fat)



Walnut Orange Coffee Cake
Serving: 12-15 servings. | Prep: 25mins | Cook: 25mins | Ready in:

Ingredients

· 1 cup quick-cooking oats
· 1-1/2 cups orange juice
· 1/2 cup butter, softened
· 1-1/2 cups sugar
· 1/2 cup packed brown sugar
· 2 large eggs
· 1 teaspoon vanilla extract
· 1-3/4 cups all-purpose flour · 1 teaspoon baking powder · 1 teaspoon baking
soda · 1/2 teaspoon salt · 1/4 teaspoon ground cinnamon · 1/2 cup chopped
walnuts · 1 tablespoon grated orange zest

TOPPING:
· 1-1/2 cups packed brown sugar
· 3/4 cup butter, cubed
· 3 tablespoons grated orange zest
· 3 tablespoons orange juice · 3 cups sweetened shredded coconut · 1-1/2 cups
chopped walnuts

Direction

1. Mix orange juice and oats in a small bowl till softened; reserve. Cream
sugars and butter in a whisk in vanilla and eggs till well incorporated. Mix
cinnamon, salt, baking soda, baking powder and flour; put into creamed
mixture alternating with the mixture of oat. Mix in orange zest and walnuts.
Put into a 13x9-inch oiled baking dish. Bake for 25 minutes to half an hour at
350 ° till a toothpick pricked in the middle gets out clean.

2. Mix orange zest and juice, butter and brown sugar in small saucepan. Boil;
lower the heat. Cook for a minute. Take away from heat; mix in walnuts and



coconut. Slowly scatter on top of warm cake. Broil for 2 minutes 4-inch away
from heat till topping is bubbly.

Nutrition Information :Calories: 614 calories Total Carbohydrate: 77g (57g
sugars Cholesterol: 69mg cholesterol Protein: 8g protein. Total Fat: 32g fat
(16g saturated fat) Sodium: 413mgFiber: 3g fiber)



Walnut Cranberry Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1 cup sour cream
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour · 1-1/2 teaspoons baking powder · 1/2 teaspoon
baking soda · 1/2 teaspoon salt
· 1 cup chopped walnuts
· 1/2 cup whole-berry cranberry sauce · 1 teaspoon ground cinnamon · 1
teaspoon grated orange zest · 1 tablespoon confectioners' sugar

Direction

1. Cream sugar and butter in a big bowl till fluffy and light. Put in the eggs,
one by one, whipping thoroughly after each addition. Mix in vanilla and sour
cream. Mix the salt, baking soda, baking powder and flour. Slowly put into
creamed mixture.

2. Put 1/2 of batter into an oiled and flour-dusted fluted 10-inch tube pan.
Mix cinnamon, orange zest, cranberry sauce and walnuts in small scoop on
top of batter. Put the rest of the batter on top. Bake for 40 to 45 minutes at
350 ° till a toothpick pricked in the middle gets out clean.

3. Let cool for 15 minutes prior to transferring from the pan to the wire rack
to cool fully. Dust with the confectioners' sugar.
Nutrition Information :Calories: 408 calories Total Carbohydrate: 40g (21g
sugars Cholesterol: 88mg cholesterol Protein: 7g protein. Total Fat: 25g fat
(12g saturated fat) Sodium: 329mgFiber: 1g fiber)



Walnut Pear Coffee Cake
Serving: 12 servings. | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

· 1 cup chopped walnuts
· 1/3 cup packed brown sugar
· 1/3 cup all-purpose flour · 1/4 cup cold butter, cubed

· 1 teaspoon ground cinnamon
FILLING:

· 2 medium ripe pears, peeled and sliced 
(about 2 cups)

· 2 teaspoons lemon juice
· 1/2 cup butter, softened
· 1 cup sugar
· 2 large eggs
· 1-3/4 cups all-purpose flour · 3/4 teaspoon baking powder · 1/2 teaspoon
baking soda · 1/4 teaspoon salt
· 1 cup (8 ounces) sour cream

· 1/2 cup chopped walnuts · 1 teaspoon vanilla extract

Direction

1. Mix cinnamon, brown sugar and walnuts in a small put aside. In a small
bowl, put flour, slicing in butter till mixture looks like coarse crumbs. Mix in
3/4 cup nut mixture; put aside for topping. For filling, put aside leftover nut
mixture.

2. Toss lemon juice and pears in a small put aside. Cream sugar and butter till
fluffy and light in another bowl. One by one, add eggs; beat well after every



addition. Beat in vanilla. Mix salt, baking soda, baking powder and flour. Or
with sour cream, add to creamed mixture slowly, beating well after every
addition.

3. Spread 2/3 batter in a 9-in. greased springform pan. Put leftover batter,
pears and reserved nut mixture over; sprinkle using reserved topping mixture
and walnuts.
4. Bake for 50-55 minutes at 350 ° till an inserted toothpick in middle exits
clean; cool for 10 minutes on a wire rack. Run a knife around pan‘ s edge to
loosen carefully; before cutting, cool for 1 hour.

Nutrition Information : Calories: 430 calories Total Fat: 25g fat (10g
saturated fat) Sodium: 265mgFiber: 2g )Total Carbohydrate: 46g (26g sugars
Cholesterol: 79mg cholesterol Protein: 8g protein.



Walnut Cinnamon Coffee Cake
Serving: 12-15 servings. | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1/2 cup canola oil
· 1/2 cup sugar

· 1 package butter recipe golden cake mix (regular size) · 1 cup (8 ounces)
sour cream

· 4 eggs
FILLING:
· 1/2 cup chopped walnuts · 4 teaspoons ground cinnamon · 1/4 cup packed
brown sugar
TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup sugar
· 2 teaspoons ground cinnamon · 1/4 cup cold butter, cubed

Direction

1. Cream sugar, oil and butter till fluffy and light in a big bowl. One by one,
add eggs; beat well after each addition. Add cake mix slowly; stir well. Beat
in sour cream till just combined. 2. Put 1/2 batter in a 13x9-in. greased baking
pan. Mix the filling ingredients; sprinkle on batter. Put leftover batter over
the top; use a knife to cut through to swirl.
3. Topping: Mix cinnamon, sugar and flour in a small cut in butter till it looks
like coarse crumbs. Sprinkle on batter.
4. Bake for 40-45 minutes at 350 ° till an inserted toothpick in the middle
exits clean; on a wire rack, cool.
Nutrition Information :Calories: 422 calories Sodium: 339mgFiber: 1g
)Total Carbohydrate: 46g (31g sugars Cholesterol: 92mg cholesterol Protein:



4g protein. Total Fat: 25g fat (10g saturated fat)



Walnut Coconut Coffee Cake
Serving: 12-15 servings. | Prep: 10mins | Cook: 45mins | Ready in: · 1 cup
vegetable oil
· 1 cup sugar
· 1 cup packed brown sugar · 2 large eggs
· 1 teaspoon vanilla extract · 2-1/2 cups all-purpose flour · 1 teaspoon baking
soda

Direction

· 1 teaspoon salt
· 1 teaspoon ground cinnamon · 1 cup buttermilk
· 1 cup sweetened shredded coconut · 1 cup chopped walnuts
· Confectioners' sugar, optional

1. Mix together the vanilla, eggs, sugars and oil well in a big bowl. Mix
cinnamon, salt, baking soda and flour together; put to egg mixture alternating
with buttermilk. Mix till just moisten. Mix in walnuts and coconut till just
combined.

2. Put in a 13x9-inch greased baking pan; bake for 45-55 minutes at 350 ° till
an inserted toothpick in middle exits clean; cool down on a wire rack. If
desired, dust using confectioners ‘ sugar.

Nutrition Information : Calories: 410 calories Fiber: 1g )Total
Carbohydrate: 48g (31g sugars Cholesterol: 29mg cholesterol Protein: 6g
protein. Total Fat: 22g fat (4g saturated fat) Sodium: 289mg sodium



Walnut Rippled Coffee Cake
Serving: 12 servings. | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size) · 2 tablespoons sugar
· 1 cup (8 ounces) sour cream · 1 cup chopped walnuts · 4 eggs · 2
tablespoons brown sugar · 1/3 cup canola oil · 2 teaspoons ground cinnamon ·
1/4 cup water

Direction

1. Reserve 2 tablespoons of the cake mix. Mix the rest of the cake mix, sugar,
water, oil, eggs and sour cream in a big whip for 30 seconds on low speed.
Whip for 2 minutes on moderate. 2. Put 1/2 into an oiled and flour-dusted 10-
inch fluted tube pan. Mix reserved cake mix, cinnamon, brown sugar and
walnuts; scatter on top of batter. Put the rest of the batter on top.

3. Bake for 40 to 45 minutes at 350 ° till a toothpick pricked in the middle
gets out clean. Let cool for 10 minutes prior to transferring from the pan to
the wire rack.
Nutrition Information :Calories: 325 calories Total Fat: 18g fat (5g
saturated fat) Sodium: 260mgFiber: 1g )Total Carbohydrate: 35g (21g sugars
Cholesterol: 72mg cholesterol Protein: 6g protein.



Walnut Swirl Lemon Loaves
Serving: 3 loaves (12 slices each). | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

· 2 packages (1/4 ounce each) active dry
yeast

· 1/2 cup warm water (110 ° to 115° )
· 1/2 cup warm milk (110 ° to 115° )
· 1/2 cup sugar
· 1/4 cup canola oil
· 2 teaspoons salt
· 2 eggs
· 4-1/4 to 4-3/4 cups all-purpose flour

· 1 can (14 ounces) sweetened condensed milk

· 1/3 cup lemon juice · 1-1/2 cups chopped walnuts · 2 tablespoons butter,
melted

· 1 teaspoon grated lemon peel
GLAZE:
· 2-1/3 cups confectioners' sugar · 1 tablespoon lemon juice · 2 tablespoons
milk

Direction

1. Melt yeast in warm water in a big bowl. Add 2 cups flour, eggs, lemon
peel, salt, oil, sugar and milk; beat till smooth. Mix in enough leftover flour
to make a stiff dough.
2. Turn on floured surface; knead for 6-8 minutes till elastic and smooth. Put
into greased turn once to grease the top. Cover; rise for 1 hour till doubled in
a warm place.



3. Punch down dough; turn onto lightly floured surface and divide to thirds.
Roll every portion to 13x12-in. rectangle. Mix lemon juice and condensed
milk till blended; to within 1/2-in. from wedges, spread on dough. Sprinkle
walnuts.

4. Roll up, starting at a long side, jellyroll style; to seal, pinch seams then
tuck ends under. Put on greased baking sheets, seam side down; cover. Rise
for 40 minutes till doubled in a warm place. 5. Bake till golden brown for 30-
35 minutes at 350° . Transfer from pans onto wire racks; brush butter. Fully
cool.
6. Glaze: mix milk and confectioners sugar till smooth; mix in lemon juice
then drizzle on bread. Nutrition Information :Calories: 189 calories Total
Fat: 7g fat (2g saturated fat) Sodium: 158mgFiber: 1g )Total Carbohydrate:
29g (16g sugars Cholesterol: 18mg cholesterol Protein: 4g protein.



Yummy Zucchini Coffee Cake
Serving: 16 servings. | Prep: 25mins | Cook: 35mins | Ready in: · 1/3 cup
packed brown sugar · 1/4 cup all-purpose flour
· 1/4 cup quick-cooking oats BATTER:
· 1-1/2 cups quick-cooking oats · 1 cup all-purpose flour
· 3/4 cup whole wheat flour · 1-1/4 teaspoons ground cinnamon · 1 teaspoon
baking powder · 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1/4 teaspoon ground nutmeg

Direction

· 2 tablespoons butter, softened · 1/2 teaspoon ground cinnamon

· 1/3 cup butter, softened
· 1 cup packed light brown sugar · 1-1/2 teaspoons vanilla extract · 2 large
eggs
· 1/3 cup reduced-fat sour cream

· 2-1/2 cups shredded zucchini (about 2 medium)
· Confectioners' sugar
1. Preheat an oven to 350° . Using cooking spray, grease a fluted 10-inch tube
pan; slightly flour, patting out extra.
2. Using fork, combine the initial 5 ingredients till crumbly. Scatter onto the
bottom of the pan.

3. For the batter, combine nutmeg, salt, baking soda, baking powder,
cinnamon, flours and oats. Whip brown sugar and butter in a separate bowl
till crumbly; whip in the vanilla and the eggs, one by one. Put in the oat
mixture alternating with the sour cream, whipping thoroughly, batter will turn
thick. Fold in the zucchini. Put on top of crumb mixture.

4. Bake for 35 to 40 minutes till a toothpick pricked in middle gets out clean.
Let cool for 10 minutes prior to transferring to the wire rack. Serve at room



temperature or while warm; sprinkle with confectioners' sugar prior to
serving.

Nutrition Information :Calories: 223 calories Total Fat: 7g fat (4g saturated
fat) Sodium: 244mgFiber: 2g )Total Carbohydrate: 37g (19g sugars
Cholesterol: 38mg cholesterol Protein: 4g protein.



***



Apple Cinnamon Streusel Muffins
Serving: 16 muffins. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups all-purpose flour · 1/2 teaspoon baking soda · 3 teaspoons baking
powder · 1 cup sugar
· 1-1/4 teaspoons ground cinnamon · 1/2 teaspoon salt
· 2 eggs
· 1 cup (8 ounces) sour cream TOPPING:
· 1/4 cup sugar
· 3 tablespoons all-purpose flour

Direction

· 1/4 cup butter, melted
· 1-1/2 cups chopped peeled tart apples
· 1/4 teaspoon ground cinnamon · 2 tablespoons cold butter

1. Mix all the dry ingredients in a big bowl. In a separate bowl, whisk butter,
eggs, and sour cream, and then pour the mixture into the dry ingredients.
Whisk until the dry ingredients moisten before adding in apples. Fill the
paper-lined or greased muffin cups with batter, about 2/3 full.

2. Mix cinnamon, sugar, and flour for the muffin toppings. Add butter until
the mixture looks like coarse crumbs. Get a teaspoonful of the toppings and
sprinkle it all over the muffins.

3. Place it inside the oven with a temperature of 400° F, and bake for 18-20
minutes until an inserted toothpick comes out unstained. Allow it to cool on
pans for 5 minutes before transferring onto wire racks. Serve while it‘ s still
hot.

Nutrition Information :Calories: 206 calories Sodium: 247mgFiber: 1g



)Total Carbohydrate: 31g (17g sugars Cholesterol: 48mg cholesterol Protein:
3g protein. Total Fat: 8g fat (5g saturated fat)



Apple Streusel Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 15mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 2 large eggs
· 1/2 cup butter, melted
· 1-1/4 teaspoons vanilla extract · 1-1/2 cups peeled chopped tart apples

· 1/2 teaspoon salt
STREUSEL TOPPING:
· 1/3 cup packed brown sugar
· 1 tablespoon all-purpose flour
· 1/8 teaspoon ground cinnamon · 1 tablespoon cold butter

GLAZE:
· 3/4 cup confectioners' sugar
· 2 to 3 teaspoons 2% milk
· 1/8 teaspoon vanilla extract · Dash salt

· 1 teaspoon butter, melted

Direction

1. Set oven to preheat at 375° . Use a whisk to mix together the first five
ingredients. In a different bowl, whisk together vanilla, melted butter and
eggs; add them into the flour mixture, stir till everything is just moistened
(batter will stiffen). Fold apples into the mix.

2. Fill the batter up to three-fourths full into 12 muffin cups that are greased



or lined with paper. To make topping, mix together brown sugar, flour and
cinnamon; cut butter into the mix till crumbly. Sprinkle on top of the batter.

3. Bake till tested done with a toothpick, for about 15-20 minutes. Cool down
in 5 minutes then take out of pan to a wire rack to cool. Mix the ingredients
for the glaze; drizzle on the tops. Nutrition Information :Calories: Total
Carbohydrate: Cholesterol: Protein: Total Fat: Sodium: Fiber:



Apple Streusel Muffins/Bread
Serving: 12 muffins or 1 loaf. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1/4 cup sugar
· 2 teaspoons baking powder
· 1/2 teaspoon ground cinnamon
· 1/4 teaspoon salt
· 1/8 teaspoon ground nutmeg · 1 large egg
· 1/2 cup whole milk
· 1/4 cup vegetable oil
· 1 cup shredded peeled tart apples

STREUSEL TOPPING:
· 1/3 cup packed brown sugar
· 2 tablespoons all-purpose flour
· 2 tablespoons butter, softened · 1/3 cup chopped pecans

· 1/2 teaspoon ground cinnamon

Direction

1. Sift the flour, baking powder, cinnamon, nutmeg, sugar, and salt in a big
bowl. Combine the egg, oil, and milk in a separate bowl. Mix the two bowls
of ingredients together just until moistened; add the apples and fold. Mix all
the topping ingredients in another reserve 3 tablespoons of the mixture.

2. Pour half of the batter into 12 greased muffin cups and add the remaining
topping on each. Spoon the remaining batter until the cups are two-thirds full;
add the reserved topping.
3. Bake muffins in a 400 ° oven until a toothpick comes out without residue,
20-25 minutes. Let it rest for 5 minutes then transfer to a wire rack.



Nutrition Information : Calories: 193 calories Sodium: 149mgFiber: 0
)Total Carbohydrate: 25g (0 sugars Cholesterol: 28mg cholesterol Protein: 3g
protein. Diabetic Exchanges: 1-1/2 fat Total Fat: 8g fat (0 saturated fat)



Apple Streusel Pumpkin Muffins
Serving: 1-1/2 dozen. | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour · 2 cups sugar
· 1 tablespoon pumpkin pie spice · 1 teaspoon baking soda
· 1/2 teaspoon salt
TOPPING:
· 1/4 cup sugar
· 2 tablespoons all-purpose flour

Direction

· 2 eggs
· 1 cup canned pumpkin
· 1/2 cup vegetable oil
· 2 cups finely chopped peeled apples

· 1/2 teaspoon ground cinnamon · 4 tablespoons cold butter, cubed

1. Mix the first 5 ingredients together in a bowl. Mix oil, pumpkin, and eggs
together in a separate combine with the dry ingredients until moist. Stir in
apples. Scoop batter in paper lined-muffin cups until 2/3 full. Mix cinnamon,
flour, and sugar together in small put in butter until the mixture is crumbly.
Spread mixture on top of the batter. Bake muffins for 35-40min in a 350
degrees F oven until golden. Let the muffins cool for 5mins in the pan then
move to wire racks.

Nutrition Information :Calories: 245 calories Sodium: 152mgFiber: 1g
)Total Carbohydrate: 42g (27g sugars Cholesterol: 26mg cholesterol Protein:
3g protein. Total Fat: 8g fat (2g saturated fat)



Applesauce Streusel Muffins
Serving: 2 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1 package yellow cake mix (regular size)
· 3/4 cup all-purpose flour
· 3/4 cup water
· 1/3 cup vegetable oil

· 3 eggs
FILLING:
· 3/4 cup applesauce · 1 teaspoon ground cinnamon · 1/4 cup sugar
STREUSEL TOPPING:
· 1/4 cup sugar
· 1 teaspoon all-purpose flour
· 1 teaspoon ground cinnamon · 1 teaspoon butter, softened

Direction

1. Combine oil, water, eggs, flour, and cake mix in a bowl. Beat mixture for
half a minute on low speed. Beat for 2 minutes on medium speed. Fill into
paper-lined muffin cups to 1/3 full. Mix together filling ingredients; put 2
tablespoons of filling into the center of each muffin cup. Spoon remainder of
batter over the top. Mix topping ingredients together to achieve a crumbly
mixture; scatter over the batter.

2. Bake for 18 to 22 minutes at 350 ° or until a toothpick comes out clean.
Allow to cool in pans for 10 minutes before transferring to wire racks to cool
entirely.
Nutrition Information :Calories: 162 calories Total Carbohydrate: 25g (14g
sugars Cholesterol: 27mg cholesterol Protein: 2g protein. Total Fat: 6g fat (1g
saturated fat) Sodium: 145mgFiber: 1g fiber)



Banana Muffins With Streussel
Topping
Serving: about 1-1/2 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups self-rising flour
· 3/4 cup sugar
· 1 egg
· 1 cup (8 ounces) plain yogurt
· 1/2 cup vegetable oil

· 1-1/3 cups mashed ripe banana (2 to 3 medium)
· 1 cup chopped pecans or walnuts

TOPPING:
· 1/2 cup all-purpose flour
· 1/2 cup sugar
· 3 tablespoons butter, melted · 1/2 teaspoon vanilla extract

Direction

1. Mix together flour and sugar in a bowl. In a different bowl, beat together
the oil, yogurt and egg. Stir this mixture into the dry ingredients till they are
just combined. Fold bananas and nuts into the mix. Fill the batter up to two-
thirds full into muffin cups that are greased or lined with paper.

2. Mix together the ingredients for the topping; sprinkle them on top of batter.
Bake till tested done with a toothpick, at 400 ° for 18-20 minutes. Cool down
in 5 minutes then take out of pans to wire racks.

Nutrition Information :Calories: 254 calories Total Carbohydrate: 32g (17g
sugars Cholesterol: 19mg cholesterol Protein: 3g protein. Total Fat: 13g fat



(3g saturated fat) Sodium: 189mgFiber: 1g fiber)



Banana Streusel Muffins
Serving: about 1 dozen. | Prep: 10mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 cup sugar
· 1 teaspoon baking powder
· 1/2 teaspoon salt
· 1/2 teaspoon baking soda · 1/4 teaspoon ground cinnamon · 2 large eggs
· 1 cup sour cream
· 1/4 cup butter, melted
STREUSEL:
· 1/4 cup sugar
· 3 tablespoons all-purpose flour

Direction

· 2 medium ripe bananas, mashed (1 cup)
· 1/4 teaspoon ground cinnamon · 2 tablespoons butter

1. Mix together the cinnamon, sugar, baking powder, salt, baking soda and
flour in a large bowl. Beat together bananas, sour cream, butter and eggs in a
small stir this mix into the dry ingredients till everything is just moistened.
Fill the batter up to three-fourths full into muffin cups that are greased or
lined with paper.

2. To make streusel, mix together the sugar, flour and cinnamon in a small
cut butter into the mix. Sprinkle it on top of muffins. Bake at 375 ° for about
20-25 minutes.
Nutrition Information :Calories: 285 calories Protein: 4g protein. Total Fat:
10g fat (6g saturated fat) Sodium: 263mgFiber: 1g )Total Carbohydrate: 44g
(25g sugars Cholesterol: 64mg cholesterol



Blueberry Streusel Muffins
Serving: 12 | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 3/4 cup white sugar
· 2 eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 2 teaspoons baking powder
· 1/2 cup milk
· 1 1/2 cups blueberries
· 2 tablespoons all-purpose flour · 2 tablespoons brown sugar · 1/4 teaspoon
ground cinnamon · 2 tablespoons butter, chilled

· 1/2 teaspoon salt

Direction

1. Preheat an oven to 190° C/375° F. Line paper muffin liners/grease muffin
cups.
2. Cream sugar and butter till fluffy and light in a big bowl. One by one, mix
eggs in, beating well after every addition. Mix vanilla in. Mix salt, baking
powder and 2 cups flour in another bowl.

3. Alternately with milk, mix flour mixture into egg mixture; fold blueberries
in. Put batter into prepped muffin cups. Mix cinnamon, brown sugar and 2
tbsp. flour in a small bowl. Cut butter in till it looks like coarse crumbs.
Sprinkle the topping on unbaked muffins.

4. In preheated oven, bake till an inserted toothpick in the middle of muffin
exits clean for 25-30 minutes.
Nutrition Information :Calories: 251 calories; Total Fat: 9 Sodium: 242



Total Carbohydrate: 35 Cholesterol: 57 Protein: 9



Chocolate Chip Coffee Muffins
Serving: 15 muffins. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/2 cup sugar
· 1/2 cup packed brown sugar
· 2 teaspoons baking powder
· 2 teaspoons instant coffee granules
· 1 teaspoon ground cinnamon
· 1/4 teaspoon salt · 1 egg
· 1 cup milk · 1/2 cup butter, melted · 1 teaspoon vanilla extract · 1 cup
miniature semisweet chocolate chips

TOPPING:
· 6 tablespoons all-purpose flour
· 1/4 cup packed brown sugar
· 1/2 teaspoon ground cinnamon · 1/4 cup cold butter

Direction

1. Mix together the salt, sugars, baking powder, coffee granules, cinnamon
and flour in a large bowl. Whisk together the vanilla, milk, butter and egg;
stir this mix into the dry ingredients till everything is just moistened. Fold
chocolate chips into the mix. Fill into paper-lined or greased muffin cups,
about 3/4 full.

2. To make topping, mix together the cinnamon, brown sugar and flour in a
small bowl. Cut butter into the mix till it has coarse crumbs ‘ texture.
Sprinkle on top of the batter. Bake till tested done with a toothpick, at 375 °
for 22-24 minutes. Cool down in 5 minutes then take out of pans onto wire
racks. Serve while warm.



Nutrition Information :Calories: 291 calories Protein: 4g protein. Total Fat:
14g fat (8g saturated fat) Sodium: 203mgFiber: 1g )Total Carbohydrate: 41g
(25g sugars Cholesterol: 41mg cholesterol



Coffee Shop Corn Muffins
Serving: 1 dozen. | Prep: 15mins | Cook: 15mins | Ready in:

Ingredients

· 1-1/4 cups cornmeal · 1/2 teaspoon salt
· 1 cup all-purpose flour · 1 egg
· 1/3 cup packed brown sugar · 1 cup buttermilk
· 1/3 cup sugar · 3/4 cup vegetable oil
· 1 teaspoon baking soda

Direction

1. Mix together salt, flour, sugars, baking soda and cornmeal in a bowl. In a
different bowl, beat together the egg, buttermilk and oil; stir this mix into the
dry ingredients till everything is just moistened. Fill the batter up to three-
fourths full into muffin cups that are greased or paper-lined. Bake until
muffins test done, at 425 ° for about 12-15 minutes. Let it cool down in pan
for 10 minutes then take out to a wire rack.

Nutrition Information : Calories: 270 calories Total Fat: 15g fat (2g
saturated fat) Sodium: 233mgFiber: 1g )Total Carbohydrate: 32g (13g sugars
Cholesterol: 19mg cholesterol Protein: 3g protein.



Coffee Nut Muffins
Serving: 6 muffins. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 2/3 cup sugar
· 1-1/2 teaspoons baking powder
· 1 teaspoon salt
· 1/4 teaspoon baking soda
· 1 cup strong brewed coffee
· 1 tablespoon instant espresso powder · 1/2 cup canola oil · 1 egg, lightly
beaten · 1/2 cup chopped walnuts · 1/4 cup raisins · 1/4 cup chopped dates

TOPPING:
· 1 tablespoon sugar · 1/8 teaspoon ground cinnamon DRIZZLE:
· 1/2 cup confectioners' sugar · 1 tablespoon strong brewed coffee

Direction

1. Mix together the first five ingredients in a large bowl. Mix together the
coffee and espresso powder; let them cool down to room temperature. Stir oil
and egg into the mix. Add the coffee mixture into the dry ingredients; stir
them till everything is just moistened. Fold the walnuts, raisins and dates into
the mix.

2. Fill the batter up to three-fourths full into jumbo muffin cups that are
greased or lined with paper. Combine the cinnamon and sugar; sprinkle them
onto the tops. Bake till tested done with a toothpick, at 350 ° for 25-30
minutes. Let them cool down in 5 minutes then take out of pan onto a wire
rack to thoroughly cool down.

3. Combine the coffee and confectioners' sugar; drizzle them onto muffins.



Nutrition Information : Calories: 565 calories Total Fat: 26g fat (2g
saturated fat) Sodium: 560mgFiber: 2g )Total Carbohydrate: 78g (43g sugars
Cholesterol: 35mg cholesterol Protein: 8g protein.



Cran Orange Streusel Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 1/2 cup sugar
· 1 large egg
· 1 cup fat-free milk
· 1/4 cup unsweetened applesauce
· 1/2 teaspoon vanilla extract
· 2 cups all-purpose flour · 2 teaspoons baking powder · 1/2 teaspoon salt

· 1 cup fresh or frozen cranberries, coarsely chopped · 2-1/2 teaspoons grated
orange zest

STREUSEL TOPPING:
· 2 tablespoons all-purpose flour
· 2 tablespoons brown sugar
· 1/4 teaspoon ground cinnamon · 2 tablespoons cold butter

Direction

1. Beat together butter and sugar in a large bowl till crumbly, for about 2
minutes. Beat egg into the mix. Beat the milk, applesauce and vanilla into the
mix. Mix together the salt, baking powder and flour; stir them into the butter
mixture till everything is just moistened. Fold cranberries and orange zest
into the mix.

2. Use cooking spray to coat muffin cups; fill batter up to three-fourths full
into the cups. To make topping, mix together the cinnamon, brown sugar and
flour in a small bowl. Cut butter into the mix till crumbly. Sprinkle on top of
the batter.



3. Bake till tested done with a toothpick, at 400 ° for 18-22 minutes. Cool
down in 5 minutes then take out of pan to a wire rack.

Nutrition Information : Calories: 192 calories Cholesterol: 33mg
cholesterol Protein: 4g protein. Diabetic Exchanges: 2 starch Total Fat: 6g fat
(4g saturated fat) Sodium: 240mgFiber: 1g )Total Carbohydrate: 30g (13g
sugars



Cranberry Muffins With Walnut
Thyme Streusel
Serving: 2 dozen. | Prep: 20mins | Cook: 15mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour
· 2 cups old-fashioned oats
· 1/2 cup packed brown sugar
· 3 teaspoons baking powder · 1 teaspoon baking soda · 1/4 teaspoon salt
· 1 egg
· 2 cups (16 ounces) plain yogurt · 1/2 cup butter, melted
STREUSEL:
· 1/4 cup all-purpose flour · 1/4 cup old-fashioned oats · 1/4 cup brown sugar

Direction

· 1-1/3 cups dried cranberries · 3 teaspoons vanilla extract

· 1/4 cup finely chopped walnuts, toasted · 1/4 teaspoon dried thyme
· 1/4 cup cold butter

1. Mix together the first six ingredients in a large bowl. In a different bowl,
mix together the vanilla, yogurt, butter and egg. Stir this mixture into the dry
mix till everything is just moistened. Fold cranberries into the mix. Fill the
batter up to three-fourths full into greased muffin cups.

2. Mix together the thyme, oats, brown sugar, walnuts and flour; cut butter
into the mix till crumbly. Sprinkle onto the tops.
3. Bake till tested done with a toothpick, at 400 ° for 18-20 minutes. Let it
cool down in 5 minutes then take out of pans onto the wire racks. Serve while
warm.
Nutrition Information :Calories: 202 calories Total Fat: 8g fat (4g saturated



fat) Sodium: 183mgFiber: 2g )Total Carbohydrate: 30g (13g sugars
Cholesterol: 27mg cholesterol Protein: 4g protein.



Cranberry Sourdough Muffins
With Streusel Topping
Serving: 1 dozen. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup Sourdough Starter
· 1/2 cup packed brown sugar

· 1/3 cup plus 1-1/2 cups all-purpose flour, 
divided

· 1/2 teaspoon ground cinnamon
· 1/4 cup cold butter, cubed
· 1/4 cup chopped hazelnuts
· 1/2 teaspoon baking soda · 1/2 teaspoon salt
· 1 large egg
· 1/2 cup butter, melted
· 1-1/2 teaspoons grated orange zest · 1 cup fresh or frozen cranberries,
thawed

· 1/4 cup chopped dried apricots · 1/2 cup sugar
· 1 teaspoon baking powder

Direction

1. Leave the Sourdough Starter out to room temperature before you use.
2. Set oven to preheat at 400° . Mix together the brown sugar, 1/3 cup flour
and cinnamon in a small cut cold butter into the mix till crumbly. Stir
hazelnuts into the mix.

3. Whisk together the remaining flour, baking powder, baking soda, salt and
sugar in a large bowl. In a different bowl, whisk together the egg, melted



butter and orange zest till incorporated; stir the Sourdough Starter into the
mix. Add them into the flour mixture; stir till everything is just moistened.
Fold cranberries and apricots into the mix.

4. Fill batter up to three-fourths full into paper-lined muffin cups. Sprinkle
hazelnut mixture on top.
5. Bake till tested done with a toothpick, for about 16-20 minutes. Cool down
in 5 minutes then take out of pan to a wire rack. Serve while warm.

Nutrition Information :Calories: Sodium: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat:



Glazed Apple Streusel Muffins
Serving: 6 muffins. | Prep: 20mins | Cook: 15mins | Ready in:

Ingredients

· 1 package (6-1/2 ounces) apple cinnamon 
muffin mix

· 1 large tart apple, peeled and chopped
· 3 tablespoons brown sugar · 4-1/2 teaspoons all-purpose flour

· 1 tablespoon butter, melted · 1/3 cup chopped walnuts

GLAZE:
· 3/4 cup confectioners' sugar · 1 to 2 tablespoons 2% milk · 1/2 teaspoon
vanilla extract

Direction

1. Prepare the muffin mix as directed on the package; Fold apple into the
mix. Fill the batter up to three-fourths full into greased muffin cups. Mix
together the butter, brown sugar, flour and walnuts in a small sprinkle on top
of the batter.

2. Bake till tested done with a toothpick, at 400 ° for 15-20 minutes. Cool
down in 5 minutes then take out of pan to a wire rack.
3. Mix together the vanilla, confectioners' sugar and a suitable amount of
milk to have a preferred consistency in a small drizzle on top of the warm
muffins. Serve while warm.
Nutrition Information :Calories: Total Fat: Sodium: Fiber: Total
Carbohydrate: Cholesterol: Protein:



Glazed Blueberry Streusel Muffins
Serving: 1 dozen. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour · 1/4 cup sugar
· 1/4 cup packed brown sugar · 2 teaspoons baking powder · 1/2 teaspoon
ground cinnamon · 1/4 teaspoon salt
· 1 egg
STREUSEL TOPPING:
· 1/4 cup chopped pecans · 1/4 cup packed brown sugar · 2 tablespoons all-
purpose flour GLAZE:
· 1/4 cup confectioners' sugar

Direction

· 1/2 cup plus 2 tablespoons milk · 2 tablespoons butter, melted · 1 cup fresh
or frozen blueberries · 1 teaspoon grated lemon peel

· 1 tablespoon butter, melted · 1 teaspoon grated lemon peel · 1/2 teaspoon
ground cinnamon

· 1 tablespoon lemon juice

1. Mix salt, cinnamon, baking powder, sugars and flour in a big bowl. Whisk
butter, milk and egg in a small bowl. Mix into dry ingredients until just moist.
Fold lemon peel and blueberries in. Fill paperlined/greased muffin cups to
2/3 full.

2. Mix topping ingredients; sprinkle on batter. Bake for 20-25 minutes until a
toothpick exits cleanly at 350° F. Before transferring from pan to wire rack,
cool for 5 minutes. Mix glaze ingredients until smooth. Drizzle on warm
muffins.



Nutrition Information :Calories: 186 calories Protein: 3g protein. Total Fat:
6g fat (2g saturated fat) Sodium: 160mgFiber: 1g )Total Carbohydrate: 32g
(18g sugars Cholesterol: 27mg cholesterol



Glazed Raspberry Streusel Muffins
Serving: 1 dozen. | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 1-1/2 cups all-purpose flour
· 1/4 cup sugar
· 1/4 cup packed brown sugar
· 2 teaspoons baking powder
· 1 teaspoon ground cinnamon
· 1 egg, lightly beaten
· 1/2 cup plus 2 tablespoons fat-free milk · 2 tablespoons butter, melted · 1-1/4
cups fresh or frozen raspberries · 1 teaspoon grated lemon peel

· 1/4 teaspoon salt
TOPPING:
· 1/4 cup chopped pecans
· 1/4 cup packed brown sugar
· 2 tablespoons all-purpose flour
· 1 teaspoon ground cinnamon · 1 teaspoon grated lemon peel · 1 tablespoon
butter, melted

GLAZE:
· 1/4 cup confectioners' sugar · 1-1/2 teaspoons lemon juice

Direction

1. Mix together the first six ingredients in a large bowl. Mix together egg,
milk and butter; stir this mix into the dry ingredients until just moistened.
Fold raspberries and lemon peel into the mix. Coat the muffin cups using
cooking spray or line them with paper liners; fill the batter up to three-fourths
full into the cups.

2. Mix together ingredients for the topping; sprinkle 1 tablespoon of the



mixture on top of each muffin. Bake till tested done with a toothpick, at 350 °
for 18-22 minutes. Cool down in 5 minutes then take out of pan to a wire
rack. Combine ingredients for the glaze; drizzle it on top of muffins.

Nutrition Information : Calories: 181 calories Total Carbohydrate: 31g (0
sugars Cholesterol: 26mg cholesterol Protein: 3g protein. Diabetic
Exchanges: 2 starch Total Fat: 5g fat (2g saturated fat) Sodium: 133mgFiber:
2g fiber)



Granola Streusel Cranberry Muffin
Mix
Serving: 1 dozen. | Prep: 15mins | Cook: 15mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/2 cup nonfat dry milk powder
· 1/2 cup sugar
· 1 teaspoon pumpkin pie spice · 1/2 teaspoon salt
· 3/4 cup dried cranberries

· 3 teaspoons baking powder
STREUSEL

· 2 crunchy oat and honey granola bars (74 · 2 tablespoons sugar
ounce each), finely crushed

ADDITIONAL INGREDIENTS:
· 1 large egg, lightly beaten
· 3/4 cup water or 2% milk
· 1/3 cup canola oil
· 2 tablespoons butter, melted

Direction

1. Whisk together the first six ingredients listed. Add them into a 1-qt. jar; top
the mix with cranberries. Combine the ingredients for the streusel in a small
plastic bag. Add them into the jar; cover. Keep in a cool dry place for 3
months at most.

2. To make the muffins: Set oven to preheat at 375° . Add the muffin mix
into a large bowl. Whisk together egg, water and canola oil in a small bowl



till incorporated. Add them into the muffin mix; stir till everything is just
moistened. Fill into muffin cups lined with paper or foil, about 3/4 full. Mix
the streusel together with melted butter. Evenly sprinkle on top of the muffin
cups.

3. Bake till tested done with a toothpick, for about 15-18 minutes. Let it cool
down 5 minutes then take out of pan to a wire rack. Serve while warm.
Nutrition Information :Calories: 251 calories Total Fat: 9g fat (2g saturated
fat) Sodium: 271mgFiber: 1g )Total Carbohydrate: 39g (20g sugars
Cholesterol: 21mg cholesterol Protein: 4g protein.



Lemon Streusel Muffins
Serving: about 1 dozen. | Prep: 20mins | Cook: 15mins | Ready in:

Ingredients

· 1 cup butter, softened
· 1 cup sugar
· 4 eggs, separated
· 2 teaspoons baking powder · 1/2 teaspoon salt · 1/2 cup lemon juice

· 2 cups all-purpose flour
STREUSEL TOPPING:
· 1/4 cup finely chopped nuts
· 2 tablespoons all-purpose flour
· 2 tablespoons brown sugar · 1/4 teaspoon ground nutmeg

Direction

1. Cream butter and sugar in a bowl. Beat egg yolks into the mix. Mix
together salt, baking powder and flour; add them into the creamed mixture
alternately with the lemon juice. Beat together egg whites in a small bowl till
stiff; Fold this mixture into the batter. Fill the batter up to two-thirds full into
muffin cups that are greased or lined with paper. Combine ingredients for the
topping; sprinkle them on top of muffins. Bake until muffins test done, at 375
° for about 15-20 minutes. Cool down in 5 minutes then take out of pan to a
wire rack.

Nutrition Information :Calories: 331 calories Cholesterol: 112mg
cholesterol Protein: 5g protein. Total Fat: 19g fat (10g saturated fat) Sodium:
342mgFiber: 1g )Total Carbohydrate: 37g (19g sugars



Lemon Streusel Blueberry Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 3/4 cup sugar
· 1 egg
· 1 teaspoon vanilla extract
· 1/2 teaspoon almond extract
· 1/2 cup 2% milk
· 2 cups all-purpose flour · 2 teaspoons baking powder · 1/2 teaspoon salt
· 1/4 teaspoon ground cardamom

· 1-1/2 cups fresh or frozen unsweetened blueberries

LEMON STREUSEL:
· 1/2 cup packed brown sugar · 1/3 cup all-purpose flour · 2 teaspoons grated
lemon peel

Direction

· 1/2 teaspoon ground cinnamon · 1/4 cup cold butter, cubed

1. Preheat an oven to 375° F. Cream sugar and butter until fluffy and light in
a small bowl. Add extract and egg; beat well. Beat milk in. Mix cardamom,
salt, baking powder and flour. Add into creamed mixture until just moist.
Fold blueberries in.

2. Fill paper-lined/greased muffin cups to 3/4 full. Mix cinnamon, lemon
peel, flour and brown sugar in a small cut butter in until crumbly. Sprinkle on
batter. Bake until an inserted toothpick in muffin exits cleanly for 23-27
minutes.



3. Before transferring from pan onto wire rack, cool for 5 minutes. Serve
warm.
Nutrition Information :Calories: 262 calories Protein: 4g protein. Total Fat:
8g fat (5g saturated fat) Sodium: 234mgFiber: 1g )Total Carbohydrate: 43g
(24g sugars Cholesterol: 38mg cholesterol



Lemon/Raspberry Streusel Muffins
Serving: about 1 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/2 cup sugar
· 2 teaspoons baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 2 large eggs, lightly beaten · 1 cup (8 ounces) lemon yogurt · 1/2 cup
vegetable oil
· 1 teaspoon grated lemon zest · 1 cup fresh or frozen raspberries

TOPPING:
· 1/3 cup sugar · 2 tablespoons butter or margarine · 1/4 cup all-purpose flour

Direction

1. Mix together salt, sugar, baking powder, baking soda and flour in a large
bowl. Mix together the eggs, yogurt, oil and lemon zest; combine thoroughly.
Stir this mixture into the dry mix till everything is just moistened. Fold
raspberries into the mix. Fill into muffin cups lined with paper or greased up
to 3/4 full. To make topping, mix together the sugar and flour. Cut butter into
the mix till it has coarse crumbs ‘ texture; sprinkle about 1 tablespoon of the
mixture on top of each muffin. Bake until muffins test done, at 400 ° for
about 18-20 minutes. Let it cool down in pan for 10 minutes then take out to
a wire rack.
Nutrition Information :Calories: 272 calories Fiber: 1g )Total
Carbohydrate: 37g (18g sugars Cholesterol: 41mg cholesterol Protein: 4g
protein. Total Fat: 12g fat (3g saturated fat) Sodium: 258mg sodium



Lime Muffins With Coconut
Streusel
Serving: 1 dozen. | Prep: 30mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup sugar
· 1 teaspoon baking powder
· 3/4 teaspoon baking soda
· 1/2 teaspoon salt
· 3/4 cup buttermilk
· 3/4 cup key lime yogurt · 1 large egg
· 1/4 cup butter, melted · 2 teaspoons key lime juice · 1 teaspoon grated lime
zest · 1 teaspoon vanilla extract

TOPPING:
· 3 tablespoons sugar
· 2 tablespoons all-purpose flour
· 2 tablespoons sweetened shredded coconut

· 2 tablespoons finely chopped macadamia nuts
· 2 tablespoons butter, melted

Direction

1. Mix together the first five ingredients in a large bowl. In a different bowl,
mix together the buttermilk, vanilla, egg, butter, lime juice, lime zest and
yogurt. Stir this mixture into the dry mix till everything is just moistened. Fill
the batter up to three-fourths full into greased muffin cups.

2. Mix together ingredients for the topping in a small sprinkle on top of the
muffins. Bake till tested done with a toothpick, at 375 ° for 18-22 minutes.



Cool down in 5 minutes then take out of pan to a wire rack. Serve while
warm.

Nutrition Information : Calories: 234 calories Fiber: 1g )Total
Carbohydrate: 37g (20g sugars Cholesterol: 34mg cholesterol Protein: 4g
protein. Total Fat: 8g fat (4g saturated fat) Sodium: 287mg sodium



Makeover Lemon Streusel Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 15mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 3/4 cup sugar
· 2 egg yolks
· 1 teaspoon grated lemon peel
· 1 cup cake flour · 1 cup all-purpose flour · 1 teaspoon baking powder · 1/2
teaspoon salt · 1/4 teaspoon baking soda · 1/2 cup lemon juice
STREUSEL:
· 2 tablespoons all-purpose flour · 2 tablespoons brown sugar · 1/4 teaspoon
ground nutmeg

Direction

· 1/2 cup lemon yogurt · 4 egg whites
· 1 tablespoon cold butter · 1/4 cup chopped walnuts

1. Beat the sugar and butter in a big bowl until it becomes crumbly. Beat in
lemon peel and egg yolks. Mix together the baking soda, salt, baking powder
and flours, then add to the butter mixture alternately with yogurt and lemon
juice.

2. Beat the egg whites in a small bowl using clean beaters until it forms stiff
peaks. Fold it into the batter. Use paper liners or cooking spray to coat the
muffin cups, then fill them 2/3 full with batter.

3. To make streusel, mix together the nutmeg, brown sugar and flour, then
slice in the butter until it becomes crumbly. Mix in walnuts. Sprinkle on top
of the muffins. Let bake for 15 to 20 minutes at 375 degrees until a toothpick
exits clean. Allow to cool for 5 minutes prior to taking out of the pan to a
wire rack.



Nutrition Information :Calories: 226 calories Protein: 5g protein. Total Fat:
7g fat (3g saturated fat) Sodium: 218mgFiber: 1g )Total Carbohydrate: 36g
(17g sugars Cholesterol: 47mg cholesterol



Orange Streusel Muffins
Serving: 8 muffins. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1-3/4 cups all-purpose flour
· 1/4 cup sugar
· 2-1/2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 egg
· 3/4 cup milk
· 1/3 cup vegetable oil
· 1/4 cup orange marmalade

STREUSEL:
· 2 tablespoons all-purpose flour
· 2 tablespoons brown sugar
· 1 teaspoon ground cinnamon · 1 tablespoon cold butter

Direction

1. Mix together the salt, sugar, baking powder and flour in a bowl. In a
different bowl, beat the egg; add milk and oil into the beaten egg. Stir this
mixture into the dry mix till everything is just moistened. Fill the batter up to
1/2 full into eight muffin cups that are greased or lined with paper. Add 1
teaspoon marmalade on top of each one. Put the remaining batter on top. To
make the streusel, mix together the cinnamon, brown sugar and flour in a
small bowl. Cut butter into the mix till crumbly; sprinkle it on top of batter.
Bake until muffins test done, at 400 ° for about 20-25 minutes.

Nutrition Information :Calories: 285 calories Sodium: 314mgFiber: 1g
)Total Carbohydrate: 40g (18g sugars Cholesterol: 34mg cholesterol Protein:
5g protein. Total Fat: 12g fat (3g saturated fat)



Pumpkin Streusel Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1-3/4 cups all-purpose flour
· 1/2 cup sugar
· 1 tablespoon baking powder
· 1 teaspoon ground cinnamon
· 1/2 teaspoon salt
· 1 large egg · 1/2 cup whole milk · 1/2 cup canned pumpkin · 1/3 cup canola
oil · 3 ounces cream cheese, cut into 12 cubes

· 1/2 teaspoon ground nutmeg
STREUSEL:
· 1/4 cup packed brown sugar
· 1/4 cup chopped pecans
· 1 teaspoon ground cinnamon · 1 tablespoon cold butter

Direction

1. Mix first 6 ingredients in bowl. Beat egg in another add oil, pumpkin and
milk. Mix into dry ingredients till just moist. Fill 12 paper-lined/greased
muffin cups 1/2 full. Put cream cheese cube in middle of each; put leftover
batter on top.

2. Streusel: Mix cinnamon, pecans and brown sugar in small cut butter in till
crumbly. Sprinkle on top of batter; bake for 18-22 minutes at 400 ° till an
inserted toothpick in muffin exits clean. Before transferring from pan onto
wire rack, cool for 5 minutes.

Nutrition Information :Calories: 235 calories Protein: 4g protein. Total Fat:
12g fat (3g saturated fat) Sodium: 242mgFiber: 1g )Total Carbohydrate: 29g
(14g sugars Cholesterol: 29mg cholesterol



Pumpkin Streusel Muffins With
Cream Cheese Filling
Serving: 1 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1-3/4 cups all-purpose flour
· 1/2 cup sugar
· 3 teaspoons baking powder
· 1 teaspoon ground cinnamon · 1/2 teaspoon salt
· 1/2 teaspoon ground nutmeg · 1 large egg
· 1/2 cup whole milk
· 1/2 cup canned pumpkin STREUSEL:
· 1/4 cup packed brown sugar · 1/2 teaspoon ground cinnamon

Direction

· 1/3 cup vegetable oil
· 3 ounces cream cheese, cut into 12 cubes
· 1 tablespoon cold butter · 1/4 cup finely chopped nuts
1. Mix nutmeg, flour, salt, sugar, cinnamon, and baking powder together in a
big bowl. Beat oil, egg, pumpkin, and milk together in a separate combine
with the dry ingredients until moist. 2. Scoop batter in paper-lined or greased
muffin cups until 1/4 full. Put a cube of cream cheese in the middle of each
cup then add the remaining batter on top.
3. Mix cinnamon and sugar together in a small put in butter until the mixture
forms into coarse crumbs. Fold in nuts. Spread mixture on top of the batter.
4. Bake muffins for 18-22mins in a 400 degrees F oven until an inserted
skewer comes out without residue. Let the muffins cool in the pan for 5mins
then move to a wire rack.
Nutrition Information :Calories: 234 calories Protein: 4g protein. Total Fat:
12g fat (3g saturated fat) Sodium: 242mgFiber: 1g )Total Carbohydrate: 28g



(14g sugars Cholesterol: 29mg cholesterol



Pumpkin Apple Muffins With
Streusel Topping
Serving: 1-1/2 dozen. | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 2-1/2 cups all-purpose flour
· 2 cups sugar
· 1 tablespoon pumpkin pie spice
· 1 teaspoon baking soda
· 2 large eggs, lightly beaten · 1 cup canned pumpkin
· 1/2 cup vegetable oil
· 2 cups finely chopped peeled apples

· 1/2 teaspoon salt
TOPPING:
· 1/4 cup sugar
· 2 tablespoons all-purpose flour
· 1/2 teaspoon ground cinnamon · 1 tablespoon butter or margarine

Direction

1. Mix together flour, sugar, baking soda, pumpkin pie spice and salt in a
large bowl. Combine the eggs, pumpkin and oil; stir this mix into the dry
ingredients till everything is just moistened. Fold apples into the mix. Fill
into 18 muffin cups that are greased or lined with paper, about 3/4 full. To
make topping, combine cinnamon, flour and sugar. Cut butter into the
mixture till it has coarse crumbs ‘ texture; sprinkle 1 teaspoon of this mixture
on top of each muffin.

2. Bake till tested done with a toothpick at 350° , for about 30-35 minutes.
Let it cool down in pan for 10 minutes, then take out to a wire rack.
Nutrition Information :Calories: 243 calories Protein: 3g protein. Total Fat:



8g fat (1g saturated fat) Sodium: 150mgFiber: 1g )Total Carbohydrate: 42g
(27g sugars Cholesterol: 25mg cholesterol



Raspberry Streusel Muffins
Serving: 12 muffins. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

MUFFINS:
· 1-1/2 cups all-purpose flour
· 1/2 cup sugar
· 2 teaspoons baking powder
· 1/2 cup whole milk
· 1/2 cup butter, melted · 1 large egg, lightly beaten

· 1 cup fresh or frozen whole unsweetened raspberries, divided

PECAN STREUSEL TOPPING:
· 1/4 cup chopped pecans
· 1/4 cup brown sugar
· 1/4 cup all-purpose flour · 2 tablespoons butter, melted

Direction

1. Mix baking powder, sugar and flour in a large bowl. Combine egg, butter,
and milk in a small bowl. Pour the milk mixture into the flour mixture and
stir just until moistened.
2. Scoop into each of 12 greased muffin cups with about 1 tablespoon batter.
Distribute among these cups with 1/2 of the raspberries; lay the remaining
batter on top, followed by the leftover raspberries.

3. To make the topping: Mix the ingredients until the mixture looks like
moist crumbs; dust over muffins. Bake for 20-25 minutes at 375° , or until a
toothpick inserted in the center and it comes out clean. Allow to sit for 5
minutes; then remove from pans carefully. Serve warm.

Nutrition Information : Calories: 234 calories Total Fat: 12g fat (6g



saturated fat) Sodium: 176mgFiber: 1g )Total Carbohydrate: 29g (14g sugars
Cholesterol: 45mg cholesterol Protein: 3g protein.



Rhubarb Streusel Muffins
Serving: about 1-1/2 dozen. | Prep: 15mins | Cook: 22mins | Ready in:

Ingredients

· 1/2 cup butter, softened · 1/2 cup sugar · 1 cup packed brown sugar · 1 egg
· 2 cups all-purpose flour · 1 teaspoon baking powder · 1/2 teaspoon baking
soda · 1/8 teaspoon salt
TOPPING:
· 1/2 cup chopped pecans · 1/4 cup packed brown sugar

Direction

· 1 cup (8 ounces) sour cream
· 3 cups chopped fresh or frozen rhubarb, thawed
· 1 teaspoon ground cinnamon · 1 tablespoon cold butter

1. Cream together the butter and sugars in a large bowl till fluffy and light.
Beat egg into the mix. Mix together the salt, baking powder, baking soda and
flour; add them into the creamed mixture alternately with the sour cream,
beat thoroughly after each time you add. Fold rhubarb into the mix.

2. Fill the batter up to three-fourths full into muffin cups lined with paper or
greased. To make the topping, mix together the cinnamon, brown sugar and
pecans in a small cut butter into the mix till crumbly. Sprinkle it on top of
batter.

3. Bake till tested done with a toothpick, at 350 ° for 22-25 minutes. Cool
down in 5 minutes then take out of pans to wire racks. Serve while warm.
Nutrition Information :Calories: 238 calories Sodium: 149mgFiber: 1g
)Total Carbohydrate: 33g (22g sugars Cholesterol: 36mg cholesterol Protein:
3g protein. Total Fat: 11g fat (5g saturated fat)



Strawberry Streusel Muffins
Serving: about 1 dozen. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 2-1/4 cups all-purpose flour
· 1/3 cup sugar
· 1 tablespoon baking powder
· 1/4 teaspoon salt
· 2 large eggs, lightly beaten · 1/2 cup whole milk
· 1/2 cup sour cream
· 1/3 cup canola oil

· 1-1/2 cups coarsely chopped fresh 
strawberries

STREUSEL TOPPING:
· 1/4 cup all-purpose flour
· 1/4 cup packed brown sugar
· 1/2 teaspoon ground cinnamon · 2 tablespoons cold butter

Direction

1. Mix salt, baking powder, sugar and flour in a big bowl. Fold in
strawberries gently. Mix oil, sour cream, milk and eggs; stir into dry mixture
just until moistened.
2. Pour into muffins cups lined with papers or coated with cooking spray,
filling about two-thirds full. To make the topping, mix cinnamon, brown
sugar and flour; blend well. Cut in butter until the mixture is crumbly. Top
each muffin with 2- 1/2 teaspoons of the topping mixture.

3. Bake at 425 ° for 20 to 25 minutes or until muffins test done. Let it cool in
pan for 10 minutes before transferring to a wire rack.
Nutrition Information :Calories: 249 calories Protein: 5g protein. Total Fat:



11g fat (4g saturated fat) Sodium: 192mgFiber: 1g )Total Carbohydrate: 32g
(12g sugars Cholesterol: 49mg cholesterol



Streusel Cranberry Oat Muffins
Serving: 2 dozen. | Prep: 15mins | Cook: 15mins | Ready in:

Ingredients

· 1-1/2 cups old-fashioned oats
· 1 cup all-purpose flour
· 1 cup whole wheat flour
· 1/2 cup packed brown sugar
· 1 teaspoon baking soda
· 1 teaspoon baking powder
· 1 teaspoon ground cinnamon
· 1/2 teaspoon salt
· 2 eggs
· 1-1/2 cups (12 ounces) plain yogurt · 1/2 cup canola oil
· 1/4 cup honey
· 1 teaspoon vanilla extract · 2 cups fresh or frozen cranberries, thawed

· 1/2 cup chopped walnuts or pecans, optional

STREUSEL:
· 1/3 cup packed brown sugar
· 1/4 cup all-purpose flour
· 2 teaspoons ground cinnamon · 2 tablespoons cold butter

Direction

1. Mix the first 8 ingredients together in a large bowl. Combine vanilla,
honey, oil, yogurt, and eggs in a small mix into the dry ingredients just until
moistened. Fold in nuts and cranberries if desired.

2. Spoon batter into paper-lined or oiled muffin cups to 3/4 full. To make
streusel, combine cinnamon, flour, and brown sugar in a small bowl. Cut in
butter to achieve a crumbly mixture. Scatter over top of each muffin cup.



Bake for 15 to 20 minutes at 375 ° or until a toothpick comes out clean from
the center. Allow to cool for 5 minutes before transferring from pans to wire
racks. Serve when still warm.

Nutrition Information :Calories: Sodium: Fiber: Total Carbohydrate:
Cholesterol: Protein: Total Fat:



Streusel Pumpkin Muffins
Serving: 1 dozen. | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 1/4 cup butter, softened · 1/2 cup sugar
· 1/4 cup packed brown sugar · 2/3 cup canned pumpkin · 1/2 cup buttermilk
· 2 large eggs, lightly beaten · 2 tablespoons molasses STREUSEL
TOPPING: · 1/3 cup all-purpose flour · 3 tablespoons brown sugar

Direction

· 1 teaspoon grated orange zest · 2 cups all-purpose flour
· 1 teaspoon baking soda
· 1/2 teaspoon baking powder · 1/2 to 1 teaspoon pumpkin pie spice · 1/4
teaspoon salt

· 2 tablespoons cold butter

1. Beat sugars and butter together in a big bowl until fluffy and light. Whisk
in orange zest, pumpkin, molasses, buttermilk, and eggs. Mix salt, flour,
pumpkin pie spice, baking soda, and baking powder together; blend with the
pumpkin mixture gradually. Scoop batter in paper-lined or greased muffin
cups until 2/3 full.

2. To make the topping, mix brown sugar and flour together; stir in butter
until crumbly. Spread the mixture on top of the batter. Bake muffins for 20-
25mins in a 375° Fahrenheit oven until an inserted skewer comes out without
residue. Let the muffins cool for 5mins in the pan then place on a wire rack.

Nutrition Information : Calories: 229 calories Sodium: 336mgFiber: 1g
)Total Carbohydrate: 39g (0 sugars Cholesterol: 0 cholesterol Protein: 4g
protein. Diabetic Exchanges: 2 starch Total Fat: 6g fat (0 saturated fat)



Streusel Raspberry Muffins
Serving: 1-1/2 dozen. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1/2 cup sugar
· 1 egg
· 1/2 cup sour cream
· 1/2 cup milk
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour · 1/2 teaspoon baking powder · 1/2 teaspoon baking
soda · 1/2 teaspoon ground cinnamon · 1/4 teaspoon salt · 1 cup fresh or
frozen raspberries

STREUSEL:
· 1/4 cup all-purpose flour
· 1/4 cup quick-cooking oats
· 3 tablespoons sugar · 1/4 teaspoon ground cinnamon · 1/8 teaspoon salt ·
Confectioners' sugar
· 3 tablespoons cold butter

Direction

1. Cream together butter and sugar in a bowl till fluffy and light; beat egg
into the mix. Mix together sour cream, milk and vanilla in a small bowl.
Combine the dry ingredients; stir them into the creamed mixture alternately
with the mixture of sour cream till everything is just moistened. Fold
raspberries into the mix gently. Fill the batter up to two-thirds full into muffin
cups that are greased or lined with paper. Mix together the salt, oats, sugar,
cinnamon and flour; combine thoroughly. Cut the butter into the mix till
crumbly. Sprinkle on top of the muffins. Bake until muffins test done, at 400
° for 18-22 minutes. Let it cool down in pan for 10 minutes then take out to a
wire rack. Dust the top with confectioners' sugar.



Nutrition Information :Calories: 178 calories Protein: 3g protein. Total Fat:
9g fat (5g saturated fat) Sodium: 177mgFiber: 1g )Total Carbohydrate: 22g
(9g sugars Cholesterol: 36mg cholesterol



Streusel Strawberry Muffins
Serving: 1 dozen. | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup sugar
· 1 teaspoon cream of tartar
· 1/2 teaspoon baking soda
· 2 eggs
· 3/4 cup strawberry yogurt · 1/4 cup sour cream
· 1 cup chopped fresh strawberries

· 1/2 teaspoon salt
STREUSEL TOPPING:
· 1/4 cup packed brown sugar
· 5 tablespoons all-purpose flour
· 1/2 teaspoon ground cinnamon · 2 tablespoons cold butter

Direction

1. Mix salt, baking soda, cream of tartar, sugar and flour in a big bowl. Mix
sour cream, yogurt and eggs in another pour into dry ingredients and stir just
until the dry mixture is moistened. Fold in the strawberries. Pour into muffin
cups coated with cooking spray or lined with papers, filling two-thirds full.

2. To make the topping, in a bowl, mix cinnamon, flour and brown sugar
together; cut in the butter until the mixture looks like coarse crumbs. Scatter
it on top of the batter.
3. Bake for 30-35 minutes at 350 ° until toothpick tests done. Let it cool for 5
minutes, then transfer it from pan to a wire rack.
Nutrition Information :Calories: 213 calories Total Fat: 4g fat (2g saturated
fat) Sodium: 194mgFiber: 1g )Total Carbohydrate: 40g (21g sugars
Cholesterol: 45mg cholesterol Protein: 4g protein.



Streusel Topped Blueberry Muffins
Serving: 1 dozen. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup sugar
· 1 tablespoon butter, softened
· 1 egg
· 1 cup (8 ounces) sour cream
· 2 cups all-purpose flour · 1/2 teaspoon baking powder · 1/2 teaspoon baking
soda · 1 cup fresh or frozen blueberries

TOPPING:
· 1/2 cup packed brown sugar · 1/4 cup cold butter, cubed · 1/3 cup all-
purpose flour

GLAZE:
· 1/2 cup confectioners' sugar · 1/4 teaspoon vanilla extract · 1-1/2 teaspoons
water

Direction

1. Beat sugar and butter for about 2 minutes in a large mixing bowl until
crumbly. Mix in sour cream and egg. Combine baking soda, baking powder,
and flour; mix into sugar mixture until incorporated. Mix in blueberries.

2. Fill into paper-lined muffin cups to 2/3 full. To make topping, Stir flour
and brown sugar together in a small mixing bowl, cut in butter until crumbly,
sprinkle over batter.

3. Bake for 20 minutes at 350 ° until a toothpick comes out clean from the
center. Allow to cool for 5 minutes before transferring from pan to a wire
rack. Mix glaze ingredients together; spoon over warm muffins.



Nutrition Information : Calories: 302 calories Fiber: 1g )Total
Carbohydrate: 52g (32g sugars Cholesterol: 44mg cholesterol Protein: 4g
protein. Total Fat: 9g fat (6g saturated fat) Sodium: 119mg sodium



Streusel Topped Plum Muffins
Serving: 15 muffins. | Prep: 25mins | Cook: 20mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1 cup sugar
· 2 eggs
· 1 teaspoon almond extract
· 1/2 teaspoon vanilla extract
· 2 cups all-purpose flour · 2 teaspoons baking powder · 1/2 teaspoon salt · 1/2
cup heavy whipping cream · 1-1/2 cups chopped fresh plums

TOPPING:
· 3 tablespoons brown sugar · 2 tablespoons all-purpose flour · 1 teaspoon
ground cinnamon

Direction

· 1 tablespoon cold butter · 1/3 cup chopped walnuts · 1 tablespoon coarse
sugar

1. Cream together butter and sugar in a large bowl till fluffy and light. Add
eggs into the mix, one by one, beat thoroughly after each time you add. Beat
extracts into the mix. Mix together the salt, baking powder and flour; add
them into the creamed mixture alternately with the cream. Fold plums into
the mix. Fill the batter up to three-fourths full into muffin cups that are
greased or lined with paper.

2. To make the topping, mix together the brown sugar, flour and cinnamon in
a small cut butter into the mix till crumbly. Stir walnuts into the mix.
Sprinkle them on top of batter; sprinkle the top with coarse sugar.

3. Bake till tested done with a toothpick, at 350 ° for about 20-25 minutes.



Cool down in 5 minutes then take out of pans to wire racks. Serve while
warm.

Nutrition Information : Calories: 255 calories Fiber: 1g )Total
Carbohydrate: 33g (19g sugars Cholesterol: 57mg cholesterol Protein: 4g
protein. Total Fat: 12g fat (6g saturated fat) Sodium: 194mg sodium



Wheat Germ Streusel Banana
Muffins
Serving: 10 muffins. | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1/2 cup whole wheat flour
· 1/3 cup packed brown sugar
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda

· 1-1/3 cups mashed ripe bananas (about 3 medium)

· 1 egg
· 2 tablespoons canola oil · 2 tablespoons unsweetened applesauce

· 1/2 teaspoon salt
STREUSEL:
· 1/4 cup packed brown sugar
· 2 tablespoons toasted wheat germ
· 1 tablespoon cold butter · 2 tablespoons finely chopped walnuts

· 1/8 teaspoon ground cinnamon

Direction

1. Mix together the salt, brown sugar, baking powder, baking soda and flours
in a large bowl. In a different bowl, beat the bananas, egg, applesauce and oil
till well incorporated. Stir this mixture into the dry mix till everything is just
moistened.

2. Use cooking spray to coat muffin cups or line them with paper liners; fill



the batter up to two-thirds full into the cups. To make streusel, mix together
the cinnamon, wheat germ and brown sugar; cut butter into the mix till
crumbly. Stir walnuts into the mix. Sprinkle on top of batter.

3. Bake till tested done with a toothpick, at 375 ° for 18-22 minutes. Let them
cool down for 5 minutes then take out of the pan to a wire rack.
Nutrition Information :Calories: 203 calories Cholesterol: 24mg cholesterol
Protein: 4g protein. Total Fat: 6g fat (1g saturated fat) Sodium: 242mgFiber:
2g )Total Carbohydrate: 36g (17g sugars



Amish Friendship Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 teaspoon active dry yeast
· 1 fluid ounce warm water
· 1 tablespoon white sugar
· 1 tablespoon distilled white vinegar
· 1/2 teaspoon salt
· 3 cups all-purpose flour
· 3 cups milk
· 1 cup sourdough starter
· 1 1/2 teaspoons baking powder · 1/4 teaspoon baking soda · 3 eggs
· 1 cup white sugar
· 2 cups all-purpose flour · 1/4 teaspoon salt
· 2 teaspoons vanilla extract · 1 cup chopped walnuts

· 2/3 cup vegetable oil

Direction

1. To prepare the starter: Mix yeast in warm water until dissolved. Into a non-
metal bowl, add 1 tablespoon of vinegar, 1 tablespoon of white sugar, 1 cup
of the milk, 1 cup of the flour, and 1/2 teaspoon of salt and then mix using a
non-metal spoon until the mixture is creamy. Use plastic wrap to cover the
bowl and allow to sit in a warm spot for 2 days to ferment. It should have a
sour odor and become bubbly. Avoid placing in the fridge. On day 2, day 3
and day 4: Just stir. On day 5, add 1 cup of milk, 1 cup of flour, and 1 cup of
sugar and then mix. On days 6, 7, 8 and 9: stir. On day 10, add 1 cup of milk,
1 cup of flour, and 1 cup of sugar. Set aside one cup of starter and then
transfer the remaining starter, one cup each, into three containers to share
with friends if you want to. The starter can make 8 loaves.



2. To prepare the cakes: Preheat the oven to 175 degrees C (350 degrees F).
Coat two 8 or 9 inch loaf pans with grease.
3. Combine 2 cups of the flour, one cup of the starter, oil, 1/4 teaspoon of the
salt, baking powder, chopped nuts, eggs, vanilla and 1 cup of the sugar. Mix
in baking soda prior to transferring batter into the greased pans.

4. Bake for about 45 minutes to 1 hour at 175 degrees C (350 degrees F). For
variety, you can add raisins, dates or bananas.
Nutrition Information :Calories: 256 calories; Sodium: 141 Total
Carbohydrate: 9 Cholesterol: 26 Protein: 6 Total Fat: 8



Apple Cake I
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 2 eggs
· 1 cup vegetable oil
· 2 cups white sugar
· 2 cups all-purpose flour
· 2 teaspoons ground cinnamon

Direction

· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1 teaspoon vanilla extract
· 4 cups diced apple without peel

1. To preheat, set oven to 175° C (350° F). Grease and flour a 9x13-inch cake
pan lightly. 2. Beat eggs and vegetable oil till foamy. Put in vanilla, salt,
baking soda, ground cinnamon, flour and sugar together and mix well. Put in
diced apples then stir. Transfer batter into the prepared pan. 3. Put into the
preheated oven and bake at 175° C (350° F) for half an hour to 40 minutes.
Allow cake to cool in pan for 10 minutes. This cake doesn‘ t need frosting.
Nutrition Information :Calories: 201 calories; Total Fat: 7 Sodium: 107
Total Carbohydrate: 7 Cholesterol: 16 Protein: 7



Apple Cake And Butter Sauce
Serving: 10 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup white sugar · 1/4 cup butter
· 2 large apples
· 2 eggs
· 1 cup all-purpose flour · 1/4 teaspoon salt
· 1 teaspoon baking soda
· 1/2 teaspoon ground nutmeg · 1/2 teaspoon ground cinnamon · 1/2 cup
butter
· 1 cup white sugar · 1 1/2 teaspoons vanilla extract · 1/2 cup heavy whipping
cream

Direction

1. Peel, take out the core, and grate the apples.

2. Cream 1/4 cup margarine or butter and 1 cup sugar together. Stir in eggs
and the prepared apples. Sift cinnamon, nutmeg, soda, salt and flour together;
stir into the apple mixture. Place the batter into ungreased 9-inch glass pie
plate.

3. Bake in the oven at 350° F (175° C) for 50 minutes. Take it out of the
oven.

4. In the top pan of a double boiler, put vanilla, 1/2 cup cream, 1 cup sugar
and 1/2 cup margarine or butter. Heat and stir well till the sugar dissolves and
butter or margarine melts. Serve over the apple cake.

Nutrition Information :Calories: 403 calories; Cholesterol: 90 Protein: 1
Total Fat: 5 Sodium: 301 Total Carbohydrate: 1



Apple Coffee Cake With Brown
Sugar Sauce
Serving: 12 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 2 apples - peeled, cored and chopped
· 2 1/2 cups all-purpose flour
· 1 1/2 cups packed brown sugar
· 3/4 cup butter, softened
· 1 cup chopped walnuts, toasted
· 1 teaspoon ground cinnamon · 1/2 teaspoon salt
· 1 egg
· 3/4 cup sour cream
· 1 teaspoon vanilla extract

· 1 teaspoon baking soda

Direction

1. To preheat: Set oven to 190° C (375° F). Use butter to grease a 9 1/2 inch
springform pan or a 9 inch round cake pan
2. Work flour with butter and brown sugar in a large bowl till crumbly by
using a fork. Add nuts and stir. Divide mixture in half. Press half of the
mixture uniformly into the pan bottom to make a crust.

3. Add salt, cinnamon, baking soda to the remaining crumb mixture and stir
till everything is blended then make a dip in the center. Beat egg with vanilla
and sour cream lightly till the mixture becomes smooth in a small bowl. Put
the egg mixture into the flour mixture, stir just till combined. Fold in apples.

4. Spread batter uniformly over crumb mixture. Put into the preheated oven
and bake for about 1 hour and 20 minutes till a cake tester comes out fairly



clean after it is being put into the center of the cake. In case the top of the
cake becomes too brown before cake is baked, lightly put a piece of foil on
top of the cake in the last 10 - 20 minutes of the baking time. Let cool in the
pan on a rack. Serve the cake with Brown Sugar Sauce. You can keep the
cake at room temperature for a day. You can also cover the cake and keep it
in the freezer and it is easy to cut the cake when it is still in frozen state.

Nutrition Information :Calories: 415 calories; Sodium: 306 Total
Carbohydrate: 2 Cholesterol: 52 Protein: 4 Total Fat: 6



Apple Coffee Cake A La Gram
Serving: 12 | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 4 cups peeled, cored, and diced apples
· 2 cups white sugar
· 1/2 cup vegetable oil
· 2 eggs, lightly beaten
· 2 teaspoons vanilla extract
· 2 teaspoons ground cinnamon · 1 1/2 teaspoons baking soda · 1 teaspoon salt
· 1/4 teaspoon ground nutmeg · 1/4 teaspoon ground allspice

· 2 cups all-purpose flour

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil a glass baking pan, 9x13-inch in
size.
2. In a bowl, mix sugar and apples and coat by tossing. Mix in vanilla extract,
eggs and oil.

3. In another bowl, mix allspice, nutmeg, salt, baking soda, cinnamon and
flour. Put to apple mixture and stir thoroughly. Put into prepped pan.
4. In prepped oven, bake for 45 minutes till a toothpick pricked into the
middle gets out clean. Cool in pan on wire rack.
Nutrition Information :Calories: 323 calories; Total Fat: 3 Sodium: 364
Total Carbohydrate: 5 Cholesterol: 31 Protein: 3



Apple Sour Cream Streusel Cake
Serving: 14 | Prep: | Cook: | Ready in:

Ingredients

· 3/4 cup butter, softened · 1 cup white sugar
· 3 eggs
· 1 cup sour cream
· 1 teaspoon vanilla extract · 3 cups all-purpose flour · 1/4 teaspoon salt
· 4 teaspoons baking powder · 2 apple - peeled, cored and sliced · 2
tablespoons apple jelly
· 1/2 cup all-purpose flour
· 1/4 teaspoon baking powder · 2 teaspoons ground cinnamon · 3/4 cup
packed brown sugar

Direction

· 2 tablespoons butter, softened · 1/4 cup chopped walnuts

1. In a large bowl, cream the granulated sugar with 3/4 cup margarine or
butter. Beat in the eggs, then the vanilla and sour cream. In a separate bowl,
mix together the baking powder, salt, and 3 cups flour. Beat it into the
creamed mixture.

2. Transfer 1/2 of the batter to a greased and floured tube pan. Sprinkle with
half of the streusel mixture on top.
3. For the Streusel: Mix together 1/4 cup chopped walnuts, 2 tablespoons
butter or margarine, brown sugar, ground cinnamon, 1/2 cup flour, and 1/4
teaspoon baking powder until crumbly.

4. Layer apple slices on top and use jelly to dot. Cover with the rest of the
batter and sprinkle with the leftover streusel. Bake the cake for 1 hour in a
350° F (175° C) oven, or until it is done when tested with a toothpick. Put to
a rack to cool down. This makes 16 servings.



Nutrition Information :Calories: 400 calories; Cholesterol: 78 Protein: 6
Total Fat: 8 Sodium: 299 Total Carbohydrate: 2



Apple Ugly Cake
Serving: 12 | Prep: 20mins | Cook: 1hours30mins | Ready in:

Ingredients

· 2 cups white sugar
· 3 cups all-purpose flour
· 2 teaspoons baking soda
· 2 teaspoons salt
· 2 teaspoons ground cinnamon
· 1 1/3 cups vegetable oil · 2 eggs · 2 teaspoons vanilla extract · 1/2 cup
raisins · 4 cups chopped, peeled apple

Direction

1. Preheat oven to 165 degrees F/325 degrees F. Grease a 9x13-in. pan.

2. Mix cinnamon, salt, baking soda, flour and sugar in a big bowl. Create a
well in the middle. Pour in vanilla, eggs and oil. Stir until blended well. Fold
apples and raisins in. Evenly spread in prepped pan.

3. Bake in preheated oven for 1 1/2 hours until lightly browned and firm.
Nutrition Information :Calories: 514 calories; Total Fat: 5 Sodium: 611
Total Carbohydrate: 8



Apple Bacon Coffee Cake With
Brown Butter Streusel
Serving: 12 | Prep: 20mins | Cook: 35mins | Ready in:

Ingredients

Brown Butter Streusel:
· · 
inch cubes
· 1 teaspoon ground cinnamon · 3/4 cup all-purpose flour · 3/4 cup chopped
pecans

· 3/4 cup packed golden brown sugar
Cake Batter:
· 2 cups all-purpose flour
· 1 1/2 teaspoons baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon ground cinnamon
· 1/2 teaspoon salt
· 1 1/2 cups white sugar
· 1/2 cup butter, melted
· 1/2 cup milk
· 3 eggs, lightly beaten
· 2 teaspoons vanilla extract

· 2 medium Granny Smith apples, peeled, cored, and finely diced · 8 slices
FarmlandClassic Cut Bacon, cooked, roughly chopped · 1 cup sour cream

Direction

1. Brown Butter Streusel: in a medium saucepan, melt butter over medium
heat until melted. Once melted, stir frequently until butter begins to brown
and smell nutty, for about 5 minutes. Take out from heat and put sugar,



pecans, cinnamon, and flour. Let cool and set aside.

2. Cake: Preheat oven to 350 degrees F. Grease a 9-inchx13-inch baking pan.
3. Blend together baking powder, flour, cinnamon, baking soda, salt, and
sugar in a large bowl.

4. Add in milk, melted butter, eggs, sour cream, vanilla, and apples until
smooth. Put into the prepared pan.
5. Drizzle bacon on top of batter, then the streusel.
6. Put pan in the oven and bake for 30 to 45 minutes or until a toothpick
inserted in the center comes out clean.
Nutrition Information :Calories: 550 calories; Total Fat: 3 Sodium: 389
Total Carbohydrate: 5



Applesauce Cake III
Serving: 14 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup white sugar ·
· 1/2 cup shortening ·
· 1 1/2 cups applesauce ·
· 2 tablespoons molasses ·
· 2 cups all-purpose flour ·
1 teaspoon baking soda 1 teaspoon ground cinnamon 1 teaspoon ground
cloves 1/2 teaspoon salt 1 cup raisins

Direction

1. Set the oven to 350° F (175° C), and start preheating. Cover a tube pan
with oil and flour it.
2. Sift salt, cloves, cinnamon, baking soda and flour together in a medium
bowl. Put aside.
3. Cream shortening and sugar in a large bowl until fluffy. Mix in molasses
and applesauce.
4. Slowly beat in the flour mixture to moisten. Fold in the raisins.

5. Place in a prepared straight sided or fluted tube pan. Bake in the oven for
45 minutes at 350° F (175° C), or until toothpick pierced into the middle of
cake goes out clean. Do not let the cake rise to top of pan. Allow to cool for
10 minutes, then take out of the pan and completely cool on wire rack.

Nutrition Information :Calories: 236 calories; Total Carbohydrate: 4
Cholesterol: 0 Protein: 2 Total Fat: 6 Sodium: 176



Aunt Anne's Coffee Cake
Serving: 15 | Prep: 20mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 3/4 cup white sugar
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1/2 cup butter
· 1 egg
· 3/4 cup milk, or as needed · 1 1/2 teaspoons vanilla extract · 1/4 cup all-
purpose flour · 2/3 cup white sugar · 1 teaspoon ground cinnamon · 1/4 cup
butter

Direction

1. Set oven to preheat at 350° F (175° C). Grease a 9x13 inch pan and dust
with flour. To make the streusel topping: Mix together 1 teaspoon cinnamon,
2/3 cup sugar and 1/4 cup flour in a medium bowl. Cut butter into the mix till
it has coarse crumbs ‘ texture. Put aside.

2. Mix together salt, 3/4 cup sugar, baking powder and 2 cups flour in a large
bowl. Cut butter into the mix till it has coarse crumbs ‘ texture. Break an egg
into a measuring cup then add milk into it to measure 1 cup. Stir vanilla into
the mix. Pour it into the crumb mixture and mix till everything is just
moistened. Spread the mixture out into the prepared pan. Sprinkle the top
with streusel.

3. In the preheated oven, bake till tested done with a toothpick, for 25 to 30
minutes. Let it cool down. Nutrition Information :Calories: 235 calories;
Cholesterol: 38 Protein: 9 Total Fat: 10 Sodium: 201 Total Carbohydrate: 1



Aunt Lydia's Apple Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 7 apples - peeled, cored and sliced
· 2 cups all-purpose flour
· 1 teaspoon salt
· 1 cup butter
· 1 (.25 ounce) package active dry yeast
· 1 teaspoon white sugar · 2 egg yolks · 1/2 cup tapioca · 3/4 cup white sugar ·
1 teaspoon ground cinnamon

· 1/4 cup warm water

Direction

1. Preheat an oven to 175° C/350° F.
2. Into a medium bowl, sift together salt and flour; cut in butter like pie crust
to make pea-sized pieces. Put aside.
3. In a big bowl, put 1 tsp. sugar and warm water; add yeast. Allow to
dissolve. Put slightly beaten egg yolks into yeast mixture.
4. Add the flour mixture; mix gently to make a ball. Halve. Use 1/2 for top
crust and 1/2 for bottom. Roll 1 crust out to fit ungreased 9x13-in. pan;
sprinkle tapioca on dough.
5. Fill using sliced apples, piling high; sprinkle 1 tsp. cinnamon and 3/4 cup
sugar on mixture. 6. To fit pan, roll top crust. Put the top over apples and seal
in around pan while tucking the top under (don‘ t flute). Don‘ t prick.
7. Bake it for 45 minutes at 175° C/350° F. Frost using butter frosting while
slightly warm. Nutrition Information :Calories: 167 calories; Total Fat: 2
Sodium: 153 Total Carbohydrate: 6 Cholesterol: 37 Protein: 6



Banana Coffee Cake
Serving: 12-15 servings. | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1 package (8 ounces) cream cheese, softened

· 1/2 cup butter, softened
· 1-1/4 cups sugar
· 2 eggs

· 1 cup mashed ripe bananas (about 2 to 3 medium)

· 1 teaspoon vanilla extract
· 2-1/4 cups all-purpose flour
· 1-1/2 teaspoons baking powder
· 1/2 teaspoon baking soda

TOPPING:
· 1 cup chopped pecans · 2 tablespoons sugar

Direction

· 1 teaspoon ground cinnamon

1. Beat sugar, butter and cream cheese till blended in a big bowl. One by one,
add eggs; beat well after every addition. Add vanilla and bananas. Mix
baking soda, baking powder and flour; add to the creamed mixture slowly.
Mix topping ingredients; put 1/2 in batter.

2. Put in a 13x9-in. greased baking pan; sprinkle with leftover topping. Bake
for 25-30 minutes at 350° till an inserted toothpick in the middle exits clean;
on a wire rack, cool.
Nutrition Information :Calories: 325 calories Protein: 5g protein. Total Fat:



18g fat (8g saturated fat) Sodium: 198mgFiber: 2g )Total Carbohydrate: 38g
(22g sugars Cholesterol: 61mg cholesterol



Banana Coffee Cake With Pecans
Serving: 12 | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup superfine sugar
· 1/2 cup butter, melted
· 2 eggs, beaten
· 1 teaspoon baking soda
· 1 cup mashed ripe banana · 1 1/2 cups cake flour
· 1 teaspoon baking powder · 1 teaspoon vanilla extract

· 1/4 cup sour cream
Topping:
· 1 cup chopped pecans · 1 teaspoon ground cinnamon · 3 tablespoons brown
sugar, or more to taste

Direction

· Set the oven to 350° F (175° C) and start preheating. Grease and flour a 9-
inch square baking dish.

· In a bowl, using an electric mixer, whisk butter and superfine sugar until
smooth. Add one egg per time, whisking until incorporated fully; add the
next. Combine baking soda into sour cream in a separate stir into butter until
mixture until combined.

· Stir bananas into butter mixture; add baking powder and cake flour;
combine well. Stir in vanilla extract. Place banana cake batter into floured
baking dish.
· In a bowl, mix cinnamon, brown sugar and pecans; top over cake batter.
· Bake in the prepared oven for about 45 minutes until the inserted toothpick
into the center is clean when coming out.
Nutrition Information :Calories: 313 calories; Total Fat: 3 Sodium: 216



Total Carbohydrate: 1 Cholesterol: 53 Protein: 8



Banana Crumb Snack Cake
Serving: 12-16 servings. | Prep: 25mins | Cook: 35mins | Ready in:

Ingredients

· 2/3 cup slivered almonds
· 1/4 cup packed brown sugar
· 2/3 cup butter, softened
· 1-1/2 cups sugar
· 2 large eggs
· 3/4 teaspoon almond extract
· 2 teaspoons baking soda · 1/4 teaspoon baking powder

· 2 cups mashed ripe bananas (3 to 4 medium)
· 1 cup (8 ounces) sour cream · 1 cup vanilla or white chips · 3 cups all-
purpose flour

Direction

1. Preheat an oven to 350° . Mix brown sugar and almonds in a small put
aside. Cream sugar and butter till fluffy and light in a big bowl. One by one,
add eggs; beat well after each. Beat in extract. 2. Mix baking powder, baking
soda and flour; alternately with sour cream and bananas, add to creamed
mixture, beating well after each addition. Fold in chips.
3. In a 13x9-in. greased baking pan, spread; sprinkle using reserved almond
mixture. Bake till an inserted toothpick in middle exits clean, for 35-40
minutes; on a wire rack, cool.
Nutrition Information :Calories: 386 calories Cholesterol: 58mg cholesterol
Protein: 6g protein. Total Fat: 17g fat (9g saturated fat) Sodium: 243mgFiber:
2g )Total Carbohydrate: 54g (33g sugars



Banana Crunch Cake
Serving: 8 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 3/4 cup rolled oats · 2 tablespoons chopped walnuts · 1/3 cup packed brown
sugar · 1/2 cup shortening
· 2 tablespoons butter, melted · 2/3 cup white sugar
· 1 cup mashed banana · 2 eggs
· 1 teaspoon vanilla extract · 1 cup oat flour

Direction

· 3/4 cup all-purpose flour · 1 teaspoon baking soda · 1 teaspoon salt
· 1/2 cup chopped walnuts

1. Turn on the oven to 350° F (175° C) to preheat. Prepare an 8x8 inch pan;
grease and flour. For the oat crunch topping: mix together 2 tablespoons of
chopped walnuts, melted butter, brown sugar and rolled oats in a small bowl.
Stir until well-combined. Put aside.

2. Cream white sugar and shortening in a large bowl until fluffy and light.
Stir in vanilla, eggs and bananas. Mix together the salt, baking soda, all-
purpose flour and oat flour. Combine into the creamed mixture. Add 1/2 cup
of chopped walnuts and stir well. Transfer the batter into the prepped pan.
Use oat crunch topping to sprinkle on top.

3. Put into the preheated oven to bake until a toothpick comes out clean when
inserted into the center of the cake or for 35- 40 minutes. Cool.
Nutrition Information :Calories: 459 calories; Protein: 7 Total Fat: 7
Sodium: 490 Total Carbohydrate: 5 Cholesterol: 54



Banana Oatmeal Crumb Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 cup butter, softened · 1/4 teaspoon salt
· 2/3 cup packed brown sugar · 1 teaspoon baking soda
· 2 eggs · 3/4 cup rolled oats
· 1 cup mashed bananas · 1/3 cup packed brown sugar · 1 teaspoon vanilla
extract · 2 tablespoons butter, melted · 3/4 cup all-purpose flour · 2
tablespoons chopped walnuts · 1 1/3 cups rolled oats · 1/2 teaspoon ground
cinnamon

Direction

1. Stir baking soda, salt, 1 1/3 cups oats and flour together.

2. Cream half cup margarine or butter with 2/3 cup brown sugar in a large
bowl. Whisk in eggs, then vanilla and bananas. Whisk the flour mixture into
banana mixture. Turn the batter into a greased and floured 8 inch square pan.

3. Combine cinnamon, walnuts, melted margarine or butter, 1/3 cup brown
sugar and 3/4 cup oats until crumbly. Scatter evenly over batter.

4. Bake in the prepared oven at 350° F (175° C) until it tests done or for 40-
45 minutes. Remove to a cool.
Nutrition Information :Calories: 274 calories; Protein: 2 Total Fat: 3
Sodium: 239 Total Carbohydrate: 1 Cholesterol: 56



Berry Almond Cake
Serving: 8 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 2/3 cup white sugar
· 1/2 cup butter, at room temperature
· 2 eggs, at room temperature
· 1 cup sour cream, at room temperature
· 1/2 teaspoon almond extract
· 1/2 teaspoon vanilla extract
· 1 1/2 cups all-purpose flour
· 1 teaspoon baking soda · 1 teaspoon baking powder · 1 teaspoon ground
cardamom · 1/2 teaspoon salt · 2 cups mixed frozen berries · 2 tablespoons
sliced almonds · 1 tablespoon turbinado sugar

· 1/2 cup almond flour

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil a square baking pan, 9-inch in
size.

2. In a big bowl, mix butter and sugar; whip for 3 to 5 minutes using electric
mixer on moderately-high speed till fluffy and light. Put the eggs one by one,
whipping thoroughly after every addition. Stir in vanilla extract, almond
extract and sour cream till batter is smooth.

3. In a bowl, mix salt, cardamom, baking powder, baking soda, almond flour
and all-purpose flour together. Put to batter; stir on low speed, till
incorporated.
4. In the prepped pan, evenly scatter batter. Spread berries over. Dust
turbinado sugar and sliced almonds on top of berries.
5. In prepped oven, bake for 45 to 50 minutes till a toothpick pricked in the



middle gets out clean. Let cool in pan; serve at room temperature or while
warm.
Nutrition Information :Calories: 406 calories; Sodium: 397 Total
Carbohydrate: 9 Cholesterol: 84 Protein: 1 Total Fat: 6



Berry Good Coffee Cake
Serving: 8 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1/3 cup white sugar
· 1/2 teaspoon baking powder
· 1/4 teaspoon baking soda
· 1/4 teaspoon salt · 1 egg · 1/2 cup reduced-fat plain yogurt · 2 tablespoons
butter, melted · 1 teaspoon vanilla extract · 3 tablespoons brown sugar · 1 cup
fresh or frozen raspberries · 1 tablespoon slivered almonds

Direction

· Glaze
· 1/4 cup confectioners' sugar · 1 teaspoon fat free milk · 1/4 teaspoon vanilla
extract

1. Set the oven to 175° C or 350° F to preheat. Use nonstick cooking spray to
coat an 8-in. round cake pan lightly.

2. In a big bowl, sift together salt, baking soda, baking powder, sugar and
flour. Whisk 1 tsp. of vanilla extract, butter, yogurt and egg together in a
separate bowl. Stir egg mixture into flour until the mixture is well moistened.
In a small bowl, toss raspberries and brown sugar together.

3. Transfer two-thirds of batter to the cake pan and sprinkle almonds and
raspberries over batter. Scoop leftover batter over raspberries.
4. In the preheated oven, bake for 35-40 minutes, until cake springs back
once touched slightly, then put aside to cool.
5. For glaze, stir 1/4 tsp. of vanilla extract, milk and sugar together until
smooth, then drizzle cooled coffee cake with glaze. Serve cake at room
temperature.



Nutrition Information :Calories: 182 calories; Total Fat: 4 Sodium: 177
Total Carbohydrate: 4 Cholesterol: 32 Protein: 6



Big Ray's Caramel Apple Skillet
Buckle
Serving: 12 | Prep: 25mins | Cook: 1hours3mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 3/4 cup white sugar
· 2 large eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 2 1/2 teaspoons baking powder
· 1 3/4 teaspoons ground cinnamon
· 1/2 teaspoon ground ginger
· 1/4 teaspoon salt
· 1 1/2 cups buttermilk
· Topping:
· 2/3 cup packed brown sugar · 1/2 cup all-purpose flour · 1/4 cup cold butter
· 3/4 cup finely chopped pecans · 1/2 cup old-fashioned oats · 6 cups peeled
and sliced Gala apples

· 18 individually wrapped caramels, unwrapped
· 1 tablespoon buttermilk

Direction

1. Preheat the oven to 175 ° C or 350 ° F. Use butter to grease an oven-proof
12-inch skillet.
2. Use an electric mixer to whip white sugar and half cup of butter in big
bowl till fluffy and light. Put in eggs, one by one, whipping thoroughly after
every addition. Whip vanilla extract in.

3. In another bowl, stir salt, ginger, cinnamon, baking powder and 2 cups



flour. Put into mixture of butter, alternating with 1 1/2 cups of buttermilk,
whipping thoroughly after every addition. Put the batter into buttered skillet.

4. In small bowl, combine half cup of flour and brown sugar. Use a pastry
blender or 2 knives to cut in cold butter till mixture becomes crumbly. Mix in
oats and pecans; scatter on top of batter in the skillet. Put apples on top.

5. Bake for an hour to an hour and 10 minutes in prepared oven till apples
turn golden brown. Cool on a wire rack or in pan.

6. In a microwavable bowl, mix a tablespoon of buttermilk and caramels.
Microwave till caramels melt, half a minute at one time, mixing after every
melting, for a total of 3 to 6 minutes. Mix till smooth; drizzle on top of cake.
Rest for 20 minutes till set.

Nutrition Information :Calories: 465 calories; Sodium: 319 Total
Carbohydrate: 1 Cholesterol: 64 Protein: 9 Total Fat: 3



Big Ray's Cherry Rhubarb Coffee
Bars
Serving: 18 | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

Rhubarb Filling:
· 4 cups chopped rhubarb
· 2 tablespoons lemon juice
· 1/3 cup cornstarch
· 1 (20 ounce) can cherry pie filling

· 1 cup white sugar
Cake:
· 3 cups all-purpose flour
· 1 cup white sugar
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 cup cold butter, cubed · 1 cup buttermilk
· 2 eggs, lightly beaten
· 1 teaspoon vanilla extract

· 1/2 teaspoon salt
Topping:
· 1 1/2 cups white sugar · 1/2 cup cold butter, cubed · 1 1/2 cups all-purpose
flour

Direction

1. In a large saucepan, combine lemon juice and rhubarb over medium-low
heat; cook for 5 minutes, stirring frequently.
2. In a bowl, combine cornstarch and 1 cup sugar; mix into rhubarb mixture.
Cook, stirring, for about 5 



minutes, until rhubarb mixture is thickened and bubbly. Mix in pie filling;
take off the heat and allow to cool for approximately 10 minutes.

3. Turn oven to 350° F (175° C) to preheat. Lightly oil a 9x13-inch baking
dish.
4. In a large bowl, combine salt, baking soda, baking powder, 1 cup sugar and
3 cups flour; cut in 1 cup cubed butter until mixture looks like fine crumbs.
5. Beat together eggs, buttermilk and vanilla extract in another pour into flour
mixture and mix just until moistened.
6. Spread a little more than 1/2 of the batter into the prepared baking dish;
add cherry-rhubarb filling over the top. Drop teaspoonfuls of the rest of batter
over the filling.
7. In a bowl, combine 1 1/2 cups flour and 1 1/2 cups sugar; cut 1/2 cup
cubed butter into mixture until mixture looks like coarse crumbs. Scatter over
the batter.
8. Bake for about 40 to 45 minutes in the preheated oven until an inserted
toothpick comes out clean from the center.
Nutrition Information :Calories: 465 calories; Protein: 9 Total Fat: 4
Sodium: 300 Total Carbohydrate: 9 Cholesterol: 62



Blueberry Boy Bait
Serving: 10 | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 1/2 cups white sugar
· 2/3 cup butter
· 2 teaspoons baking powder
· 2 egg yolks
· 1 cup milk
· 2 egg whites
· 1 cup blueberries

· 1 teaspoon salt

Direction

1. Preheat an oven to 175° C/350° F and grease then flour 9x13-in. baking
dish.

2. Mix sugar and flour in a big use a fork or pastry blender to cut in butter till
pea-sized. Take 3/4 cup mixture out; put aside. Mix salt and baking powder
into leftover mixture; use an electric mixer at low speed to mix in milk and
egg yolks for 3 minutes.

3. Whip egg whites till stiff peaks start to form in a big metal/glass bowl.
Fold egg whites into batter; evenly spread batter into prepped pan. Sprinkle
blueberries on batter; sprinkle reserved crumb mixture on top.

4. In preheated oven, bake till cake springs back when touched lightly in the
middle for 40-50 minutes. Nutrition Information :Calories: 350 calories;
Total Carbohydrate: 7 Cholesterol: 75 Protein: 9 Total Fat: 9 Sodium: 415



Blueberry Buttermilk Coffeecake
Serving: 12 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1/2 cup butter
· 1 1/3 cups white sugar
· 2 eggs
· 1 teaspoon vanilla extract
· 2 cups buttermilk
· 4 cups all-purpose flour
· 1 teaspoon baking soda · 1 teaspoon salt · 2 cups blueberries · 2/3 cup all-
purpose flour · 2/3 cup white sugar · 6 tablespoons butter, softened

· 3 teaspoons baking powder

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil and flour a pan, 9x13 inch in
size. Sift together salt, baking soda, baking powder and 4 cups flour. Reserve.

2. Cream together 1 1/3 cup sugar and 1/2 cup butter in a big bowl till fluffy
and light. Whisk in eggs one by one, then mix in vanilla. Whisk in flour
mixture alternate with buttermilk, whisking just till blended. Mix in the
blueberries. Into prepped pan, put the batter. Mix 2/3 cup sugar and 2/3 cup
flour in a small bowl. Mash in 6 tablespoons of butter till mixture is similar to
coarse crumbs. Scatter over the top of batter.

3. In the prepped oven, let bake for 45 minutes to an hour, or till a toothpick
pricked into the middle of the cake comes out clean. Let cool.
Nutrition Information :Calories: 468 calories; Cholesterol: 68 Protein: 7
Total Fat: 2 Sodium: 540 Total Carbohydrate: 2



Blueberry Coffee Cake II
Serving: 12 | Prep: 20mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1/4 cup vegetable oil
· 3/4 cup white sugar
· 1 egg
· 1/2 cup milk · 1 cup blueberries · 1/3 cup all-purpose flour · 1/2 cup white
sugar · 1/2 teaspoon ground cinnamon · 1/4 cup butter, softened

Direction

1. Preheat an oven to 190° C/375° F. Grease, then flour 9-in. pan. Sift salt,
baking powder and flour together; put aside.

2. Whisk egg, sugar and oil in a big alternating with milk, mix in flour
mixture, mixing till just incorporated. Fold in blueberries; put batter in
greased and floured pan. Use streusel topping to cover.

3. Topping: Mix 1/2 cup sugar, cinnamon and 1/3 cup flour in a cut in butter
till it looks like coarse crumbs.
4. In preheated oven, bake till an inserted toothpick in middle of cake exits
clean, 45 minutes; cool. Nutrition Information :Calories: 262 calories;
Cholesterol: 26 Protein: 5 Total Fat: 3 Sodium: 195 Total Carbohydrate: 9



Blueberry Ricotta Squares
Serving: 16 | Prep: 15mins | Cook: 55mins | Ready in:

Ingredients

· 1 cup all-purpose flour
· 3/4 cup white sugar
· 1 1/4 teaspoons baking powder
· 1/3 cup milk
· 1/4 cup shortening
· 1 egg
· 1/2 teaspoon lemon extract · 1 1/2 cups blueberries · 2 eggs, beaten · 1 1/4
cups ricotta cheese · 1/3 cup white sugar · 1/4 teaspoon vanilla extract

Direction

1. Preheat an oven to 175° C/350° F; grease square 9-in. baking dish.

2. Mix baking powder, 3/4 cup sugar and flour in big bowl. Add lemon
extract, 1 egg, shortening and milk; use electric mixer to mix for 1 minute on
low speed then 1 minute on medium speed. Put batter in prepped pan; evenly
spread. Sprinkle blueberries on batter.

3. Mix vanilla extract, 1/3 cup sugar, ricotta cheese and 2 beaten eggs in
medium bowl. Put mixture on blueberries; evenly spread.
4. In preheated oven, bake for 55-60 minutes till inserted knife near middle
exits clean. Fully cool; cut to squares. Serve.
Nutrition Information :Calories: 134 calories; Cholesterol: 35 Protein: 3
Total Fat: 4 Sodium: 44 Total Carbohydrate: 9



Buttermilk Mango Berry Crumb
Cake
Serving: 12 | Prep: 25mins | Cook: 50mins | Ready in:

Ingredients

· Crumb Topping:
· 1/2 cup flour
· 1/2 cup brown sugar Cake:
· 1/2 cup butter, softened · 1 cup white sugar
· 1 egg
· 1 teaspoon vanilla extract · 2 cups all-purpose flour · 1 teaspoon baking
powder

Direction

· 1/4 cup butter, softened
· 1/2 teaspoon ground cinnamon

· 1 teaspoon baking soda
· 1/4 teaspoon salt
· 1/2 teaspoon ground nutmeg (optional) · 1 cup buttermilk
· 1 mango - peeled, seeded and diced · 1 cup raspberries

1. Preheat oven to 175 degrees C/350 degrees F. Grease a square 9-in. baking
pan.
2. In a bowl, mix cinnamon, 1/4 cup butter, brown sugar and 1/2 cup flour
until mixture looks like wet sand. Put aside the toppings.

3. In a big mixing bowl, use an electric mixer to beat 1/2 cup butter until
fluffy and light. The mixture should look a lot lighter in color. Add egg; mix
well. Mix in vanilla extract. Mix nutmeg, salt, baking soda, baking flour and
2 cups flour in another bowl.



4. Alternately, mix flour mixture and buttermilk into creamed butter mixture,
mixing to just combine. When you mix the last of flour mixture, fold
raspberries and diced mango in gently. Spread batter on prepped pan. It will
be thick. Sprinkle on crumb topping.

5. Bake in preheated oven for about 50 minutes until an inserted toothpick in
the middle exits cleanly. Cool it on a wire rack.
Nutrition Information :Calories: 325 calories; Sodium: 306 Total
Carbohydrate: 1 Cholesterol: 45 Protein: 1 Total Fat: 4



Buttery Cinnamon Cake
Serving: 14 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 tablespoon baking powder
· 1 teaspoon ground cinnamon
· 3/4 teaspoon salt
· 2/3 cup shortening
· 1 1/3 cups white sugar
· 1 1/2 teaspoons vanilla extract
· 3 eggs · 2/3 cup milk · 1/2 cup white sugar · 6 tablespoons butter · 1/3 cup
water · 1 teaspoon vanilla extract · 3/4 teaspoon ground cinnamon

1. Set oven to 350 0 F (175 0 C) and preheat. Coat a 10 inch Bundt pan with
grease and flour lightly. Combine salt, a teaspoon of ground cinnamon,
baking powder and the flour; put aside.

2. In a large bowl, beat together 1 1/2 teaspoons vanilla, 1 1/3 cups white
sugar and shortening until fluffy and light. Crack in eggs, one at a time,
whisking for at least a minute after each addition. Stir in the flour mixture
alternately with the milk. Pour the batter into prepped pan.

3. Put in the prepared oven and bake for 40 to 45 minutes, or until a toothpick
pierced into the center of the cake comes out clean. Allow to cool in pan for
10 minutes, then transfer to a wire rack. Take cake out of pan while it is still
warm, and use a fork to poke some holes around the top of the cake. Add the
warm cinnamon syrup to the holes as well as the sides and top of the cake.

4. To prepare Cinnamon Syrup: In a saucepan, beat 3/4 teaspoons of ground
cinnamon, 1 teaspoon of vanilla, water, butter and 1/2 cup of white sugar.
Heat while stirring until the butter melts. Nutrition Information :Calories:
321 calories; Total Carbohydrate: 41 Cholesterol: 54 Protein: 6 Total Fat: 2



Sodium: 284



Chocolate Chip Date Nut Cake
Serving: 24 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup dates, pitted and chopped
· 1 teaspoon baking soda
· 1 cup water
· 1 cup white sugar
· 2 cups all-purpose flour
· 1 cup mayonnaise
· 1 pinch salt
· 1/2 cup packed brown sugar · 1/2 cup chopped walnuts · 1/2 cup semisweet
chocolate chips

Direction

1. Set oven at 175° C (350° F) and start preheating. Use cooking spray to coat
a 9x13-inch baking tray lightly.
2. Boil water. Pour it into baking soda and chopped dates. Let sit until cool.
Mix in the salt, mayonnaise, flour and sugar. Blend until just combined. Pour
the batter into the coated tray. 3. Combine the chocolate chips, chopped nuts
and brown sugar together. Dredge them on top of the batter.
4. Put the batter in the preheated oven and bake for 40 to 45 minutes at 175°
C (350° F) Nutrition Information :Calories: 203 calories; Total Fat: 10
Sodium: 107 Total Carbohydrate: 2 Cholesterol: 3 Protein: 8



Cinnamon Coffee Cake I
Serving: 14 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup butter ·
· 2 3/4 cups white sugar ·
· 4 eggs ·
· 2 teaspoons baking powder ·
· 1 teaspoon baking soda ·
2 cups sour cream 1 1/2 cups chopped walnuts 2 tablespoons ground
cinnamon 2 teaspoons vanilla extract 4 cups all-purpose flour

· 1 teaspoon salt

Direction

1. Start preheating the oven at 350° F (175° C). Lightly oil a 10-inch tube
pan.
2. Whisk 2 cups of sugar and butter or margarine in a large mixing bowl until
fluffy. Put in eggs, one each time, and vanilla, mixing the mixture well after
each addition of egg.
3. Mix baking soda, baking powder, and flour. Put alternately with sour
cream into the egg mixture. After each addition, beat well to keep the batter
smooth.
4. Blend leftover 3/4 cup of sugar, cinnamon, and walnuts.
5. Ladle 1/3 the batter into the oiled pan, and scatter with 1/3 the walnut
mixture. Do the same 2 more times.
6. Bake at 350° F (175° C) in 70 minutes, until the center is done. Allow the
cake to cool in the pan for 10 minutes, and then remove pan and keep the
cake cooling on a wire rack.
Nutrition Information :Calories: 576 calories; Total Fat: 30 Sodium: 458
Total Carbohydrate: 8 Cholesterol: 102 Protein: 6



Cinnamon Swirl Bundt Coffee Cake
Serving: 12 | Prep: 30mins | Cook: 50mins | Ready in:

Ingredients

Coffee Cake:
· 3/4 cup butter, room temperature
· 1 1/2 cups white sugar
· 3 eggs
· 1 teaspoon vanilla extract
· 1 cup sour cream
· 1 teaspoon baking soda · 1 teaspoon baking powder · 1/2 cup chopped
walnuts · 1 tablespoon ground cinnamon · 1/4 cup white sugar

· 2 1/2 cups all-purpose flour
1. Set oven to 205° C (400° F) to preheat. Grease a Bundt pan of 10 inches.

2. In a big bowl, use an electric mixer to beat sugar and butter until forming a
fluffy and light mixture. The color of the mixture should become
significantly paler. Put in eggs, 1 at a time, beating each thoroughly before
adding the next. Stir in vanilla.

3. Mix together baking powder, baking soda and flour. Alternate adding flour
mixture and sour cream to the batter, stirring just until combined. Fold
walnuts into the mixture, stirring just until evenly incorporated. Transfer 1/2
batter to the greased pan.

4. Stir together cinnamon and the rest of 1/4 cup white sugar.
5. On top of the batter in the pan, scatter the cinnamon sugar. Scoop the rest
of cake batter by heaping spoonfuls and place on top of the filling, covering
as much as possible.
6. Bake at 205° C (400° F) for 8 minutes. Reduce temperature to 175° C
(350° F) and bake until a tester is clean when coming out of the cake, about
40 minutes more.



Nutrition Information :Calories: 403 calories; Total Fat: 2 Sodium: 256
Total Carbohydrate: 2 Cholesterol: 85 Protein: 8



Cinnamon Teacake
Serving: 8 | Prep: | Cook: | Ready in:

Ingredients

· 8 tablespoons butter
· 1 cup self-rising flour
· 1/2 cup white sugar
· 1 tablespoon ground cinnamon
· 1/3 cup milk

Direction

· 1 tablespoon white sugar
· 1/2 teaspoon ground cinnamon · 1/4 cup white sugar
· 1 1/2 teaspoons ground cinnamon

1. Start preheating the oven at 350° F (175° C). Lightly grease a 6-inch round
cake pan.

2. Heat 7 tablespoons of the butter. In a medium bowl, blend the self-rising
flour, 1 tablespoon of cinnamon, 1/2 cup of white sugar, and melted butter to
form soft dough. Pour in the milk and combine again until smooth. Pour the
batter into the oiled pan.

3. Bake about 15 to 20 minutes at 350° F (175° C). Take the cake out from
the oven and put aside. When the cake is cool enough to hold, take out from
the pan and arrange on a serving dish. 4. In a saucepan, melt 1 tablespoon of
butter and blend with 1/2 teaspoon of cinnamon and 1 tablespoon of white
sugar. Scatter over the top of the cake.

5. Mix 1 1/2 teaspoons of cinnamon and 1/4 cup left of sugar in a small bowl.
Spread over cake. Nutrition Information :Calories: 244 calories; Total Fat:
9 Sodium: 285 Total Carbohydrate: 5 Cholesterol: 31 Protein: 1



Coffee Cake In A Mug
Serving: 1 | Prep: 10mins | Cook: 1mins | Ready in:

Ingredients

· 1 tablespoon butter
· 2 teaspoons white sugar
· 1/4 cup all-purpose flour
· 1 tablespoon applesauce, or as needed
· 1/8 teaspoon baking powder
· 1 pinch salt · 2 teaspoons all-purpose flour · 1 teaspoon butter · 1 teaspoon
brown sugar · 1/4 teaspoon ground cinnamon

· 2 drops vanilla extract, or to taste

Direction

1. Place 1 tablespoon butter in a microwave-safe mug and heat in the
microwave for 10 seconds until it softens. Add white sugar and stir until
dissolved. Add 1/4 cup of flour, baking powder, applesauce, salt, and vanilla
extract into the mixture and mix until batter becomes smooth.

2. In a bowl, combine 1 teaspoon of butter, 2 teaspoons of flour, cinnamon,
and brown sugar together using hands until you achieve a lumpy sand
texture; sprinkle this sandy mixture over the batter. 3. Heat in the microwave
for 50 to 80 seconds or until the coffeecake looks barely set. Let cool before
serving.
Nutrition Information :Calories: 334 calories; Total Fat: 9 Sodium: 174
Total Carbohydrate: 3 Cholesterol: 41 Protein: 4



Country Morning Cake
Serving: 6 | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 1/4 cup brown sugar
· 1/4 cup white sugar
· 1/2 teaspoon ground cinnamon
· 1/2 cup butter, softened
· 1/4 cup white sugar
· 1/2 cup sour cream
· 1 teaspoon vanilla extract · 1 egg · 1 cup all-purpose flour · 1/2 teaspoon
baking soda · 1 pinch salt · 1/3 cup raisins

Direction

1. Preheat the oven to 175 degrees C (350 degrees F). Coat an 8 inch round
cake pan with grease and flour.
2. Mix cinnamon, brown sugar, and 1/4 cup of white sugar in a small bowl.
Reserve.

3. Cream 1/4 cup of sugar and cream butter in a medium bowl until fluffy and
light. Beat in egg, vanilla and sour cream. Combine flour, salt and baking
soda in a separate bowl. Transfer to the creamed mixture and then blend
thoroughly.

4. Pour 1/2 half of the batter in the pan prepared and then add raisins. Drizzle
1/2 of the topping mixture atop raisins. Top with the remaining batter.
5. Bake for about 25 to 30 minutes or until a toothpick comes out clean when
inserted into the middle of the cake. Serve while still warm.
Nutrition Information :Calories: 386 calories; Sodium: 239 Total
Carbohydrate: 9 Cholesterol: 80 Protein: 1 Total Fat: 4



Cranberry Banana Coffee Cake
Serving: 15 servings. | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1/2 cup sugar
· 2 large eggs
· 1 teaspoon vanilla extract
· 2 cups all-purpose flour
· 2 teaspoons baking powder
· 1 teaspoon ground cinnamon · 1/4 teaspoon salt
· 1/4 teaspoon ground allspice

· 2 medium ripe bananas, mashed (about 3/4 cup)
· 1 cup whole-berry cranberry sauce

TOPPING:
· 1/2 cup packed brown sugar
· 1/2 cup chopped pecans
· 2 tablespoons all-purpose flour · 2 tablespoons butter, melted

Direction

1. Cream sugar and butter till fluffy and light in a big beat in vanilla and
eggs. Mix dry ingredients; alternately with bananas, add to the creamed
mixture, beating well after every addition. Spread in a 13x9-in. greased
baking pan; put cranberry sauce over.

2. Mix flour, pecans and brown sugar in a small mix in butter. Sprinkle on
cranberries. Bake for 45-50 minutes at 350 ° till an inserted toothpick in the
middle exits clean; cool it in pan on a wire rack. Nutrition Information
:Calories: 264 calories Protein: 3g protein. Total Fat: 11g fat (5g saturated
fat) Sodium: 186mgFiber: 2g )Total Carbohydrate: 39g (22g sugars



Cholesterol: 49mg cholesterol



Cranberry Sour Cream Kuchen
Serving: 12 | Prep: 20mins | Cook: 50mins | Ready in:

Ingredients

· 1/2 cup butter
· 1 cup white sugar
· 1 teaspoon vanilla extract
· 3 eggs
· 2 cups all-purpose flour
· 2 teaspoons baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1 1/4 cups sour cream · 2 cups chopped fresh cranberries · 1/4 cup white
sugar · 1/4 cup brown sugar · 2 tablespoons all-purpose flour · 2 tablespoons
chopped almonds · 1 tablespoon butter · 1/2 teaspoon ground cinnamon

Direction

1. Preheat the oven to 175° C or 350° Fahrenheit. Oil a 10-in springform pan.

2. In a big bowl, whisk vanilla extract, a cup of white sugar, and half cup
butter with an electric mixer until smooth and creamy. Beat in one egg at a
time, mix well before adding another. In another bowl, mix salt, two cups
flour, baking soda, and baking powder; whisk into the creamed butter mixture
in few increments alternately with the sour cream to form a batter.

3. Slather 1/2 of the batter in the greased pan. In a bowl, mix a quarter cup of
sugar and cranberries; spread on top of the batter then add the rest of the
batter on top. In a bowl, combine cinnamon, brown sugar, a tablespoon of
butter, almonds, and 2tbsp flour until the mixture is crumb-like; evenly
spread over the cake.

4. Bake for 50-55 minutes in the preheated oven until pale brown and an



inserted toothpick in the middle comes out without residue or with moist
crumbs.
Nutrition Information :Calories: 340 calories; Total Carbohydrate: 1
Cholesterol: 80 Protein: 5 Total Fat: 6 Sodium: 324



Cranberry Upside Down Coffee
Cake
Serving: 12 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 2/3 cup packed brown sugar
· 1/3 cup butter
· 1 1/4 cups cranberries
· 1/2 cup chopped pecans
· 1/2 cup butter, room temperature
· 3/4 cup white sugar
· 2 eggs
· 1 teaspoon vanilla extract · 1 cup sour cream
· 1 1/2 cups all-purpose flour · 1 1/2 teaspoons baking powder · 1 teaspoon
baking soda

Direction

· 1/2 teaspoon ground cinnamon · 1/4 teaspoon salt

1.

1. inch springform pan to avoid leaking. Sift the flour, cinnamon, salt, baking
soda and baking powder together. Reserve.

2. Over medium heat, mix together 1/3 cup butter and brown sugar in a
saucepan. Heat to boil, and then spread on the bottom of springform pan.
Drizzle with pecans and cranberries.

3. Cream the 3/4 cup sugar and butter together in a large bowl until fluffy and
light. Beat in eggs one by one and then mix in vanilla. Then beat in flour
mixture alternately with sour cream. Spread the batter on the prepared pan.



4. Bake for about 60 minutes in the preheated oven or until a toothpick comes
out clean when inserted into the middle of cake. Let cool in the pan for ten
minutes, invert onto a serving platter and gently remove the pan. Serve while
still warm.

Nutrition Information :Calories: 355 calories; Sodium: 315 Total
Carbohydrate: 4 Cholesterol: 73 Protein: 9 Total Fat: 1



Cream Cheese Coffee Cake I
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1/3 cup packed dark brown sugar
· 2 teaspoons unsweetened cocoa powder
· 1/3 cup chopped semisweet chocolate
· 1 teaspoon ground cinnamon
· 1/3 cup raisins
· 1/3 cup golden raisins
· 1/2 cup toasted walnuts, chopped
· 3/4 cup unsalted butter
· 1/2 (8 ounce) package cream cheese
· 1 cup packed brown sugar · 1/3 cup white sugar
· 5 eggs
· 1 1/2 teaspoons vanilla extract · 1 cup plain yogurt
· 3 1/4 cups all-purpose flour · 1/4 teaspoon salt
· 1 tablespoon baking powder · 1/2 teaspoon baking soda

Direction

1. Set oven to preheat at 175° C (350° F). Grease a 12 cup Bundt cake pan or
a 9 or 10 inch tube pan generously.

2. Soak the raisins in warm water until they plump up. Drain the water and
dry. Coarsely chop them up. Mix them with chopped nuts, cocoa, chocolate,
cinnamon, and 1/3 cup dark brown sugar. For a different texture, mince
ingredients for the filling in a food processor.

3. Cream together the unsalted butter, 1 cup brown sugar and white sugar till
fluffy. Add cream cheese into the mixture, cream until combined. Add eggs
and vanilla into the mixture, combine thoroughly. Blend in the sour cream or
yogurt. Fold the flour, salt, baking powder, soda into the mixture. With mixer



on low speed, combine thoroughly. In the prepared pan, spread one third
batter. Sprinkle some of the filling mixture on top. Repeat the layer until
there‘ s no filling and batter left.

4. Bake till done, for about 50 to 60 minutes. Let it cool down in pan for 10
minutes then take out of pan.
Nutrition Information :Calories: 499 calories; Total Fat: 6 Sodium: 299
Total Carbohydrate: 6 Cholesterol: 121 Protein: 1



Cream Cheese Coffee Cake II
Serving: 16 | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 2 (3 ounce) packages cream cheese, 
softened

· 3 tablespoons confectioners' sugar
· 2 tablespoons lemon juice
· 2 cups all-purpose flour
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 cup white sugar
· 3 eggs
· 1 teaspoon vanilla extract · 1 (8 ounce) container sour cream · 1/2 cup finely
chopped walnuts · 2 tablespoons white sugar

· 1/2 teaspoon ground cinnamon · 1/2 teaspoon salt
· 1/2 cup butter, softened

Direction

1. Set the oven at 175° C (350° F) to preheat. Oil and flour a 10-inch tube
pan. Beat lemon juice, confectioners' sugar, and cream cheese in a small bowl
until smooth; put aside. Stir salt, baking soda, baking powder, and flour in a
medium set aside.

2. Cream 1 cup white sugar and butter in a large bowl until fluffy and light.
Beat in the eggs, 1 at a time, then whisk in vanilla. Continue to beat in the
sour cream with the flour mixture, alternately; mix until just blended. Pour
1/2 of the batter into the greased and floured pan. Pour on top of the batter
with the cream cheese mixture to within 1/2 inch of the edge of the pan.
Spoon the leftover batter over the filling; spread to the pan edge. Combine



1/2 teaspoon cinnamon, 2 tablespoons white sugar, and chopped nuts in a
small bowl. Scatter over the batter in the pan.

3. In the preheated oven, bake for around 40 minutes, or until inserting a
toothpick into the center of the cake and it comes out clean. Allow to cool for
10 minutes in the pan, then flip out onto to a serving dish and serve warm.

Nutrition Information :Calories: 274 calories; Protein: 7 Total Fat: 9
Sodium: 267 Total Carbohydrate: 1 Cholesterol: 68



Cream Cheese Filled Coffeecake
With Fruit Preserves And Crumble
Topping
Serving: 16 | Prep: | Cook: | Ready in:

Ingredients

Crumble topping:
· 3/4 cup all-purpose flour
· 1/2 cup dark brown sugar
· 1/2 teaspoon ground cinnamon · 6 tablespoons butter, melted but not hot

Optional:

· 1/2 cup of your choice - coarsely chopped 
nuts (walnuts, pecans, almonds), old
fashioned oatmeal or sweetened flaked 
coconut

· Optional cream cheese filling:
· 8 ounces softened cream cheese
· 1/2 cup sugar
· 1 egg
· 1 teaspoon vanilla extract
· Coffeecake batter:
· 1 1/2 cups all-purpose bleached flour
· 1/4 teaspoon baking soda · 1/4 teaspoon salt
· 5 tablespoons butter, at room temperature · 1/2 cup sugar
· 1 egg
· 1/4 cup plain low-fat yogurt · Optional fruit (or chocolate) filling:

· 1/2 cup of your choice - raspberry or strawberry jam; peach, cherry, or



pineapple preserves; apple butter; orange marmalade or mini chocolate chips

· 1 1/4 teaspoons baking powder

Direction

1. Adjust the oven rack to the lower-middle position and preheat the oven to
375° . Use a cooking Adjust the oven rack to the lower-middle position and
preheat the oven to 375° . Use a cooking in. width and fit in pan‘ s bottom
and up 2 sides to be able to use the foil overhang as a handle to pull baked
cake out of pan.

2. For the Topping: With your hands, combine the ingredients thoroughly in
the medium-sized bowl, press together to create big clumps; put aside.
3. For the Cream cheese filling: Whip the sugar and cream cheese using the
electric mixer till combined thoroughly. Whip in the vanilla and egg till
smooth; put aside.
4. For the Cake: In the medium-sized bowl, combine the salt, baking soda,
baking powder and flour; put aside.

5. Whip the sugar and butter using the electric mixer on medium high till
fluffy and light. Whip in the egg till smooth. Whip in 1/2 of dry ingredients,
then rest of the yogurt. Whip till the ingredients are incorporated completely.

6. Spread the batter evenly on the prepped pan. Spread the cream cheese
filling on the batter. Dollop the fruit filling or drizzle the chocolate chips on
the cream cheese filling. Drizzle evenly with the crumble topping, press on it
gently to adhere.

7. Bake for roughly 45 minutes or till the topping turns golden brown and the
batter has set completely. Move the pan onto the wire rack to cool down for 5
minutes. Slide the thin-bladed knife round the sides, then with the foil
handles, pull the cake out of the pan onto the wire rack. Let cool down to
room temperature and serve. It could be covered using the foil and kept at
room temperature for 1 day.

Nutrition Information :Calories: 313 calories; Total Fat: 2 Sodium: 205
Total Carbohydrate: 6 Cholesterol: 60 Protein: 5



Crumb Cake II
Serving: 8 | Prep: 12mins | Cook: 25mins | Ready in:

Ingredients

· 1 1/2 cups all-purpose flour
· 1 cup white sugar
· 1/2 cup butter, softened
· 1 teaspoon ground cinnamon
· 1 teaspoon baking soda · 1 pinch salt · 1 egg, lightly beaten · 1 cup
buttermilk

· 1/2 teaspoon ground cloves

Direction

1. Start preheating the oven to 350° F (175° C). Flour and oil an 11x7-in. pan.
2. Combine sugar and flour in a big bowl. Cut in butter until the mixture
looks like coarse crumbs. Save half a cup of this mixture to use as crumbs to
make the cake topping.
3. Mix salt, baking soda, cloves, and cinnamon into the leftover flour
mixture. Stir in buttermilk and egg. Add the batter to the prepared pan.
Sprinkle over the top with the reserved crumb mixture. 4. Bake for 25-30
minutes in the preheated oven until a toothpick comes out clean when you
insert it into the middle of the cake. Let cool.
Nutrition Information :Calories: 306 calories; Cholesterol: 55 Protein: 4
Total Fat: 7 Sodium: 281 Total Carbohydrate: 7



Dairy Free Apple Coffee Cake
Serving: 8 | Prep: 20mins | Cook: 1hours | Ready in:

Ingredients

· 3 cups all-purpose flour · 2 cups white sugar
· 1 tablespoon baking powder · 1 cup vegetable oil
· 4 eggs
· 1/2 cup orange juice
· 4 apples - peeled, cored and sliced

Direction

· 5 tablespoons white sugar · 5 tablespoons brown sugar · 2 teaspoons ground
cinnamon

1. Set the oven to 350° F (175° C), and start preheating. Lightly coat a 10
inch tube pan with oil.

2. Mix together the baking powder and flour in a large bowl. Beat together
eggs, vegetable oil and 2 cups of sugar in a separate bowl. Combine egg
mixture into flour mixture, alternately with orange juice, until become
smooth. Mix 2 teaspoons of cinnamon, 5 tablespoons of brown sugar and 5
tablespoons white sugar in a small bowl.

3. Pour half of the batter into the prepared pan. Put in 1/2 of the apples then
1/2 of the cinnamon sugar mixture. Keep laying with the rest of the
ingredients.
4. Bake in the preheated oven for about 50-70 minutes until a toothpick put
into center of cake goes out clean. Let it cool down for 15-20 minutes in pan
then invert on a plate before serving. Nutrition Information :Calories: 748
calories; Total Carbohydrate: 114 Cholesterol: 93 Protein: 3 Total Fat: 3
Sodium: 165



Date Cake
Serving: 11 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup dates, pitted and chopped
· 1 teaspoon baking soda
· 1 cup boiling water
· 1 cup white sugar
· 2 1/2 cups all-purpose flour
· 1 cup chopped walnuts
· 1 egg
· 1 teaspoon vanilla extract

Direction

· 1 pinch salt
· 1 tablespoon butter
· 1 cup buttermilk
· 1 cup white sugar
· 1 pinch salt
· 4 tablespoons all-purpose flour · 1 cup chopped walnuts
· 1 teaspoon vanilla extract

1. Preheat an oven to 175 ° C or 350 ° F. Oil and flour 2 circle 8-inch cake
pans. Reserve. In a bowl with soda, put the dates and add boiling water over.
Reserve.

2. Combine together 1 cup sugar, 2 1/2 cups flour and 1 cup chopped walnuts
in a big mixing bowl. Put tablespoon butter, pinch of salt, 1 teaspoon vanilla
and egg. Stir to incorporate. Lastly, mix in chopped dates including the
liquid. Combine thoroughly. Put the batter into prepped pans.

3. Let bake for 25 minutes to half an hour. Cake will detach from pans sides



and turn golden brown.
4. Mix 4 tablespoons flour, pinch of salt, 1 cup sugar and buttermilk in
medium saucepan. Allow to cook on moderate heat till thickened. Mix in
leftover cup walnuts and a teaspoon of vanilla.

5. Scatter mixture among layers and surface of cake. Allowing the filling to
flow down sides of cake. Nutrition Information :Calories: 458 calories;
Total Fat: 9 Sodium: 153 Total Carbohydrate: 3 Cholesterol: 21 Protein: 1



Delicious Strawberry Almond
Coffee Cake A Guilt Free
Indulgence!
Serving: 10 | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup fresh strawberries
· 3 tablespoons brown sugar
· 1 1/2 cups all-purpose flour
· 1/3 cup brown sugar
· 1/2 teaspoon baking powder
· 1/4 teaspoon baking soda
· 1/2 cup vanilla honey yogurt · 3 tablespoons butter, melted · 1 teaspoon
vanilla extract · 1 egg
· 2 tablespoons milk
· 1/4 cup chopped almonds

· 1/8 teaspoon salt

Direction

1. Heat oven to 350° F (175° C). Grease and flour an 8 inches round cake
pan.
2. In a bowl, stir 3 tablespoons of brown sugar and strawberries together.

3. In a separate large bowl, combine salt, baking soda, baking powder, 1/3
cup of brown sugar and flour. In a third bowl, beat egg, vanilla extract,
melted butter, and yogurt. Into the flour mixture, mix yogurt mixture, with
milk, alternating until just moistened. Scoop 2/3 of the batter into the greased
pan; put strawberry mixture evenly on batter. Top with remaining batter.



Garnish with almonds.

4. Bake in the heated oven for about 40 minutes until a toothpick inserted to
the cake‘ s center comes out clean. Let cool in pan for 10 minutes on a wire
rack. Run a knife around the edge of the pan before turning the cake to a
serving plate.

Nutrition Information :Calories: 181 calories; Total Fat: 6 Sodium: 130
Total Carbohydrate: 1 Cholesterol: 29 Protein: 9



Dried Cherry Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 cup chopped dried cherries · 1/2 cup hot water · 1/2 teaspoon almond
extract · 1 1/2 cups all-purpose flour
· 2 teaspoons baking powder
· 1/4 teaspoon salt
· 1 cup white sugar
· 1 (8 ounce) container vanilla yogurt

Direction

· 1/2 cup vegetable oil · 1 egg
· 1 egg white
· 1/4 cup chopped pecans · 1 tablespoon white sugar

1. Mix together almond extract, hot water and cherries; allow mixture to sit
for 20 minutes. Strain cherries, and place between layers of paper towels to
pat dry. Put aside.

2. Combine 1 cup white sugar, baking powder, salt and flour in a large bowl.
Put in oil, eggs and yogurt then mix thoroughly. Fold in cherries. Transfer
batter into a lightly oiled and floured 9-inch round cake pan.

3. Mix together 1 tablespoon white sugar and pecans. Scatter over batter in
the pan.

4. Bake for 35 minutes at 350° F (175° C) or until a wooden pick comes out
clean. Place pan onto a wire rack, and allow to cool in pan for 10 minutes.
Serve while warm or let cool at room temperature.

Nutrition Information :Calories: 266 calories; Total Carbohydrate: 2



Cholesterol: 16 Protein: 9 Total Fat: 6 Sodium: 154



Dump Cake III
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 2 cups all-purpose flour
· 2 cups white sugar
· 2 eggs
· 1/2 cup butter, softened
· 1/2 teaspoon salt
· 1 teaspoon baking soda
· 1 teaspoon ground cinnamon

Direction

· 1 teaspoon vanilla extract
· 1 cup chopped walnuts
· 1 (21 ounce) can apple pie filling · 2 cups confectioners' sugar
· 1/2 cup butter, softened
· 1 teaspoon vanilla extract
· 3 ounces cream cheese

1. Set the oven to 175° C to 350° F to preheat. Coat a 13ǁ x9 ǁ cake pan with
grease and flour.

2. Dump into a bowl with fruit pie filling, chopped nuts, 1 tsp. of vanilla,
cinnamon, baking soda, salt, 1/2 cup of margarine or butter, eggs, white sugar
and flour, then stir. Transfer batter into prepped pan.

3. Bake for an hour at 175° C or 350° F.
4. For icing: Combine together cream cheese, 1 tsp. of vanilla, 1/2 cup of
margarine or butter and confectioners' sugar until the mixture is fluffy.
Spread on top of cooled cake with the icing.



Nutrition Information :Calories: 286 calories; Sodium: 183 Total
Carbohydrate: 42 Cholesterol: 40 Protein: 7 Total Fat: 6



Dylan's Apple Cream Coffee Cake
Serving: 12 | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 1/2 cup rolled oats
· 2 tablespoons flax seeds
· 1/2 cup brown sugar
· 2 cups all-purpose flour
· 2 teaspoons ground cinnamon
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1/2 cup butter, softened · 1/2 cup brown sugar · 1/2 cup white sugar · 2 eggs
· 1 teaspoon vanilla extract · 1 cup sour cream · 1 apple - peeled, cored, and
chopped · 2 apples - peeled, cored, and thinly sliced

Direction

1. Set the oven at 375° F (190° c) and start preheating. Grease a 10-in. tube
pan with a removable bottom generously.

2. In a bowl, mix together 1/2 cup of brown sugar, flax seeds and rolled oats.
In a separate bowl, mix salt, baking soda, baking powder, cinnamon and flour
together. In a third large bowl, beat butter, using an electric mixer, till
creamy; beat in white sugar and 1/2 cup of brown sugar for around 5 minutes,
or till fluffy. Beat in eggs, one per time, incorporating the first egg properly
before including in the next one. Mix in vanilla extract.

3. Mix the flour mixture alternately with sour cream into the butter mixture,
working in several additions, beating well after each, till the batter turns
smooth. Mix in 1 chopped apple. Transfer half of the batter into the prepared
tube pan; arrange 2 apples cut in slices over the batter. Sprinkle with half of
the oat mixture. Transfer the remaining batter into the tube pan; drizzle with



the remaining oat mixture on top.

4. Bake in the preheated oven for around 40 minutes, or till a toothpick
comes out clean when inserted into the center. Allow to sit for 30 minutes in
the pan. Using a knife or a thin spatula, loosen the sides of the cake. Allow to
cool completely; lift from the pan.

Nutrition Information :Calories: 342 calories; Total Carbohydrate: 2
Cholesterol: 60 Protein: 8 Total Fat: 8 Sodium: 273



Easy Platz (Coffee Cake)
Serving: 9 | Prep: 10mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 1/2 cups white sugar
· 2 teaspoons baking powder
· 1 teaspoon salt
· 2/3 cup margarine · 2 eggs, beaten · 2/3 cup milk · 1 cup blackberries

Direction

1. Turn the oven to 350° F (175° C) to preheat. Grease a 9-inch square pan
and dust with four.

2. Mix salt, baking powder, sugar, and flour together in a big bowl. Cut in
margarine until the mixture looks much like coarse crumbs. Put 3/4 cup of
the crumb mixture aside to use as topping for the cake. Combine milk and
eggs and then mix into bowl with the leftover mixture.

3. Add the batter to the prepared pan and spread. Evenly sprinkle top with
blackberries. Sprinkle fruit with the saved crumb mixture.
4. Put in the preheated oven and bake until a toothpick will come out clean
when you insert it into the middle of the cake, about 25-30 minutes.
Nutrition Information :Calories: 381 calories; Sodium: 518 Total
Carbohydrate: 4 Cholesterol: 43 Protein: 2 Total Fat: 1



Easy Raisin Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup raisins
· 2 cups water
· 1/2 cup butter
· 1 teaspoon baking soda · 1/2 teaspoon salt

Direction

· 1 cup white sugar
· 1/2 teaspoon ground cinnamon · 1/2 teaspoon ground nutmeg · 1 cup
chopped walnuts
· 1 3/4 cups all-purpose flour

1. 1. inch).
2. Place water and raisins in a large saucepan then boil for 10 minutes. Put in
margarine or butter and allow it to cool.

3. Add chopped nuts (optional), nutmeg, cinnamon, sugar, salt, soda, and
flour in the same pan, stir well and transfer the batter into a lightly greased
baking pan (10x10-inch).
4. 4.

Nutrition Information :Calories: 150 calories; Protein: 9 Total Fat: 2
Sodium: 129 Total Carbohydrate: 8 Cholesterol: 10



Eggless Date Cake
Serving: 8 | Prep: | Cook: | Ready in:

Ingredients

· 3/4 cup milk
· 18 dates, pitted and left whole
· 1/2 cup brown sugar
· 1/2 cup vegetable oil
· 1 cup all-purpose flour · 1 teaspoon baking soda · 1 teaspoon ground
cinnamon (optional) · 1/4 cup chopped walnuts (optional)

· 1 teaspoon vanilla extract (optional)

Direction

1. Pour milk in a saucepan, heat until it nearly gets boiling, mix in dates; let
soak for a few hours in fridge. Keep in the fridge overnight for best taste.
2. Set oven at 175° C (350° F) and start preheating. Use cooking spray to coat
a medium loaf pan. 3. Add dates with milk to a food processor, add brown
sugar; process until the mixture turns into smooth paste. Stir in vanilla extract
and vegetable oil using several pulses.

4. Combine cinnamon, baking soda and flour in a bowl until well blended.
Add 1/4 cup of flour mixture at a time into the date paste, pulse to combine
until smooth but remember not to overmix. Use a fork to mix in walnuts and
pour the batter into the prepared loaf pan.

5. Put the pan in the preheated oven and bake for about 40 minutes until a
toothpick inserted in the middle exits clean.
Nutrition Information :Calories: 320 calories; Sodium: 171 Total
Carbohydrate: 3 Cholesterol: 2 Protein: 4 Total Fat: 7



Festive Prune Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 teaspoon baking soda
· 1 teaspoon salt
· 1 teaspoon ground cinnamon
· 1/4 teaspoon ground nutmeg
· 1/4 teaspoon ground cloves · 1/4 teaspoon ground allspice · 1/2 cup
shortening · 1 cup white sugar · 2 eggs · 1 cup prune juice · 1 cup chopped
walnuts · 1 cup prunes, cooked and chopped

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Lightly oil and flour a baking pan,
9x13-inch in size.
2. Sift allspice, cloves, nutmeg, ground cinnamon, salt, baking soda and flour.
Put aside.

3. Cream together the white sugar and shortening. Mix in eggs, one by one
and whisk thoroughly for a minute. Put in dry ingredients alternating with
prune juice. Mix in nuts and prunes. Transfer the batter into the prepped pan.

4. Bake for half an hour at 175 ° C or 350 ° F or till set.
Nutrition Information :Calories: 171 calories; Protein: 6 Total Fat: 8
Sodium: 156 Total Carbohydrate: 4 Cholesterol: 16



Fresh Berry Coffeecake
Serving: 12 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2 cups fresh raspberries
· 6 tablespoons brown sugar
· 2 cups all-purpose flour
· 2/3 cup white sugar
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1/4 teaspoon salt
· 1/4 cup butter, melted
· 2 teaspoons vanilla extract · 2 eggs
· 2 cups toasted, chopped pecans · 2 teaspoons milk
· 1/2 teaspoon vanilla extract · 1/2 cup confectioners' sugar

· 1 cup sour cream

Direction

1. Set oven to preheat at 350° F (175° C). Use non-stick cooking spray to coat
a 10 inch Bundt cake pan.
2. Stir together the brown sugar and raspberries; put aside. In a different
bowl, mix together the salt, sugar, baking powder, baking soda and flour; put
aside.
3. Cream together sour cream, butter and 2 teaspoons vanilla in a third bowl.
Beat eggs into the mix one by one. Stir the flour mixture into this mix just till
moistened.

4. Sprinkle 1 cup pecans and 1/2 cup of berries into the pan, transfer 1/2 of
the batter into the pan. Add the remaining berries and remaining cup of
pecans on top. Spread the rest of the batter on top of the berries layer.



5. In the preheated oven, bake till tested done with a toothpick, for 35 to 40
minutes. While the cake bakes, make the frosting. Stir together 1/2 cup
confectioners' sugar, 1/2 teaspoon vanilla and 2 teaspoons milk in a small
bowl. Take the cake out of pan and let it cool down 20 minutes before
frosting.

Nutrition Information :Calories: 390 calories; Total Carbohydrate: 6
Cholesterol: 50 Protein: 7 Total Fat: 1 Sodium: 183



Fresh Fig Cake
Serving: 8 | Prep: 40mins | Cook: 30mins | Ready in:

Ingredients

· 1/4 cup butter, softened
· 1 cup white sugar
· 1 egg
· 2 cups all-purpose flour
· 1/2 teaspoon salt
· 2 teaspoons baking powder
· 1 cup fat-free evaporated milk
· 1 teaspoon vanilla extract · 1/4 teaspoon almond extract · 1 cup chopped
fresh figs · 2 cups chopped fresh figs · 1/4 cup packed brown sugar · 1/4 cup
water · 1 tablespoon lemon juice

Direction

1. Preheat an oven to 175° C/350° F. Spray vegetable oil spray on 2 round 8-
in. cake pans.
2. Sift baking powder, salt and flour together in a medium put aside.

3. Cream sugar and butter till fluffy in big mixing bowl. Add egg; beat well.
Alternately with evaporated milk, add flour mixture; fold 1 cup chopped figs,
almond extract and vanilla extract in.

4. Distribute to 2 prepped 8-in. round cake pans. In preheated oven, bake for
25-30 minutes till an inserted toothpick in middle exits clean and lightly
touching with a fingertip makes cake spring back. On wire rack, cool cake
layers.

5. Filling: Boil lemon juice, water, brown sugar and 2 cup chopped figs in
saucepan. Lower heat to simmer; cook for 20 minutes till thick. Thinly spread
on top and between cooled cake layers. Nutrition Information :Calories:



370 calories; Total Fat: 9 Sodium: 357 Total Carbohydrate: 7 Cholesterol: 40
Protein: 7



Fresh Strawberry Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/4 cup butter · 1 1/2 cups all-purpose flour · 3/4 cup white sugar · 2
teaspoons baking powder · 1 egg · 1 teaspoon salt
· 1/2 cup milk
· 1 1/2 cups thinly sliced strawberries · 1/2 cup all-purpose flour

Direction

· 1/2 cup white sugar · 1/4 cup butter, softened · 1/4 cup flaked coconut

1. Heat oven to 350° F (175° C). Lightly oil a 9-inch baking pan.
2. In a bowl, whisk 1/4 cup butter until creamy; put egg and 3/4 cup sugar.
Whip until well-combined.

3. In a separate bowl, stir together salt, baking powder, 1 1/2 cup flour. Mix
dry mixture, alternating with milk, into butter mixture until incorporated. Put
batter into greased baking pan. Set strawberries over batter.

4. In a bowl, stir together coconut, 1/4 cup butter, 1/2 cup sugar and 1/2 cup
flour. Garnish topping on top of strawberries.
5. In the preheated oven, bake until a toothpick comes out clean from the
middle of the cake, about 35 minutes.
Nutrition Information :Calories: 249 calories; Sodium: 345 Total
Carbohydrate: 7 Cholesterol: 37 Protein: 3 Total Fat: 9



Gingerbread III
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 1/2 cups all-purpose flour
· 3/4 teaspoon ground ginger
· 3/4 teaspoon ground cinnamon
· 1/2 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt

Direction

· 1/2 cup shortening
· 1/4 cup packed brown sugar · 1 egg
· 1/2 cup light molasses
· 1/2 cup boiling water

1. Set the oven to 350° F (175° C) for preheating. Grease the 9-inches round
pan and spread flour all over it. Sift the salt, baking powder, flour, baking
soda, cinnamon, and ginger; put aside. 2. Cream the brown sugar and
shortening in a large bowl until fluffy and light. Whisk in molasses and egg.
Add the water and flour mixture. Beat the mixture until smooth.

3. Spread the batter onto the pan and bake it inside the 350° F (175° C) oven
for 30-35 minutes until the inserted toothpick into the cake comes out very
clean. Let it cool in the pan that is set on a wire rack for 10 minutes. Remove
it from the pan and serve while warm.

Nutrition Information :Calories: 196 calories; Total Fat: 1 Sodium: 182
Total Carbohydrate: 9



Gluten Free Applesauce Crumbcake
Serving: 24 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· cooking spray
Crumb Topping:
· 1 cup gluten-free rolled oats
· 1/2 cup ghee
· 1 cup chopped walnuts
· 2/3 cup coconut sugar
· 1 tablespoon coconut flour

· 2 teaspoons ground cinnamon, or more to taste
· 1 pinch sea salt, or more to taste

Cake:
· 3 cups gluten-free all-purpose baking flour
· 1 cup almond flour
· 1 cup coconut sugar
· 2 tablespoons flax seed meal
· 2 tablespoons ground cinnamon
· 2 teaspoons baking powder
· 1 teaspoon baking soda
· 1 teaspoon xanthan gum
· 1 teaspoon pumpkin pie spice · 1 teaspoon sea salt · 1/2 teaspoon ground
cloves · 3 cups unsweetened applesauce · 1/2 cup olive oil · 4 eggs, or more if
needed · 1/4 cup raw honey · 1 tablespoon bourbon vanilla extract

· 1 teaspoon ground ginger

Direction

1. Preheat an oven to 175° C/350° F. Spray cooking spray on 10x15-in.



baking dish.

2. Pulse oats till finely ground in food processor bowl. Put ghee in
microwave-safe cook in microwave for 15-30 seconds till melted. Add pinch
salt, 2 tsp. cinnamon, 1 tbsp. coconut flour, 2/3 cup coconut sugar, walnuts
and ground oats in melted ghee; toss till you make coarse crumb mixture.

3. Mix cloves, 1 tsp. sea salt, pumpkin pie spice, ginger, xanthan gum, baking
soda, baking powder, 2 tbsp. cinnamon, flax seed meal, 1 cup coconut sugar,
almond flour and gluten-free all-purpose flour in big bowl.

4. Whisk vanilla extract, honey, eggs, olive oil and applesauce in another add
into flour mixture. Mix well till you make a thick batter. Put batter in prepped
baking dish; evenly top with crumb mixture, gently pressing into batter.

5. In preheated oven, bake for 45 minutes till an inserted knife in middle exits
clean. Cool for 10 minutes in pan; transfer to wire rack.
Nutrition Information :Calories: 292 calories; Total Fat: 5 Sodium: 201
Total Carbohydrate: 2



Gluten Free Raspberry Almond
Coffee Cake
Serving: 10 | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

Cake:
· 1 cup blanched almond flour
· 2 tablespoons coconut flour
· 1/2 teaspoon baking soda
· 1/4 teaspoon salt
· 3 eggs
· 1/4 cup butter, melted · 1/4 cup honey
· 1 tablespoon vanilla extract · 1/2 cup raspberry jam · 1/2 cup slivered
almonds

Almond Icing:
· 1/2 cup confectioners' sugar · 1/2 teaspoon almond extract · 1 tablespoon
milk

Direction

1. Preheat an oven to 175° C/350° F then grease 12x8-in. baking dish.
2. Mix salt, baking soda, coconut flour and almond flour in bowl. Beat vanilla
extract, honey, melted butter and eggs till smooth in big add flour mixture.
Mix into dough ball.

3. Split 2/3 dough from ball; spread in bottom of prepped baking dish to
completely cover. Put raspberry jam on dough; spread to cover. Break
leftover dough to small pieces; use dough to dot jam. Sprinkle almonds on
jam and dough.

4. In preheated oven, bake for 25 minutes till inserted toothpick in middle



exits cleanly. Slightly cool cake for 10-15 minutes.
5. Beat almond extract, milk and confectioners ‘ sugar in small drizzle on
cooled cake. Nutrition Information :Calories: 193 calories; Total Fat: 9
Sodium: 176 Total Carbohydrate: 6 Cholesterol: 68 Protein: 1



Grandma Moyer's Rhubarb And
Strawberry Coffee Cake
Serving: 15 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 2 cups white sugar
· 2 eggs
· 1 cup cold coffee
· 3 cups all-purpose flour
· 2 teaspoons baking soda · 2 teaspoons ground cinnamon · 1/2 teaspoon salt
· 3 cups chopped rhubarb · 1 1/2 cups sliced strawberries · 1/2 cup chopped
pecans (optional) · 1/2 cup brown sugar

Direction

1. Set oven to preheat at 175° C (350° F). Grease and flour a baking pan
9x13-inch in size.

2. Beat together eggs and white sugar in a large bowl until smooth; mix in the
coffee. Whisk salt, cinnamon, baking soda, and flour in a separate bowl. To
the moist ingredients, beat in the dry ingredients until just incorporated; mix
strawberries and rhubarb into the batter. Transfer batter into the prepared
cake pan and sprinkle pecans and brown sugar on top.

3. In the preheated oven, bake until the cake is light brown and a toothpick
comes out clean when inserted into the middle, for 45 to 50 minutes.
Nutrition Information :Calories: 270 calories; Sodium: 259 Total
Carbohydrate: 56 Cholesterol: 25 Protein: 1 Total Fat: 9



Herman Coffee Cake
Serving: 18 | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 2 cups Herman Sourdough Starter
· 2/3 cup vegetable oil
· 2 eggs
· 2 cups all-purpose flour
· 1 1/2 teaspoons ground cinnamon
· 1/2 teaspoon baking soda
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 cup white sugar
· 1 cup chopped pecans · 1 cup raisins · 1 cup packed brown sugar · 3
tablespoons all-purpose flour · 1 teaspoon ground cinnamon · 1/4 cup
margarine, softened · 1/2 cup margarine · 1/4 cup milk · 1 cup packed brown
sugar

Direction

1. Let Herman Starter come to room temperature.
2. Preheat an oven to 175 ° C or 350 ° F. Oil and flour lightly a baking pan,
9x13-inch in size.
3. Mix together beaten eggs, oil and Herman Starter.

4. Mix together the white sugar, salt, baking powder, baking soda, cinnamon
and flour. Mix in the raisins and nuts. To egg mixture, put flour mixture and
combine thoroughly. Put into prepped pan and scatter topping over.

5. For topping: mix 1 teaspoon cinnamon, 3 tablespoons flour and 1 cup
brown sugar. Mash in quarter cup softened butter, till mixture is similar to
very coarse crumbs.
6. In a prepped 175 ° C or 350 ° F oven, let bake for 30 to 40 minutes. Over



the top, put the glace while hot and serve.

7. For glaze: liquify half cup margarine or butter in a small saucepan. Mix in
a cup brown sugar and milk. Boil and allow to boil for 3 minutes. Quickly put
on top of hot cake.
Nutrition Information :Calories: 407 calories; Sodium: 263 Total
Carbohydrate: 6 Cholesterol: 21 Protein: 3 Total Fat: 8



Honey Cake II
Serving: 16 | Prep: 25mins | Cook: 1hours5mins | Ready in:

Ingredients

Cake:
· 3 1/2 cups sifted all-purpose flour
· 1/4 teaspoon salt
· 1 1/2 teaspoons baking powder
· 1 teaspoon baking soda
· 2 teaspoons ground cinnamon
· 1 1/2 teaspoons ground allspice
· 4 eggs
· 3/4 cup white sugar · 4 tablespoons vegetable oil · 2 cups honey · 1/2 cup
strong brewed coffee · 1/2 cup blanched slivered almonds · 1/2 cup raisins · 2
tablespoons slivered almonds for topping

Glaze (Optional):
· 1 1/2 cups honey
· 2 tablespoons lemon juice
· 1/2 cup water · 1/2 teaspoon lemon zest

Direction

1. Heat an oven to 165 ° C or 325 ° F. Grease 2 loaf pans and line parchment
paper on bottoms; oil the parchment.

2. Sift allspice, cinnamon, baking soda, baking powder, salt and flour
together. Whip eggs in another bowl, putting in sugar slowly. Whip for 5
minutes, till pale in color and thick. Whip in honey, coffee and oil. Mix flour
mixture into mixture of egg. Coarsely chop almonds and stir along with
raisins; mix to batter.

3. Distribute batter among 2 prepped loaf pans. Scatter reserved slivered



almonds over. 4. Bake in prepped oven for 65 to 75 minutes till an inserted
tester in the middle of every cake exits clean. Cool down for 10 minutes and
take off from pan.
5. To prep glaze: in saucepan, mix water, lemon zest, lemon juice and 1 1/2
cups honey. Boil on moderately-high heat. Take glaze off heat once it attains
a thick consistency; sprinkle on warm cake. Nutrition Information
:Calories: 452 calories; Total Fat: 2 Sodium: 183 Total Carbohydrate: 97
Cholesterol: 46 Protein: 7



Honey Cake III
Serving: 12 | Prep: 25mins | Cook: 45mins | Ready in:

Ingredients

· 1 cup white sugar
· 1 cup honey
· 1/2 cup vegetable oil
· 4 eggs
· 2 teaspoons grated orange zest
· 2 1/2 cups all-purpose flour · 3 teaspoons baking powder · 1/2 teaspoon
baking soda · 1/2 teaspoon salt · 1 teaspoon ground cinnamon

· 1 cup orange juice

Direction

1. Heat an oven to 175 ° C or 350 ° F. Oil a 9x13-inch pan and dust with
flour.
2. Sift cinnamon, salt, baking soda, baking powder and flour together. Put
aside.

3. Mix orange zest, eggs, oil, honey and sugar in a big bowl. Whip in mixture
of flour and orange juice alternately, stirring barely to incorporate. Transfer
the batter to prepped pan.
4. Bake about 40 to 50 minutes in prepped oven for, or till an inserted
toothpick in the middle of cake exits out clean. Cool down.
Nutrition Information :Calories: 360 calories; Total Fat: 11 Sodium: 264
Total Carbohydrate: 6 Cholesterol: 62 Protein: 5



Honey Comb Coffee Cake
Serving: 16 | Prep: | Cook: | Ready in:

Ingredients

· 1 3/4 cups all-purpose flour ·
· 1/2 cup white sugar ·
· 1/2 cup unsalted butter ·
· 1/3 cup milk ·
· 2 eggs ·
· 2 teaspoons baking powder ·
· 1/2 teaspoon almond extract ·
1/2 cup unsalted butter 1/2 cup chopped pecans 1/4 cup white sugar
1/2 teaspoon ground nutmeg 1 tablespoon milk
1/2 teaspoon orange extract 1/4 cup honey

· 1/2 teaspoon orange extract

Direction

1. Start preheating the oven at 350° F (175° C); grease a 9-inch square baking
pan and dust with flour.
2. Mix almond extract, 1/2 teaspoon of orange extract, baking powder, eggs,
1/3 cup of milk, 1/2 cup of butter or margarine, 1/2 cup of sugar, and flour
until well-blended. Pour the batter into prepared pan.

3. Prepare for the topping: In a heavy 2-quart saucepan, mix 1/2 teaspoon of
orange extract, 1 tablespoon of milk, nutmeg, honey, 1/4 cup of sugar,
pecans, and 1/2 cup of butter or margarine. Cook on medium heat, stirring
from time to time, until the mixture heats to a full boil. Keep cooking, stirring
continuously, for 2 or 3 minutes. Transfer the topping evenly over the coffee
cake.

4. Bake for about 22 to 27 minutes until a wooden pick comes out clean when



inserted in the center. Nutrition Information :Calories: 241 calories; Total
Fat: 9 Sodium: 74 Total Carbohydrate: 2 Cholesterol: 54 Protein: 9



Honey's Butter Cake
Serving: 12 | Prep: 10mins | Cook: 1hours | Ready in:

Ingredients

· 2 1/2 cups all-purpose flour
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1 cup butter, softened
· 3 eggs · 1 teaspoon vanilla extract · 1 cup sour cream · 2 teaspoons ground
cinnamon · 1 cup white sugar

· 2 cups white sugar

Direction

1. Set oven to preheat at 165° C (325° F). Grease a 9-inch Bundt pan and dust
with flour. Sift together the salt, baking powder, baking soda and flour. Put
aside.

2. Cream together the butter and sugar in a large bowl till fluffy and light.
Add the eggs into the mixture, one by one, beating well after each addition;
stir the vanilla into the mixture. Add the flour mixture alternately with the
sour cream; beat well. Into the prepared pan, spread half of the batter. Mix
together 1 cup of sugar and cinnamon. Over the batter in the pan, sprinkle
most of the sugar mixture. Spread the rest of the batter into the pan and
sprinkle any remaining sugar mixture over the top.

3. In the preheated oven, bake till tested done with a toothpick for 60 to 70
minutes. Let the cake cool down for 10 minutes, then flip it out onto a wire
rack to cool thoroughly.
Nutrition Information :Calories: 485 calories; Sodium: 317 Total
Carbohydrate: 2 Cholesterol: 96 Protein: 5 Total Fat: 9



Hungarian Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 45mins | Ready in:

Ingredients

· 3 cups all-purpose flour · 1 cup brown sugar · 1 cup white sugar
· 1 cup butter, softened · 1/4 teaspoon salt

Direction

· 1 cup buttermilk
· 2 eggs, beaten
· 1 teaspoon baking soda · 1 teaspoon ground cinnamon

1. The oven should be preheated to 350 ° F (175 ° C). Get a 9x13 inch baking
dish and grease it. 2. Combine the flour, white sugar, brown sugar, salt, and
butter in a bowl and mix it together until the mixture is crumbly. Take 1 cup
of the mixture and set it aside to be used later.

3. Pour in the buttermilk, baking soda, and eggs in to the crumbly mixture,
stirring it in until the batter turns smooth. Turn the batter over into the baking
dish that‘ s been prepared. Get the mixture that‘ s been set aside and pour it
on top of the batter then drizzle over with cinnamon.

4. Bake it for 45 to 50 minutes in the preheated oven and check if it‘ s
completely cooked by inserting a toothpick in the middle and having it come
out clean.
Nutrition Information :Calories: 380 calories; Sodium: 299 Total
Carbohydrate: 6 Cholesterol: 72 Protein: 1 Total Fat: 7



Jan's Cinnamon And Maple Swirl
"Better" Cream Coffee Cake
Serving: 16 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

Topping:
· 1/2 cup white sugar
· 1/2 cup flour

· 3 tablespoons non-dairy butter or margarine, melted

· 3/4 cup ground cinnamon
Swirl:
· 1 cup brown sugar, packed
· 2 tablespoons ground cinnamon
· 3 teaspoons unsweetened cocoa powder · 1/4 teaspoon salt

Cake:
· 1 1/2 cups LACTAIDLowfat Milk
· 3 teaspoons lemon juice
· 2 teaspoons cream of tartar
· 3/4 cup LACTAIDCottage Cheese
· 1 1/2 cups white sugar
· 1/3 cup brown sugar

· 3/4 cup non-dairy butter or margarine, softened

· 4 large eggs
· 4 cups all-purpose flour, divided · 3 teaspoons vanilla extract · 1/2 teaspoon
salt
· 2 teaspoons maple extract · 3 teaspoons baking powder



Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil lightly and flour a Bundt pan,
10-cup capacity. 2. In a stand mixer, combine 3 tablespoons of non-dairy
butter, 3/4 cup cinnamon, flour and white sugar till well incorporated. Turn
out onto a bowl.
3. In a stand mixer, combine 1/4 teaspoon salt, cocoa powder, 2 tablespoons
cinnamon and 1 cup brown sugar till well incorporated. Put to another bowl.
4. In a 2-cup measuring cup, measure 1 1/2 cups of Lactaid(R) milk. Mix in
cream of tartar and lemon juice.

5. In a stand mixer, combine 1/3 cup brown sugar, 1 1/2 cups white sugar and
cottage cheese. Beat till mixture is creamy and smooth. Put in non-dairy
margarine or butter and beat till smooth. Put in eggs, one by one, whipping
thoroughly prior to adding the following one. Stir in salt, maple extracts and
vanilla. Stir in 2 cups of flour.

6. Into the mixer, put the milk mixture; combine thoroughly. Put in baking
powder and the leftover 2 cups of flour; blend thoroughly.
7. In prepped Bundt pan, put 1/3 of the batter. Put half of swirl mixture on
top.
8. On top of the filling, put one more 1/3 of batter. Put the rest of swirl
mixture on top. Add the rest of batter evenly.
9. Using a knife, gently swirl batter, do not overdo the swirl. Put cinnamon
topping over the batter. 10. In prepped oven, bake for 60 to 90 minutes till a
toothpick pricked in the middle gets out clean. Let cool and take out of the
pan.
Nutrition Information :Calories: 436 calories; Protein: 4 Total Fat: 6
Sodium: 356 Total Carbohydrate: 5 Cholesterol: 49



Jewish Coffee Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 cup butter
· 1 cup white sugar
· 2 eggs
· 2 cups all-purpose flour · 1 teaspoon baking soda · 1 teaspoon baking
powder · 1 cup sour cream
· 1 teaspoon vanilla extract · 1 cup chopped walnuts
· 1/2 cup confectioners' sugar · 2 teaspoons ground cinnamon · 2 tablespoons
butter, melted

1. Preheat an oven to 175° C/350° F. Grease then flour 9x9-in. pan. Mix
baking powder, baking soda and flour; put aside.
2. Cream eggs, butter and sugar till smooth in a medium bowl. Add flour
mixture; beat till smooth. Mix in vanilla and sour cream. Mix cinnamon,
confectioners ‘ sugar and nuts in another bowl. 3. Spread 1/2 batter into 9x9-
in. pan; sprinkle nut mixture layer then spread leftover batter. Put leftover nut
mixture over; spread melted butter on top.
4. In the preheated oven, bake till cake springs back to touch for 1 hour.
Nutrition Information :Calories: 363 calories; Total Carbohydrate: 2
Cholesterol: 65 Protein: 4 Total Fat: 21 Sodium: 236



Jewish Coffee Cake I
Serving: 20 | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 2 1/2 cups all-purpose flour
· 1 1/4 teaspoons baking powder
· 1 1/4 teaspoons baking soda
· 3/4 cup butter, softened
· 1 1/4 cups white sugar
· 3 eggs
· 1 teaspoon vanilla extract · 1 1/4 cups sour cream · 1/4 cup butter, softened ·
1/2 cup all-purpose flour · 1/4 cup white sugar · 1 teaspoon ground cinnamon

Direction

1. Preheat the oven to 175 degrees C (350 degrees F). Coat a 9x13-inch
baking dish with grease and flour. In a bowl, mix baking soda, baking
powder and 2 1/2 cups of flour.

2. Use an electric mixer to beat the 1 1/4 cups of sugar and 3/4 cup of butter
in a large bowl until fluffy and light. Mixture will be lighter in color
remarkably. Place in room-temperature eggs, one at a time, and let each egg
to mix into butter mixture prior to adding the next. Then beat in vanilla with
the last egg. Add flour mixture alternating with sour cream and mix until
incorporated. The batter should be thick. Transfer batter to the prepared pan.

3. In a small bowl, combine cinnamon, 1/4 cup of sugar, 1/2 cup of flour, and
1/4 cup of butter until it looks like a coarse crumble. Drizzle over cake batter.
4. Bake for 30 to 35 minutes in the oven until a toothpick comes out clean
when inserted into the middle. Let cool in pans for ten minutes prior to
placing on a wire rack to cool completely. Nutrition Information :Calories:
250 calories; Sodium: 193 Total Carbohydrate: 2 Cholesterol: 59 Protein: 4
Total Fat: 1



Make Ahead Sour Cream Coffee
Cake
Serving: 15 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 3/4 cup butter, softened
· 1 cup white sugar
· 2 eggs
· 1 (8 ounce) carton sour cream
· 2 cups all-purpose flour
· 1 teaspoon baking powder

Direction

1. Get a 9x13-inch baking pan then grease and flour. · 1 teaspoon baking soda
· 1 teaspoon ground nutmeg · 1/2 teaspoon salt
· 3/4 cup packed brown sugar · 1/2 cup chopped pecans · 1 teaspoon ground
cinnamon

2. In a bowl, whip white sugar and butter using an electric mixer for about 2
minutes until fluffy and light.
3. Stir sour cream and egg into butter mixture until becomes smooth.
4. In a bowl, mix together the salt, nutmeg, baking soda, baking powder and
flour until well combined; add into the sour cream mixture to create a batter.
5. Place the batter into the prepared baking dish.
6. In a bowl, combine together the cinnamon, pecans, and brown sugar;
drizzle the mixture on top of batter.

7. Use plastic wrap to cover the baking dish and let it chill for 8 hours or
overnight.
8. Prepare the oven by preheating to 350 degrees F (175 degrees C).



9. Detach the plastic wrap from the dish; place inside the preheated oven for
35 to 40 minutes until the toothpick inserted in the middle of the cake comes
out clean.
Nutrition Information :Calories: 304 calories; Sodium: 272 Total
Carbohydrate: 3 Cholesterol: 56 Protein: 5 Total Fat: 9



Mam's Black Cake
Serving: 30 | Prep: | Cook: | Ready in:

Ingredients

· 2 cups buttermilk ·
· 2 teaspoons baking soda ·
· 2 cups white sugar ·
· 4 cups all-purpose flour ·
· 1 teaspoon ground nutmeg ·
1 teaspoon ground cloves
1 teaspoon ground cinnamon 1/2 cup butter
1 cup fresh blackberries
1 cup raisins

1. Set oven to 350 0F (175 0 C) and preheat. Coat three 8-inch round cake
layer pans with grease and flour.
2. Put the baking soda in the buttermilk to dissolve.
3. Mix together the butter, ground cinnamon, ground cloves, ground nutmeg,
3 1/2 cups of the flour and the sugar. Mix in the buttermilk mixture.
4. Mix the blackberries and raisins with the leftover half cup of flour to coat.
Stir in the raisins and blackberries into the batter and blend until evenly
distributed. Pour the batter into the prepared pans. 5. Put in the prepared oven
and bake at 350 0 F (175 0 C) for 25 - 35 minutes or until an inserted
toothpick near the center of the cakes come out clean.
Nutrition Information :Calories: 163 calories; Total Fat: 5 Sodium: 124
Total Carbohydrate: 3 Cholesterol: 9 Protein: 5



Moist Passover Apple Cake
Serving: 9 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 2 tablespoons vegetable shortening, room 
temperature

· 3 eggs, separated
· 1/2 cup vegetable oil
· 1/4 cup orange juice
· 1 cup white sugar
· 1 cup matzo cake meal · 1/2 teaspoon salt
· 3/4 cup white sugar
· 1/2 teaspoon ground cinnamon

· 4 Granny Smith apples - peeled, cored, and quartered

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Using vegetable shortening, oil an 8
ǁ square baking dish.

2. In a ceramic, glass or metal bowl, whip egg whites using electric mixer
until firm peaks are formed. Raise the whisk or beater up straight up: egg
whites should have a sharp peak that keeps its form. Reserve.

3. In a mixing bowl, add orange juice, oil and egg yolks; whip for about5
minutes using electric mixer until thick and creamy. Mix in a cup of sugar,
stirring thoroughly, then slightly mix in salt and matzo cake meal. Fold
approximately 1/3 of beaten egg whites into the mixture of matzo meal with a
wire whisk or rubber spatula. Slowly run spatula into the middle of mixture,
then surrounding the bowl sides, redoing until completely blended. Put in the
rest of egg whites, folding until barely blended.



4. Mix cinnamon and 3/4 cup of sugar together. Scatter 1/2 of batter into
greased baking pan; spread quarters of apple evenly on top of batter. Scatter
pieces of apple along with approximately half cup of cinnamon-sugar
mixture, spread the rest of the batter on top of apples; scatter the rest of the
cinnamon-sugar mixture on cake surface.

5. Bake for 45 minutes in prepared oven until cake turns golden brown. Slice
into squares while warm. Nutrition Information :Calories: 371 calories;
Cholesterol: 62 Protein: 5 Total Fat: 7 Sodium: 153 Total Carbohydrate: 9



Mom's Date Pudding Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup white sugar ·
· 1 1/2 cups all-purpose flour ·
· 1/2 cup milk ·
· 1/2 teaspoon salt ·
· 1 cup pitted dates ·
1 teaspoon vanilla extract 1 1/2 teaspoons baking powder 2 cups packed
brown sugar 2 cups water 5 tablespoons butter

· 1/2 cup chopped walnuts

Direction

1. Set oven at 190° C (375° F) and start preheating. Use cooking spray to coat
a 9x13-inch baking tray. 2. Mix the baking powder, vanilla, nut, dates, salt,
milk, flour and sugar together; stir well. Pour the batter into the greased tray.
3. Add the margarine or butter, water and brown sugar into a saucepan, boil
over medium heat. Pour the brown sugar mixture on top of the batter.
4. Set oven at 190° C (375° F) and bake until finished cake tests, or for 30 to
35 minutes. Serve with whipped cream while still warm.
Nutrition Information :Calories: 188 calories; Sodium: 104 Total
Carbohydrate: 5 Cholesterol: 7 Protein: 5 Total Fat: 2



Nada's Baba Cake
Serving: 12 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 4 eggs
· 3 tablespoons vegetable oil
· 1 1/2 cups superfine sugar

Direction

· 1 teaspoon vanilla sugar
· 1 1/2 cups self-rising flour
· 1 tablespoon unsweetened cocoa powder

1. Set oven to 175° C (350° F) and start preheating. Prepare a 9-in. Bundt pan
or 2-liter baba pan by greasing and dusting with flour.

2. Mix together vanilla sugar, superfine sugar, oil and eggs in a big bowl.
Beat the mixture for 5 minutes on high speed. Blend flour into the mixture.
Put aside about a fourth cup of batter. Transfer the rest of the batter to the
pan. Stir cocoa into the saved batter. Scoop the batter by spoonfuls and place
on top of the batter in pan. Swirl 2 batters with the tip of a knife or a skewer
to create marbled patterns.

3. Bake at 175° C (350° F) until a toothpick comes out clean when pierced
into the middle of the cake, about 30-40 minutes. Let the cake cool.
Nutrition Information :Calories: 208 calories; Total Carbohydrate: 3
Cholesterol: 62 Protein: 7 Total Fat: 3 Sodium: 222



Nutty Graham Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 1/2 cups packed brown sugar
· 1 cup graham cracker crumbs
· 1 teaspoon baking powder
· 1 teaspoon baking soda
· 1 teaspoon salt
· 1/2 teaspoon ground cinnamon
· 1 cup butter, softened
· 1 cup orange juice · 1 tablespoon orange zest · 3 eggs · 1 cup chopped
walnuts · 1 cup confectioners' sugar · 1 tablespoon water · 1/2 cup packed
brown sugar · 1/4 teaspoon vanilla extract

Direction

1. Set oven to preheat at 175° C (350° F). Grease one 10-inch Bundt pan and
dust with flour.

2. Measure the flour, 1 1/2 cups packed brown sugar, softened butter or
margarine, baking powder, ground cinnamon, salt, baking soda, graham
cracker crumbs, orange juice and the eggs. Beat together for about 2 to 3
minutes till smooth. Mix the walnuts into the mixture and transfer the batter
into the prepared pan.

3. Bake till tested done with a toothpick at 350° F for 45 to 50 minutes. Let
cake sit inside the pan for 20 minutes. Flip the cake out onto a serving plate
and glaze with the Brown Sugar Glaze. 4. For the Brown Sugar Glaze: Mix
together the vanilla, water, 1/2 cup brown sugar and the confectioner‘ s sugar.
Add more water or sugar to make a barely pourable glaze.
Nutrition Information :Calories: 511 calories; Total Fat: 9 Sodium: 519



Total Carbohydrate: 1 Cholesterol: 87 Protein: 1



Old Fashioned Cinnamon Nut Cake
Serving: 14 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup sour cream
· 1/2 cup white sugar
· 1 teaspoon salt
· 2 (.25 ounce) packages active dry yeast · 1/2 cup butter, melted
· 3 eggs

Direction

· 4 1/2 cups all-purpose flour · 1/2 cup butter, melted
· 1 cup chopped walnuts · 1 cup white sugar
· 1 teaspoon ground cinnamon

1. In a large bowl, blend yeast, salt, 1/2 cup of sugar, and sour cream.
Combine until yeast is dissolved. Put in 1/2 the flour, 1/2 cup of melted
butter, and eggs; combine well. Blend in the leftover flour.

2. On floured board, turn the dough out. Knead about 10 to 15 minutes until
smooth. Put in a greased bowl, and cover. Allow to rise in a warm spot about
1 1/2 to 2 hours until twice bulk. Punch the dough down. Flip over, and allow
to rise again in 45 minutes.

3. Put 1/2 cup of melted butter in a small cup. Combine cinnamon, chopped
nuts, and 1 cup of white sugar. Shape the dough into walnut-sized balls.
Plunge each ball in melted butter, and roll in the sugar-nut mixture. Layer in a
10-inch greased tube pan. Scatter the top layer of balls with any leftover
melted butter or the sugar-nut mixture. Use waxed paper and a towel to cover
the pan, and allow the dough to rise again for 45 minutes.

4. Bake at 375° F (190° C) for 40 to 50 minutes, until golden brown. Slide a



spatula around the sides of the cake, and turn onto a plate.
Nutrition Information :Calories: 454 calories; Total Fat: 6 Sodium: 285
Total Carbohydrate: 5 Cholesterol: 82 Protein: 8



Old Fashioned Prune Cake
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup vegetable oil
· 3 eggs
· 1 1/2 cups white sugar
· 2 cups all-purpose flour
· 1 teaspoon baking soda
· 1 teaspoon salt
· 1 teaspoon ground allspice
· 1 teaspoon ground cinnamon
· 1 teaspoon ground nutmeg
· 1 cup buttermilk
· 1 1/4 teaspoons vanilla extract · 1 cup prunes, pitted and chopped · 1 1/2
cups chopped pecans · 3/4 cup butter
· 3/4 cup buttermilk
· 1 1/2 teaspoons dark corn syrup · 1 1/2 cups white sugar
· 2 teaspoons vanilla extract

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Oil and flour tube pan or Bundt.
2. Combine together nutmeg, cinnamon, allspice, salt, soda and flour in
medium bowl. Reserve.
3. Mix 1 1/2 cup sugar, eggs and oil in big bowl. Whisk at medium speed for
2 minutes.

4. Put the flour mixture, alternately with a cup of buttermilk, beginning and
finishing with the dry ingredients. Whisk thoroughly after every addition.
Mix in 1 1/4 teaspoon vanilla, pecans and prunes.

5. Transfer into oiled and floured tube pan or Bundt and allow to bake for an



hour at 175 ° C or 350 ° F or till a toothpick gets out clean once pricked in the
middle.
6. In hot cake, create big, deep cavities and put the topping in it and over the
cake a small amount at a time, allowing it to soak in first.
7. Topping: cook 1 1/2 cup sugar, corn syrup, 3/4 cup buttermilk and butter in
saucepan over medium heat till butter and sugar melt. Take off heat and put 2
teaspoons of vanilla and mix. Nutrition Information :Calories: 701 calories;
Sodium: 438 Total Carbohydrate: 7 Cholesterol: 78 Protein: 7 Total Fat: 6



Orange Oatmeal Cake
Serving: 24 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup butter, softened ·
· 1/2 cup packed brown sugar ·
· 1/2 cup white sugar ·
· 1 egg ·
· 1/2 cup orange juice ·
· 2 teaspoons vanilla extract ·
1 1/2 cups all-purpose flour 3/4 cup rolled oats 1/4 teaspoon salt 1 teaspoon
ground ginger 1 teaspoon baking powder 1/2 cup chopped walnuts

· 1 tablespoon orange zest

Direction

1. Start preheating the oven to 350° F (175° C). Grease a 9x13-inch baking
pan and dust with flour. 2. Cream brown sugar and white sugar with
margarine or butter in the large bowl. Beat in egg then grated orange rind,
vanilla and orange juice.
3. Stir baking powder, ginger, salt, oats and flour together in another bowl.
Beat into orange mixture. Mix in nuts. Transfer the batter to prepared pan.
4. Bake for 40 minutes at 350° F (175° C), until the cake tests done. Place on
the cooling let cool. Makes 10-16 servings.
Nutrition Information :Calories: 162 calories; Total Fat: 7 Sodium: 104
Total Carbohydrate: 4



Passover Banana Coffee Cake
Serving: 8 | Prep: 15mins | Cook: 30mins | Ready in:

Ingredients

· 1 1/4 cups matzo cake meal
· 1 teaspoon cream of tartar
· 1/2 teaspoon baking soda
· 1/4 teaspoon salt
· 1/4 cup butter, softened
· 1 banana, mashed · 1 egg
· 1/2 cup milk · 1/3 cup brown sugar · 2 tablespoons ground cinnamon

· 1 cup white sugar

Direction

1. Heat the oven to 175 ° C or 350 ° F. Oil a square, 8-inch baking pan.
2. In a big bowl, sift together the salt, baking soda, cream of tartar and matzo
cake meal.

3. In a big bowl, whip butter using electric mixer till creamy. Gradually put in
white sugar, whipping till butter becomes fluffy. Whip in egg and mashed
banana. Put in the mixture of matzo meal in 3 increments, alternately with
milk, briefly whipping batter between additions.

4. Smear batter in prepped cake pan. Scatter top with cinnamon and brown
sugar. 5. Bake for half an hour, in prepped oven till an inserted toothpick in
the middle gets out clean. Nutrition Information :Calories: 288 calories;
Sodium: 211 Total Carbohydrate: 6 Cholesterol: 37 Protein: 4 Total Fat: 8



Passover Iced Lemon Loaf
Serving: 8 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 1 1/2 cups matzo cake flour
· 1/2 teaspoon baking soda
· 1/2 teaspoon baking powder
· 1/2 teaspoon salt
· 3 eggs
· 1 cup white sugar
· 2 tablespoons margarine, softened
· 1 teaspoon vanilla extract
· 1 teaspoon lemon extract
· 1/3 cup lemon juice · 1/2 cup vegetable oil

· 1 drop yellow food coloring, or as desired (optional)

· 1 cup confectioners' sugar · 1 teaspoon powdered non-dairy creamer · 2
tablespoons water · 1 tablespoon confectioners' sugar · 1/2 teaspoon lemon
extract

Direction

1. Preheat an oven to 175° C/350° F then grease 9x5-in. loaf pan.
2. Whisk salt, baking powder, baking soda and matzo flour in big mixing
bowl.

3. Use electric mixer at medium speed to beat food coloring, vegetable oil,
lemon juice, 1 tsp. lemon extract, vanilla extract, margarine, white sugar and
eggs till smooth in another bowl. Put wet ingredients in flour mixture; mix till
combined to smooth batter. Put in prepped loaf pan.

4. In preheated oven, bake for 45 minutes till lightly browned and set; an



inserted toothpick in middle of loaf should exit clean. Fully cool; remove
from pan.

5. Put 1 cup confectioners ‘ sugar in bowl. Mix water and non-dairy creamer
in another small mix 1 tbsp. confectioners ‘ sugar in. By teaspoons, mix
creamer mixture into confectioners ‘ sugar till mixture makes even, workable
glaze. Mix 1/2 tsp. lemon extract in; spread glaze on cooled lemon loaf. Let
set; serve in 1-in. slices.

Nutrition Information :Calories: 398 calories; Cholesterol: 70 Protein: 3
Total Fat: 5 Sodium: 313 Total Carbohydrate: 5



Peach Kuchen
Serving: 12 | Prep: 10mins | Cook: 30mins | Ready in:

Ingredients

· 1/2 cup margarine
· 1/4 cup white sugar
· 1 egg
· 1 teaspoon vanilla extract
· 1 cup all-purpose flour
· 1/2 teaspoon baking powder · 1/4 teaspoon salt · 1 (29 ounce) can sliced
peaches, drained · 3 tablespoons white sugar · 1 teaspoon ground cinnamon

Direction

1. Turn the oven to 350° F (175° C) to preheat. Coat a 9-in. springform pan
with oil and flour. Sift together salt, baking powder and flour. Put aside.

2. Cream together sugar and butter in a big bowl until fluffy and light. Whisk
in eggs, and then mix in vanilla. Whisk in the flour mixture. With your hands,
spread the dough 1-in. up the sides and onto the bottom of the prepared
springform pan. On the dough, place the peach slices in a spoke pattern.
Sprinkle cinnamon and sugar over.

3. Bake for 35-40 minutes in the preheated oven or until turning golden
brown.
Nutrition Information :Calories: 170 calories; Total Fat: 8 Sodium: 160
Total Carbohydrate: 4



Pear And Apple Coffee Cake With
Walnut Topping
Serving: 8 | Prep: 15mins | Cook: 50mins | Ready in:

Ingredients

· 1 teaspoon coconut oil, melted
· Topping:
· 3/4 cup chopped walnuts
· 1 teaspoon ground cinnamon · 2 tablespoons coconut flour · 1/4 cup cold
unsalted butter, cut into cubes

· 3 tablespoons raw honey
Filling:
· 2 pears, peeled and thinly sliced
· 1 apple, peeled and thinly sliced
· 2 teaspoons lemon juice
· 1/2 cup unsalted butter, softened
· 1/4 cup raw honey
· 5 eggs
· 3/4 cup coconut milk · 1/4 cup arrowroot powder · 1 teaspoon vanilla extract
· 3/4 teaspoon baking powder · 1/2 teaspoon baking soda · 1/2 teaspoon sea
salt

· 3/4 cup coconut flour

Direction

1. Preheat an oven to 175° C/350° F. Use aluminum foil to wrap bottom of
springform pan; grease whole pan using coconut oil.
2. Mix cinnamon, 3 tbsp. honey and walnuts in bowl.
3. Put 2 tbsp. coconut flour in cut in 1/4 cup cold unsalted butter to flour till
mixture looks like coarse crumbs. Mix walnut mixture into the butter



mixture.
4. Mix lemon juice, apples and pears in bowl.

5. Beat eggs, 1/4 cup honey and 1/2 cup of softened unsalted butter in bowl.
Whisk sea salt, baking soda, baking powder, vanilla extract, arrowroot
powder, coconut milk and coconut flour into egg mixture till you get smooth
batter.

6. Put 1/2 batter in springform pan. In a layer, spread apples and pears on
batter. Put leftover 1/2 batter on pears and apples; put walnut mixture on top.

7. In preheated oven, bake for 50-55 minutes till an inserted toothpick in
middle of cake exits clean. Cool for 10 minutes; runbutter knife around cake‘
s edge to loosen from springform. Cool for an hour.

Nutrition Information :Calories: 422 calories; Sodium: 285 Total
Carbohydrate: 5 Cholesterol: 162 Protein: 5 Total Fat: 7



Pecan Pineapple Coffee Cake
Serving: 9 | Prep: 15mins | Cook: 25mins | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1/4 cup white sugar
· 1/4 cup brown sugar
· 1 tablespoon baking powder
· 1 teaspoon baking soda
· 1/2 teaspoon salt
· 1 large egg
· 1/4 cup canola oil · 1 teaspoon vanilla extract

· 1 1/2 cups pineapple tidbits in juice, drained and juice reserved

· 1/3 cup reserved pineapple juice · 1/4 cup chopped pecans · 1/4 cup brown
sugar

· 1 cup plain yogurt

Direction

1. Set the oven to preheat at 375° F (190° C). Grease a square 8-inch baking
pan lightly. Mix flour, baking powder, baking soda, white sugar, 1/4 cup
brown sugar, and salt in a bowl.

2. Beat egg, canola oil, yogurt and vanilla extract in a separate bowl until
smooth. Mix flour mix into the egg mix until blended enough. Stir in 1/3 cup
of the pineapple juice. Fold the pineapple chunks into the batter until mixed
just enough. Transfer to the baking pan.

3. Add pecans and the rest of the 1/4 cup brown sugar in a bowl. Apply this
on the batter. 4. Bake in the oven for 25-30 minutes, until an inserted



toothpick comes out clean. Let it cool down in the baking pan for 10 minutes.
Let it cool on a wire rack. Serve chilled or warm. Nutrition Information
:Calories: 301 calories; Protein: 5 Total Fat: 7 Sodium: 463 Total
Carbohydrate: 1 Cholesterol: 22



Pecan Sour Cream Coffee Cake
Serving: 8 | Prep: 25mins | Cook: 30mins | Ready in:

Ingredients

Crumb:
· 1 1/2 cups pecans, finely chopped
· 1/3 cup white sugar
· 1/3 cup packed light brown sugar
· 1 teaspoon cinnamon
· 1/8 teaspoon salt
· 3 tablespoons melted butter

Cake:
· 1 7/8 cups all-purpose flour
· 1/2 teaspoon fine sea salt
· 1 teaspoon baking powder · 3/4 teaspoon baking soda · 1/2 cup butter · 1 1/2
teaspoons vanilla extract · 1 cup white sugar · 1 cup sour cream or creme
fraiche · 2 large eggs

Direction

1. Prepare the oven by preheating to 350° F (175° C). Get a baking dish that
is 8 x 10― and butter it. 2. In a mixing bowl, combine together for 3 to 4
minutes the melted butter, salt, cinnamon, brown sugar, 1/3 cup white sugar,
and pecans until all ingredients are covered with butter. 3. Mix together in a
separate bowl the baking soda, baking powder, salt, and flour.

4. Combine together in another bowl the one cup sugar and butter using a
spatula until well mixed. Mix in one egg and mix for 2 to 3 minutes until
mixture becomes smooth. Mix in second egg until well combined. Add in
sour cream and vanilla; mix together. Send flour mixture to wet ingredients;
mix until flour is gone (keep from over mixing).



5. Into the bottom of the prepared baking dish, spread 1/2 of the batter
equally. Then spread 1/2 of the crumb mixture equally on top of the batter.
Place the rest of the batter and scatter slowly to distribute equally on top, try
not to disarrange the crumbs. Place the rest of the crumb mixture on top.
Press crumbs into batter very slowly. Place inside the preheated oven for 30
to 35 minutes until a bamboo skewer comes out neat. Slightly cool before
serving.

Nutrition Information :Calories: 634 calories; Cholesterol: 101 Protein: 6
Total Fat: 1 Sodium: 474 Total Carbohydrate: 3



Persimmon Brunch Cake
Serving: 9 | Prep: 20mins | Cook: 30mins | Ready in:

Ingredients

· 1 1/4 cups persimmon pulp
· 1 teaspoon baking soda
· 1/2 cup butter, softened
· 1 cup white sugar
· 2 cups sifted all-purpose flour
· 2 teaspoons baking powder
· 1/4 teaspoon salt
· 1/2 teaspoon ground nutmeg · 1/2 teaspoon ground cloves · 1/2 cup chopped
pecans · 1 teaspoon orange zest · 1/2 teaspoon lemon zest

· 1/4 cup confectioners' sugar for dusting, or as needed · 1/2 teaspoon ground
cinnamon

Direction

1. Heat oven to 175 degrees C or 350 degrees F. grease then flour a cake pan
or 8-inch baking dish.

2. Whirl pulp inside a blender until it is smooth. In a small bowl. Blend
persimmon pulp with baking soda.
3. Cream sugar and butter until fluffy in a big bowl. Add puree to creamed
mixture. Sift cloves, nutmeg, cinnamon, salt, baking powder, and flour.
Slowly blend flour mixture in the persimmon mixture. Mix in citrus zests and
nuts to create a stiff batter. Spoon in prepared pan.

4. Bake in oven for 30-40 minutes until a toothpick poked in the middle exits
clean. Cool cake in pan for 10 minutes then turn out on the rack to cool for
another 20-30 minutes prior to serving. Dust confectioners ‘ sugar on top and
serve warm.



Nutrition Information :Calories: 377 calories; Sodium: 387 Total
Carbohydrate: 3 Cholesterol: 27 Protein: 8 Total Fat: 1



Plum Buckle
Serving: 12 | Prep: 30mins | Cook: 45mins | Ready in:

Ingredients

· 7 cups pitted and quartered plums
· 2/3 cup butter, softened
· 1 1/2 cups white sugar
· 2 eggs
· 3 cups sifted all-purpose flour
· 1 tablespoon baking powder
· 2 cups milk · 2 teaspoons vanilla extract · 1 cup white sugar · 1/2 cup butter,
softened · 1/4 cup all-purpose flour · 1 teaspoon cinnamon

· 1/2 teaspoon salt

Direction

1. Preheat an oven to 175 ° C or 350 ° F. Lightly oil a baking dish, 9x13-inch
in size.

2. Into the prepped baking dish bottom, put the plums. Cream together 2/3
cup of butter with 1 1/2 cup white sugar in a big bowl till mixture is creamy
and smooth. Whisk in eggs, one by one. Mix in salt, baking powder and 3
cups flour. Stir in vanilla extract and milk to create a smooth batter. Pour over
the plums with batter. In a bowl, stir a cup sugar, half cup butter, quarter cup
flour and cinnamon together to create a crumbly topping; spread on top the
batter.

3. In the pepped oven, bake for 45 to 50 minutes till a toothpick pricked in
the middle of cake gets out clean.
Nutrition Information :Calories: 522 calories; Sodium: 337 Total
Carbohydrate: 9 Cholesterol: 82 Protein: 8 Total Fat: 1



Plum Cake
Serving: 8 | Prep: 20mins | Cook: 40mins | Ready in:

Ingredients

· 3 eggs · 1/2 cup butter, softened

· 1/2 cup white sugar · 1/2 teaspoon baking powder · 1 teaspoon lemon zest · 1
1/4 cups plums, pitted and quartered · 1 cup all-purpose flour

Direction

1. Preheat the oven to 190° C or 375° Fahrenheit. Grease a 9-in tube pan then
dust with flour.
2. Separate the eggs. Beat egg whites in a small bowl until it forms into stiff
peaks; set aside.
3. Cream sugar and butter in a big mix in lemon zest and egg yolks.

4. Combine baking powder and flour together; mix into creamed mixture. Stir
in egg whites gently. Evenly slather batter in the prepared pan. The batter will
just be over an inch. Place the plums decoratively on top of the batter with
the skin-side down.

5. Bake for 40 minutes in the preheated oven until an inserted tester in the
middle comes out without residue. Cool on a cooling rack. Serve.
Nutrition Information :Calories: 246 calories; Protein: 3 Total Fat: 6
Sodium: 139 Total Carbohydrate: 6 Cholesterol: 100



Plum Custard Kuchen
Serving: 9 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 cup all-purpose flour
· 1 tablespoon white sugar
· 1 teaspoon baking powder
· 1/2 cup butter
· 2 tablespoons heavy cream
· 2 1/2 cups pitted and sliced plums · 1/2 cup heavy cream
· 1/2 cup white sugar
· 1 egg
· 1 teaspoon vanilla extract

· 1 egg

Direction

1. Preheat an oven to 175 ° C or 350 ° F. In a big bowl, combine baking
powder, a tablespoon of sugar and flour. Chop in butter till mixture resembles
coarse crumbs. Mix in an egg and 2 tablespoons of whipping cream. Force in
the bottom of unoiled square pan, 9-inch in size, and place plums over the
top.

2. In the prepped oven, bake for 25 minutes to half an hour. Meanwhile, mix
together 1 egg, a teaspoon vanilla, half cup sugar and half cup of whipping
cream in a bowl. Whisk thoroughly, and pour the mixture on top of plums
and bake for 20 minutes to half an hour longer or till custard is firm. Serve
cool or while warm. Keep in refrigerator.

Nutrition Information :Calories: 285 calories; Protein: 6 Total Fat: 7
Sodium: 135 Total Carbohydrate: 29 Cholesterol: 91



Polish Coffee Cake
Serving: 36 | Prep: 1hours | Cook: 40mins | Ready in:

Ingredients

· 2 (.25 ounce) packages active dry yeast
· 1/4 cup warm water (110 degrees F/45 
degrees C)

· 3 cups milk
· 1 cup butter
· 10 eggs, beaten
· 1/4 teaspoon orange extract · 1 1/2 teaspoons vanilla extract · 10 cups all-
purpose flour · 1 teaspoon salt · 1/2 cup butter, cubed

· 2/3 cup white sugar · 1 1/2 cups white sugar
· 1/4 teaspoon ground nutmeg

Direction

1. Dissolve yeast in warm water in a small bowl. Let rest for about 10
minutes until creamy. Heat milk in a small saucepan until bubbling, then take
it off the heat. Stir in 1 cup of butter until melted. Let cool until lukewarm.

2. In a large bowl, whisk 1 1/2 cups of sugar and eggs. Stir in the yeast
mixture, vanilla extract, orange extract, and nutmeg. Blend in salt and 3 cups
of flour. Mix in 1/3 of the milk mixture. Blend in the milk mixture and the
leftover flour in 2 alternating additions. Cover and allow to rise for about 45
minutes until twice in size.

3. Prepare the topping by cutting together 2/3 cup of sugar and 1/2 cup of
butter in a small bowl until the mixture is similar to coarse crumbs.

4. Start preheating the oven at 350° F (175° C). Lightly oil three 10-inch



Bundt pans.
5. Distribute the dough among the oiled pans and scatter the topping mixture
over.

6. Bake in the prepared oven for 30 to 40 minutes until a toothpick comes out
clean when inserted into the center.
Nutrition Information :Calories: 273 calories; Sodium: 148 Total
Carbohydrate: 8 Cholesterol: 74 Protein: 2 Total Fat: 8



Polish Cream Cheese Coffee Cake
Serving: 12 | Prep: 30mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup white sugar · 1/2 cup butter · 1 egg
· 1 cup sour cream
· 1 teaspoon vanilla extract · 3 cups all-purpose flour · 1 teaspoon baking soda
Filling:

· 2 (8 ounce) packages cream cheese, softened

· 1/2 cup white sugar
Topping:
· 1/2 cup chopped pecans
· 1/2 cup brown sugar

Direction

· 1 teaspoon baking powder
· 1 egg
· 1/3 cup all-purpose flour · 1/3 cup butter
1. Set the oven at 175° C (350° F) to preheat. Oil a 9x13-inch baking dish.

2. In a bowl, beat 1 egg, 1/2 cup butter, and 1 cup white sugar until smooth.
Put in vanilla extract and sour cream; mix well. Stir in baking powder, baking
soda, and 3 cups flour until the mixture turns into a sticky dough. Evenly
spread 1/2 the dough into the greased baking dish.

3. In another bowl, beat 1 egg, 1/2 cup white sugar, and cream cheese until
smooth. Pour the mixture over the dough in baking dish. Drop by spoonfuls
the leftover 1/2 of the dough over the cream cheese mixture.

4. In a bowl, mix 1/3 cup butter, 1/3 cup flour, brown sugar, and pecans until



the mixture looks like coarse crumbs; scatter over dough.
5. In the preheated oven, bake for about 45 minutes, or until inserting a
toothpick into the center and it comes out clean.
Nutrition Information :Calories: 575 calories; Sodium: 371 Total
Carbohydrate: 1 Cholesterol: 114 Protein: 6 Total Fat: 3



Poppy Seed Cake II
Serving: 14 | Prep: | Cook: | Ready in:

Ingredients

· 3 cups all-purpose flour ·
· 2 cups white sugar ·
· 1 1/2 cups vegetable oil ·
· 4 eggs ·
· 1 teaspoon vanilla extract ·

Direction

1/2 teaspoon salt
1 1/2 teaspoons baking soda
1 (12 fluid ounce) can evaporated milk
8 ounces poppyseed filling
1 cup chopped walnuts

· Preheat the oven to 175 degrees C/350 degrees F. Grease then flour a 10-in.
tube pan. · Mix evaporated milk, baking soda, salt, vanilla, eggs, vegetable
oil, white sugar and flour. Stir until smooth. Add chopped nuts and jar of
poppy seed filling. Beat for 2 minutes on medium speed. Put batter in
prepped pan.

· Bake for 70 minutes at 175 degrees C/350 degrees F. Cool cake then remove
from pan. Nutrition Information :Calories: 582 calories; Total
Carbohydrate: 3 Cholesterol: 61 Protein: 4 Total Fat: 2 Sodium: 279



Potato Coffee Cake
Serving: 15 | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· 3/4 cup dry potato flakes
· 1 cup boiling water
· 1 cup warm milk
· 3 tablespoons butter, softened
· 2 eggs
· 4 1/2 cups bread flour · 1 (.25 ounce) package active dry yeast · 3
tablespoons white sugar · 1/2 teaspoon ground cinnamon · 3 tablespoons
butter, melted

· 1 cup white sugar

Direction

· Dissolve the potato flakes into the boiling water in a small bowl. Allow to
stand for 15 minutes until lukewarm.

· In the pan of the bread machine, add ingredients following the order of the
manufacturer‘ s suggestions. Set on Dough/Manual cycle and press Start. The
mixing and first rise of the dough will be done in the bread machine.

· Take the dough out once the Dough/Manual cycle is completed, then
transfer the dough to a floured board and briefly knead. Divide it into 3 round
loaves, then arrange them into three 8-inch pie pans lightly coated with
cooking spray. Put on a cover and allow to rise for an hour until its size
doubles. At the same time, set an oven to 175° C (350° F) and start
preheating.

· Mix 1/2 teaspoon of cinnamon together with 3 tablespoons of sugar in a
small bowl. Brush the melted butter over the risen loaves and dust over with



the cinnamon-sugar mixture. · In the prepared oven, bake until golden brown,
20 minutes.
Nutrition Information :Calories: 121 calories; Sodium: 49 Total
Carbohydrate: 9 Cholesterol: 38 Protein: 6 Total Fat: 6



Raspberry Almond Coffeecake
Serving: 10 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 cup fresh raspberries · 3 tablespoons brown sugar · 1 cup all-purpose flour
· 1/3 cup white sugar
· 1/2 teaspoon baking powder · 1/4 teaspoon baking soda · 1/8 teaspoon salt
· 1/2 cup sour cream

Direction

· 2 tablespoons butter, melted · 1 teaspoon vanilla extract
· 1 egg
· 1/4 cup sliced almonds
· 1/4 cup sifted confectioners' sugar · 1 teaspoon milk
· 1/4 teaspoon vanilla extract

1. Preheat an oven to 175° C/350° F; spray cooking spray on an 8-in. round
cake pan.
2. Mix brown sugar and raspberries in a put aside.

3. Mix salt, baking powder, baking soda, sugar and flour in a big bowl. Mix
egg, 1 tsp. vanilla, margarine or butter and sour cream; add to flour mixture.
Stir till just moist. Put 2/3 batter into greased pan; evenly spread raspberry
mixture on batter. Put leftover batter on raspberry mixture; put almonds over.

4. Bake till an inserted wooden pick in middle exits clean, 40 minutes; cool
on wire rack for 10 minutes.
5. Mix1/4 tsp. vanilla, milk and confectioners ‘ sugar, blending well; drizzle
glaze on cake. Serve at room temperature or warm.
Nutrition Information :Calories: 173 calories; Total Carbohydrate: 9
Cholesterol: 30 Protein: 9 Total Fat: 6 Sodium: 116



Raspberry And Strawberry Buckle
Serving: 15 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 cup butter, softened
· 1/2 cup white sugar
· 1 egg
· 2 cups all-purpose flour
· 2 1/2 teaspoons baking powder
· 1/4 teaspoon salt
· 1 pint fresh strawberries · 1 pint fresh raspberries
· 1/2 cup white sugar
· 1/2 cup all-purpose flour · 3/4 teaspoon ground cinnamon · 1/2 cup butter

· 3/4 cup nonfat plain yogurt

Direction

1. Heat oven to 375° F (190° C). Grease an 11x7 inch glass baking pan.
2. Whip half a cup of the white sugar and half a cup of the butter or
margarine until light, whip in the egg. Put in the salt and the baking powder.
Mix in 2 cups of flour, one cup at a time alternating with the yogurt. Press
batter into the greased pan. Spread fruit on top of batter. Scatter topping on
top of fruit.

3. Prepare Topping: Stir together the cinnamon, half a cup butter or
margarine, half a cup of flour and half a cup of white sugar until the mixture
forms coarse crumbs.

4. Bake at 375° F (190° C) for an hour and 15 minutes or until the cake is
puffed and the top is nicely browned. Let cake cool. You can serve it directly
in the baking pan or cut it into squares and put them on a platter for a nice
presentation.



Nutrition Information :Calories: 266 calories; Total Fat: 13 Sodium: 222
Total Carbohydrate: 7 Cholesterol: 45 Protein: 8



Rivel Kuchen
Serving: 36 | Prep: | Cook: | Ready in:

Ingredients

· 1 (.25 ounce) package active dry yeast
· 1/4 cup warm water
· 1 teaspoon white sugar
· 2 cups milk
· 1/2 cup white sugar
· 1/2 cup shortening
· 2 teaspoons salt
· 2 eggs, beaten
· 7 cups all-purpose flour

Direction

· 1 1/2 cups white sugar
· 3 cups water
· 3 tablespoons all-purpose flour · 3/4 cup milk
· 1 1/2 teaspoons ground allspice · 1 cup all-purpose flour
· 1/4 cup butter
· 1 tablespoon white sugar
· 1/4 teaspoon ground cinnamon

1. Melt yeast with 1/4 cup of warm water to which a teaspoon of sugar has
been blended.

2. Let 2 cups of milk heat up until it is nearly boiling, then put in the
shortening, salt and 1/2 cup of sugar. Allow the milk mixture to cool down
until it is lukewarm. Beat in the eggs. Put sufficient amount of flour into the
milk mixture and whisk well until the batter mixture is medium thick in
consistency. Put in the dissolved yeast mixture and beaten eggs and give the
mixture a thorough mix. Add in the remaining flour and mix. Place the dough



mixture on a board that is covered with flour in case the consistency of the
mixture becomes too thick to be mixed with a spoon. Knead the dough until it
becomes stretchy and smooth in texture.

3. Put the kneaded dough in a bowl that is coated with oil, then allow it to rise
in volume until it is twice its size. Separate the dough into 2 portions. Knead
each of the dough portions and roll it out until it can fit in a 13x9-inch baking
pan.

4. In a heavy skillet, put in 1 1/2 cups of sugar and let it cook while stirring it
continuously until it turns brown in color. Pour in 3 cups of water. Allow the
mixture to cook until the sugar has dissolved. Mix 3/4 cup of milk and 3
tablespoons of flour together and pour it into the prepared sugar-water
mixture. Let the mixture cook until it has a thick and gravy-like consistency.
Allow the mixture to cool down then put in the allspice. Scatter the mixture
onto the unbaked coffee cakes.

5. Combine 1 tablespoon of sugar, 1 cup of flour, cinnamon and 1/4 cup of
butter or margarine together until the mixture has a crumbly texture. Scatter
the prepared rivels mixture on top of the coffee cakes.

6. Put it in the preheated 350° F (175° C) oven and let it bake for 25 minutes
until the cakes turn golden brown in color.
Nutrition Information :Calories: 199 calories; Total Carbohydrate: 3
Cholesterol: 15 Protein: 4 Total Fat: 1 Sodium: 151



Simple Buttermilk Coffee Cake
Serving: 16 | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 2 1/4 cups all-purpose flour
· 1 1/2 cups white sugar
· 1 1/2 teaspoons baking powder
· 3/4 teaspoon baking soda
· 1/2 cup butter, room temperature · 1 cup buttermilk
· 2 eggs
· 1/2 teaspoon vanilla extract

Direction

1. Preheat the oven to 175 ° C or 350 ° F. Oil and flour a baking dish, 9x13-
inch in size. 2. In a big bowl, mix baking soda, baking powder, sugar and
flour. Mash the butter into the flour mixture till mixture is similar to coarse
crumbs. Set about 1 cup butter crumbs aside.

3. Into the rest of the crumbs, mix the vanilla extract, eggs and buttermilk till
batter is just incorporated; into the prepped baking dish, put the batter. Scatter
the leftover butter crumbs on top of the batter.

4. In the prepped oven, bake for about 35 minutes till a toothpick pricked into
the middle comes out clean.
Nutrition Information :Calories: 203 calories; Total Fat: 7 Sodium: 171
Total Carbohydrate: 1 Cholesterol: 39 Protein: 2



Sour Cream Banana Coffee Cake
Serving: 1 loaf. | Prep: 15mins | Cook: 35mins | Ready in:

Ingredients

· 1/4 cup butter, softened · 8 tablespoons sugar, divided · 1 large egg
· 1/4 teaspoon vanilla extract · 1/2 cup mashed ripe banana · 1/4 cup sour
cream
· 1 cup all-purpose flour

Direction

· 1/2 teaspoon baking powder · 1/2 teaspoon baking soda · 1/8 teaspoon salt
· 1/4 cup chopped walnuts · 1/4 teaspoon ground cinnamon

1. Cream 6 tablespoons of the sugar and butter in small bowl. Whip in vanilla
and egg. Mix in sour cream and banana. Mix the salt, baking soda, baking
powder and flour; slowly put into the creamed mixture. Mix the rest of sugar,
the cinnamon and walnuts.

2. Scoop 1/2 of the batter into an oiled fluted 6-cup tube pan. Scatter with
mixture of nut; put the rest of batter on top. Bake for 32 to 38 minutes at 350
° till a toothpick pricked in the middle gets out clean. Let cool for 10 minutes
prior to transferring from the pan to the wire rack.

Nutrition Information :Calories: 108 calories Sodium: 105mgFiber: 0
)Total Carbohydrate: 14g (8g sugars Cholesterol: 23mg cholesterol Protein:
2g protein. Total Fat: 5g fat (2g saturated fat)



Sour Cream Coffee Cake I
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1/2 cup butter ·
· 2 cups all-purpose flour ·
· 1 cup white sugar ·
· 1/2 cup packed brown sugar ·
· 2 eggs ·
· 1 teaspoon baking powder ·
· 1 teaspoon baking soda ·
1 cup sour cream
1 teaspoon vanilla extract 1 teaspoon ground cinnamon 1/4 cup brown sugar
4 tablespoons milk
1 cup confectioners' sugar 1/4 ounce candy sprinkles (optional)

Direction

1. Beat vanilla, eggs, sour cream, half a cup of brown sugar, white sugar and
butter or margarine in a big bowl. Pour in soda, baking powder and flour.
Blend until forming a smooth mixture. 2. For the filling, whisk together one-
fourth cup of brown sugar and cinnamon.
3. Grease a big Bundt pan and dust with flour. Transfer half of the batter into
the prepped pan. Scatter cinnamon sugar mix on top of batter in the pan, then
pour the rest of batter on top to cover. 4. Bake in 175° C (350° F) oven for
45-50 minutes. Allow to cool.

5. Combine 2-3 tbsp. milk and confectioners' sugar until smooth to make a
thick glaze. Glaze the cooled cake and top with sprinkles (optional).
Nutrition Information :Calories: 353 calories; Total Fat: 13 Sodium: 228
Total Carbohydrate: 3 Cholesterol: 60 Protein: 1



Sour Cream Coffee Cake II
Serving: 12 | Prep: | Cook: | Ready in:

Ingredients

· 1 cup white sugar
· 1 cup butter, softened
· 3 eggs
· 2 cups all-purpose flour
· 1 1/2 teaspoons baking powder
· 1 1/2 teaspoons baking soda · 1/2 cup sour cream · 1 cup chopped walnuts ·
3/4 cup white sugar · 2 teaspoons ground cinnamon

Direction

1. Start preheating the oven to 350° F (175° C). Grease an 8x12 inches pan
lightly. 2. Cream one cup white sugar with one cup of the butter together in
large bowl. Put in eggs then beat well. Mix in sour cream, baking powder,
baking soda, and flour. Stir just until combined. 3. Transfer half of the batter
to prepared pan. Sprinkle with 3/4 of the filling. Top with remaining cake
batter. Scatter remaining filling over top. Bake for 40 minutes at 350° F (175°
C). 4. For the Filling: Combine 3/4 cup of white sugar, ground cinnamon and
chopped nuts. Then mix well.
Nutrition Information :Calories: 428 calories; Protein: 7 Total Fat: 2
Sodium: 335 Total Carbohydrate: 4 Cholesterol: 91



Sour Cream Coffee Cake III
Serving: 18 | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 1 cup butter
· 2 cups white sugar
· 2 eggs
· 1 cup sour cream
· 1/2 teaspoon vanilla extract
· 2 cups all-purpose flour
· 1 teaspoon baking powder · 1/8 teaspoon salt
· 1/3 cup all-purpose flour · 1/2 cup packed brown sugar · 2 tablespoons
melted butter · 1 teaspoon ground cinnamon

Direction

1. Set an oven to preheat to 175° C (350° F), then grease a 9x13-inch baking
pan.
2. Cream together the white sugar and 1 cup butter in a big bowl, until it
becomes fluffy and light. Beat in the eggs, one by one, then mix in the vanilla
and sour cream. Stir in baking powder, salt and 2 cups of flour. Spread half of
the batter in the prepped pan.

3. Preparing the filling: Stir the cinnamon, 2 tbsp melted butter, brown sugar
and 1/3 cup flour in a medium bowl. Sprinkle half of the filling on the cake
batter. Spread the 2nd half of the batter on top of the filling and put in the
leftover filling on top.

4. Let it bake in the preheated oven for 35-40 minutes or until an inserted
toothpick in the middle exits clean.
Nutrition Information :Calories: 306 calories; Total Fat: 9 Sodium: 142
Total Carbohydrate: 4 Cholesterol: 57 Protein: 9



Spiced Apple Coffee Cake
Serving: 12 | Prep: 20mins | Cook: 1hours | Ready in:

Ingredients

· 2 cups all-purpose flour
· 1 teaspoon baking powder
· 1/2 teaspoon baking soda
· 1/2 teaspoon salt
· 1 teaspoon ground cinnamon
· 1/2 teaspoon ground cloves
· 1/2 teaspoon ground nutmeg
· 1/2 cup butter
· 1 cup white sugar
· 2 eggs, room temperature · 1 1/2 teaspoons vanilla extract · 2 apples -
peeled, cored and thinly sliced · 2 tablespoons all-purpose flour · 1/4 cup
brown sugar
· 1/2 teaspoon ground cinnamon · 1 tablespoon cold butter

Direction

1. Set the oven to preheat at 175° C (350° F). Grease a 9-inch springform pan
lightly. Coat the pan with sprinkles of sugar. Whisk together nutmeg, cloves,
1 teaspoon cinnamon, salt, baking soda, baking powder, and 2 cups of flour
in a bowl.

2. Use an electric mixer to beat together 1 cup white sugar and 1/2 cup butter
in a large bowl until fluffy and light. The mixture should have a much lighter
color. Add the room-temperature eggs, one by one, mixing thoroughly after
each addition. Beat last egg in together with vanilla. Mix in the mixture of
flour until just combined. Lay into the prepared pan.

3. In an overlapping spiral pattern, arrange apple slices on top of the cake. In
a small bowl, use a fork to mix together butter, 2 tablespoons flour, 1/2



teaspoon cinnamon, and brown sugar until crumbly. Sprinkle atop the apples.

4. In preheated oven, bake until when inserted into the center, a toothpick
comes out clean, about 1 hour. Allow to cool for 10 minutes in the pans
before taking out to cool on a wire rack fully. Nutrition Information
:Calories: 266 calories; Sodium: 265 Total Carbohydrate: 8 Cholesterol: 54
Protein: 5 Total Fat: 8



Streusel Apple Coffeecake
Serving: 16 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 1/2 cups packed light brown sugar
· 3/4 cup all-purpose flour
· 1/2 cup butter, chilled and diced
· 2 teaspoons ground cinnamon
· 1 cup chopped walnuts
· 3 1/4 cups all-purpose flour
· 1 1/2 teaspoons baking powder
· 3/4 cup butter, room temperature · 1 1/2 cups white sugar · 3 eggs · 2
teaspoons vanilla extract · 16 ounces plain low-fat yogurt

· 2 Granny Smith apples - peeled, cored and finely diced · 3/4 teaspoon
baking soda

Direction

1. Heat an oven to 175° C or 350° F. Oil a Bundt cake pan and dust with
flour.
2. Prep streusel: stir 3/4 cup of flour, cinnamon and brown sugar in medium-
size bowl. Mash in butter till crumbly, using fork. Mix in walnuts.

3. Mix baking powder, baking soda and 3 1/4 cups of flour in a medium-size
bowl. Beat sugar and butter in a big bowl till fluffy and light. Whip in eggs,
one by one, blending thoroughly after each. Mix in yogurt and vanilla. Mix in
flour mixture slowly barely to blend.

4. Transfer 3 cups batter in Bundt pan, scatter quarter of streusel over, and
arrange with layer of apples. Scatter with half of leftover streusel. Add in the
rest of the batter, and put leftover quarter streusel on top. Flatten top streusel
layer lightly making it stick to cake batter.



5. Bake in prepped oven for 50 minutes to an hour, or till an inserted
toothpick in the middle exits clean. Cool for 15 minutes in pan on wire rack.
Put the cookie sheet on top of pan and flip both carefully. Take out Bundt
pan, and cool cake fully.

Nutrition Information :Calories: 482 calories; Total Fat: 21 Sodium: 234
Total Carbohydrate: 4 Cholesterol: 75 Protein: 3



Sugar Free Blueberry Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 40mins | Ready in:

Ingredients

· 3/4 cup butter, melted and cooled
· 1 cup milk
· 3 eggs
· 1 teaspoon vanilla extract

· 1 1/2 cups granular sucrolose sweetener (such as Splenda® )

· 2 teaspoons baking powder · 3 cups all-purpose flour · 1 3/4 cups fresh or
frozen blueberries · 1 1/2 cups malitol brown sugar substitute · 3/4 cup flour

Direction

· 2 teaspoons ground cinnamon · 1/2 cup butter, softened
1. Preheat an oven to 175° C/350° F; grease then flour 9x13-in. baking pan.

2. Mix 1 1/2 cups of sugar substitute, vanilla, eggs, milk and melted butter in
a big bowl. Mix baking powder and 3 cups flour; mix into wet ingredients
just till blended. Fold in blueberries; evenly spread in prepped pan.

3. Mix cinnamon, 3/4 cup flour and brown sugar substitute in a small use a
fork to mix in softened butter till it is crumble. Sprinkle on top of cake.
4. In preheated oven, bake till inserted toothpick in middle of cake exits clean
for 35-40 minutes; best served while warm.
Nutrition Information :Calories: 363 calories; Protein: 7 Total Fat: 3
Sodium: 259 Total Carbohydrate: 7 Cholesterol: 99



Texas Praline Coffee Cake
Serving: 12 | Prep: 15mins | Cook: 20mins | Ready in:

Ingredients

· 2 cups baking mix (such as Bisquick)
· 1/2 cup brown sugar
· 3/4 cup chopped pecans
· 2 tablespoons instant coffee granules
· 1 large egg
· 1 cup butter flavored shortening, melted
· 1 teaspoon vanilla extract · 1 cup buttermilk
· 1/4 cup brown sugar
· 1/4 cup chopped pecans · 1/4 cup graham cracker crumbs · 1/4 cup softened
butter

Direction

1. Start preheating an oven to 375° F (190° C). Grease a square cake pan,
about 10 inches and dust with flour.

2. In a large bowl, mix instant coffee granules, 3/4 cup of the chopped
pecans, half cup of brown sugar and baking mix. In separate large bowl,
whisk vanilla, buttermilk, shortening and egg together. Mix dry ingredients
into wet ingredients, mixing until just moisten completely.

3. Transfer the batter to prepared pan. In a small bowl, mix graham cracker
crumbs, a quarter cup of chopped pecans and the remaining quarter cup of
brown sugar. Evenly sprinkle topping over the batter.

4. Bake in the prepared oven until the toothpick comes out clean when
inserted in middle for 20-25 minutes. Dot softened butter immediately over
the cake top.
Nutrition Information :Calories: 416 calories; Total Fat: 5 Sodium: 321



Total Carbohydrate: 7 Cholesterol: 26 Protein: 7



Upside Down Banana Monkey
Bread
Serving: 24 servings. | Prep: 45mins | Cook: 25mins | Ready in:

Ingredients

· 2 teaspoons active dry yeast
· 1 tablespoon plus 1/2 cup packed brown 
sugar, divided

· 1 cup warm 2% milk (110 ° to 115° )
· 1 cup mashed ripe bananas (about 2 large)
· 2 tablespoons butter, melted · 1 teaspoon salt
· 1 teaspoon ground cinnamon · 5-1/4 to 5-3/4 cups all-purpose flour

· 2 teaspoons banana extract, optional · 1 large egg

GLAZE:
· 2/3 cup packed brown sugar · 6 tablespoons butter, cubed · 1/2 cup half-and-
half cream
COATING:
· 3/4 cup chopped pecans, toasted
· 6 tablespoons butter, melted
· 2-1/2 teaspoons ground cinnamon · 1 large banana, sliced

· 1-1/4 cups sugar

Direction

1. Melt 1 tbsp. brown sugar and yeast in warm milk in small bowl. Mix
leftover brown sugar, 1 1/2 cups flour, cinnamon, salt, yeast mixture, butter,
egg and bananas in a large add extract (optional). Beat for 2 minutes on
medium speed; mix enough leftover flour in to make a sticky and soft dough.



2. On floured surface, turn dough; knead for 6-8 minutes till elastic and
smooth. Put in grease grease top by turning once. Use plastic wrap to cover;
rise for 1 hour till doubled in a warm place. 3. Boil glaze ingredients,
constantly mixing, in small saucepan. Keep 1/4 cup for topping; put leftover
glaze in 13x9-in. greased baking pan then sprinkle pecans.
4. Put melted butter in shallow bowl. Mix cinnamon and sugar in separate
shallow bowl. Punch dough down. On lightly floured surface, turn out; divide
them shape to 48 balls.
5. In butter, dip dough balls; roll in sugar. Put in prepped pan. Use kitchen
towel to cover; rise for 30 minutes till nearly doubled in warm place. Preheat
an oven to 375° .
6. Bake till golden brown for 25-30 minutes; cool for 5 minutes in pan. Invert
onto serving plate. Put sliced banana on top; drizzle reserved glaze then serve
warm.

Nutrition Information : Calories: 296 calories Fiber: 2g )Total
Carbohydrate: 47g (24g sugars Cholesterol: 29mg cholesterol Protein: 4g
protein. Total Fat: 10g fat (5g saturated fat) Sodium: 166mg sodium



Vaselopita Greek New Years Cake
Serving: 12 | Prep: 30mins | Cook: 1hours | Ready in:

Ingredients

· 1 cup butter
· 2 cups white sugar
· 3 cups all-purpose flour
· 6 eggs
· 2 teaspoons baking powder

· 1 cup warm milk (110 degrees F/45 degrees C)

· 1/2 teaspoon baking soda · 1 tablespoon fresh lemon juice · 1/4 cup blanched
slivered almonds · 2 tablespoons white sugar

Direction

1. Preheat an oven to 175 degrees C (350 degrees F). Generously coat a 10
inch round cake pan with grease.

2. Cream the sugar and butter together in a medium bowl until resulting mix
is light. Mix in flour until mixture becomes mealy. Place in eggs one at a
time, and combine thoroughly after each addition. Mix the milk and baking
powder and then transfer to egg mixture. Combine thoroughly. Mix baking
soda and lemon juice and then stir into batter. Transfer to the greased cake
pan.

3. Bake in prepped oven for 20 minutes. Take out and scatter sugar and nuts
on top of the cake. Place it back into the oven to bake for about 20 to 30 more
minutes until the cake is able to spring back when touched. Carefully make a
small hole in cake and then put a quarter into the hole. Cover the hole with
some sugar. Let the cake cool for 10 minutes on a rack prior to inverting on a
plate.



4. Serve the cake while still warm.
Nutrition Information :Calories: 447 calories; Total Fat: 7 Sodium: 287
Total Carbohydrate: 2 Cholesterol: 135 Protein: 7



Vegan Cinnamon Coffee Cake
Serving: 9 | Prep: 20mins | Cook: 20mins | Ready in:

Ingredients

· cooking spray
· 1 cup almond milk
· 1 tablespoon white vinegar
· 1/2 cup applesauce
· 6 Medjool dates, pitted and chopped
· 1 cup whole wheat flour · 1/2 cup almond meal
· 1 tablespoon baking powder · 2 teaspoons ground cinnamon · 1/2 teaspoon
salt

· 1 teaspoon vanilla extract
Nut Topping:
· 1 cup date syrup · 1 cup almond meal · 2 teaspoons ground cinnamon· 1 cup chopped
walnuts

Direction

1. Preheat an oven to 175 ° C or 350 ° F. With cooking spray, coat a cake
pan, 8-inch in size. 2. In blender, mix vinegar and almond milk. Allow to sit
for 10 minutes till curdled. Put the vanilla extract, dates and applesauce;
process till smooth.
3. In a bowl, combine salt, 2 teaspoons cinnamon, baking powder, 1/2 cup
almond meal and whole wheat flour together. Add in the date mixture and
mix till batter is incorporated.
4. In a bowl, combine 2 teaspoons of cinnamon, a cup of almond meal,
walnuts and date syrup to create topping.

5. In the prepped pan, scatter 1/2 of batter. On top of batter, evenly drop half
of topping. Scatter the rest of the batter over. With butter knife, swirl the
topping and batter together. Drop the rest of the topping over.



6. In the prepped oven, bake for 20 to 25 minutes till a toothpick pricked into
the middle gets out clean. Nutrition Information :Calories: 422 calories;
Cholesterol: 0 Protein: 5 Total Fat: 5 Sodium: 336 Total Carbohydrate: 6



Yummy Blueberry Breakfast Cake
Serving: 12 | Prep: 20mins | Cook: 1hours | Ready in:

Ingredients

· 1 1/4 cups all-purpose flour
· 1/2 cup white sugar
· 1 teaspoon baking powder
· 1/4 teaspoon baking soda
· 1/4 teaspoon salt
· 1/2 cup butter, melted
· 1/2 cup milk
· 1 egg
· 1 teaspoon vanilla extract · Topping:
· 1/2 cup all-purpose flour · 1/4 cup white sugar
· 3 tablespoons butter, melted · 1 (21 ounce) can blueberry pie filling · 1/4
teaspoon lemon extract · 1/4 cup fresh blueberries

Direction

1. Start preheating the oven to 350° F (175° C). Oil and flour a 9x9'' baking
pan.

2. In a bowl, use a fork to combine salt, baking soda, baking powder, 1/2 cup
white sugar, and 1 1/4 cups flour. Mix into the flour mixture with vanilla
extract, egg, milk, and 1/2 cup butter until evenly blended. Put the batter in
the prepared pan.

3. In a bowl, use a fork to mix together 3 tablespoons butter, 1/4 cup white
sugar, and 1/2 cup flour until the mixture looks like crumbs, drizzle over the
batter with half of the crumb mixture.
4. In a bowl, mix lemon extract with blueberry pie filling, put on the crumb
topping and spread. Drizzle over the pie filling with blueberries, put the rest
of the crumb topping on top.



5. Put in the preheated oven and bake for 1 hour until the cake turns golden
brown. Nutrition Information :Calories: 311 calories; Total Fat: 4 Sodium:
207 Total Carbohydrate: 3 Cholesterol: 44 Protein: 1
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