
Betty McAllister’s Coffee Cake

INGREDIENTS

Topping:

· 2¼ cups brown sugar

· 3 tablespoons flour

· 3 tablespoons cinnamon

· ¼ teaspoon salt
· ¼ cup melted butter
· 1½ cup finely chopped walnuts (optional)
Cake:

· 2¼ cups flour

· 2¼ teaspoons baking powder

· ¼ teaspoon salt
· 3 eggs

· 1½ cup sugar
· 6 tablespoons melted butter 

· 1 cup milk

DIRECTIONS

1. Preheat oven to 350ºF.  Make the topping by adding all the dry ingredients (not the melted butter) into a bowl.  Mix well.  Then, drizzle melted butter evenly on top of the mixture and mix it in with a pastry blender. Set aside bowl.

2. In a separate mixing bowl, mix the flour, baking powder and salt for the cake.  

3. In your electric stand mixer, beat eggs until light.  Add sugar, 1 tablespoon at a time.  
4. Once all sugar is added, stir in melted butter.

5. Add the flour, baking powder and salt mixture and milk to the egg mixture, alternating the dry ingredients and milk as you mix.
6. Grease 9x13 pan.  Spread layer of batter (about half), sprinkle half of topping, cover with remaining batter.  Top with remaining topping.

7. Bake for 40 minutes in 350ºF oven until a toothpick comes out clean.

