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11/2 OM‘PS suoay 2 e00s
1 1/2 sticlkes butter 2 tsp vanillo

1 1/4 cup sour cream  1/2 tsp baking soda
1 1/2 Tbsp baking powder 1 tsp salt

2 1/2 cups unbleached flowr (minus 2 thsp)
Streusel

1/4 cup browwn sugar 1/2 cup flour

2 Tosp butter cut 2 tsp clnmnamon
/4 cup c?nm;ped walnuts (can nlt)



This Lovely cotfee cakke has never failed me.
The only debate my famiy has s making
Lt with or without the walnuts! Molst and
delictous You will never buy a box or store
cake again!

n a bowl beat butter and sugar until
creamy, add vanilla and egos one at a
tlme. Mix well the sour cream.

Sitt dry ngredients and set astoe them
make streusel. Once You ado the tlowr the
ootter will puff up so you will want to be
able to put the cake together quickly.

slowly add dry ngredients to the batter-
and just mix until blended. Spray bundt
pan and put half batter into pan. Sprinkle
2/4 cups of streusel onto cake and then top
wLth rematning batter. Drizzle glaze when
cake cools— 1/2 cup of confectionery
sugar with 2 Tosp vanilla.

BORE 250 F  50-60 minutes



