




Sour Cream Coffee Cake


Oven: 350°							Time: 45 min





     Cake Batter: 				             Crumb Mixture:


   ¼ lb Margarine	     ¼ tsp Salt			½ C Nutmeats


   1 C Sugar		     2 Eggs				¼ C Light Brown Sugar


   2 C Flour		     ½ pint Sour Cream	1 tsp Cinnamon


   1 tsp Baking Powder   1 tsp Vanilla


   1 tsp Baking Soda





Cream Butter & Sugar.


Add Sour Cream & Vanilla.


Sift together, then add dry ingredients.


Add Eggs, one at a time.





Grease Tube Pan & sprinkle some of Crumb Mixture on the bottom.





Add half of Cake Batter; then sprinkle half of remaining Crumb Mixture; then rest of Batter; then sprinkle rest of Crumb Mixture on top.
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