Jewish Coffee Cake

Ingredients

1 box yellow cake mix
- 1 package instant vanilla pudding
- 1/2 cup oll

1 cup sour cream
- 4 eggs
2 tsp vanilla

Topping/Filling

- 1/3 cup sugar
- 1 tsp cinnamon

1 tsp cocoa

1/2 cup chopped pecans

Instructions

. Mix together all topping/filling ingredients and set aside. (Double the topping/filling for more filling.)
. Combine all cake ingredients and beat until very thick and smooth.

. Pour half the batter into a greased tube pan or 10" springform pan.

. Sprinkle with a little more than half of the filling.

. Pour the remaining batter on top and sprinkle with the rest of the topping.

. Bake at 350°F - 50-55 minutes for a tube pan, or 60-65 minutes for a springform pan.

. Use a toothpick to test for doneness.
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Here’s what’s cookin’ _Jewish Ceffee Cake Serves _____

Recipe from the kitchen of Bea Vail
Onkc Deugh:

X yellew cako mix

1 cup seur crean

4 eggs
= 1 teaspeams vaﬁilla

Tepping/Pilling ix tazcthor-

1/3 cup sugar 1 tesspeen cinnamen
1 teaspeon cocea % cup chepped pecans
(I prefer Mo denble ‘bbls for {:”" flllmg
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Gombine all cake 1ngrea1$nts and beet until very
thieck and smoeth. Peur & batter in gressed tube
pan or 10" springferm pan. Sprinkle with a littl

moere than &+ of filling. Pour en rest of battgs
and sprinkle with rest of topping. &k .at

50-55 ninutes fear tube paa
60-65 minutes for gpringferm pan
Use toothpick to test fer doneness.

Tnis is a fairly plain, #ype of cake that is se
delicious you find yourself having a tiny piece,
then anoether and anether. Men seem to prefer thi
cake over most others becasuse there is no geek

or overly sweet icing. -
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