
Super-Crumb Coffee Cake 

Prep Time: 20 minutes    Cook Time: 55 minutes    Yield: serves 8-10 

Ingredients 

1 Tablespoon all-purpose flour, for coating the pan 

2 cups all-purpose flour (spoon & leveled) 

1 cup + 2 Tablespoons granulated sugar 

1 teaspoon salt 

10 Tablespoons (1 and 1/4 stick) unsalted butter, firm and cold 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

3/4 cup buttermilk, at room temperature 

1 large egg, at room temperature 

2 teaspoons pure vanilla extract 

2/3 cup packed light or dark brown sugar 

2 teaspoons ground cinnamon 

 

Instructions 

Preheat oven to 350°F (177°C). Generously spray a 9-inch springform pan* with cooking spray or grease 

with butter. Sprinkle the bottom of the pan with 1 Tablespoon of flour and tap out the excess. 



Whisk the flour, sugar, and salt together in a large mixing bowl until combined. Cut in the butter in very 

small pieces using a pastry blender or mix with a fork until the mixture resembles coarse crumbs. Place 1 

cup of the butter/flour mixture in the refrigerator until ready to use in step 4. 

Using a handheld or stand mixer with a paddle attachment, mix the baking powder and baking soda into 
the remaining flour mixture. Add the room temperature buttermilk, egg, and vanilla and beat on 

medium speed until smooth. The batter is very thick. Spoon the batter into the prepared springform 

pan, smoothing the top. 

Add the brown sugar and cinnamon to the reserved flour mixture. Toss with a fork until well blended. 

Sprinkle the crumbs over the batter, pressingly lightly so they stick. 

Bake the cake until the center is firm and a toothpick inserted in the center comes out clean, about 

45-55 minutes. Baking time varies, so begin checking at 45 minutes and don’t be alarmed if your cake 

takes longer. Mine usually takes the full 55 minutes. 

Cool cake for 10 minutes before removing the sides of the spring form pan. For neat slices and best 

flavor, cool cake completely at room temperature before serving. 

Recipe from: https://sallysbakingaddiction.com/super-crumb-coffee-cake/ 

Ana’s kitchen tips: 

1. In almost all situations you should be adding wet ingredients to dry rather than the other way 
around. This helps you blend more effectively and results in a better texture. When you need to 

combine a lot of different dry ingredients do that into a separate bowl, and the same for wet 
ingredients, then combine the two 
 

2. Always pre-heat your oven so items go in at the right temperature 

https://sallysbakingaddiction.com/super-crumb-coffee-cake/

