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30 min Lev€l:

Apple Coffee Cake with Crumble Topping and Brown Sugar Glaze
Recipe courtesy Emoril Lagasse, 2002
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lngredients
Cake:

, 1 slick plus 2teaspoons unsalted butter

. 1 12 cups packed light brown sugar

, 2 large eggs

t 2 cups all purpose four
t 1 teaspoon baking soda

r 1 t€aspoon ground cinnamon

r 12 teaspoon salt

r 1 cup tourcream

r 1 teaspoon pure \Enilla efrsct
r 2 cups pe6led, cored and chopped apples

Crumbte Topping:

r 12 cup packed lightbrcwn sugar

r 12 cup all purpose iour
r'12 teaspoon ground cinnamon

r 4 tablespoons unsalted buller, sofrened

Brown Sugdr Glaze:

r 12 cup packed lightbrown sugar

r 12 teaspoon lanilla e)dact

. 2 tablespoons water

Directions
Preheatlhe o\en lo 350 degrees F. LighUygrease a 13 by g-inch glass baking dish $/ith 2leaspoons oflhe bulter

ln a large bowl, cream together tho remaining 6lick of butter and sugar unlil light and fury. Add the 6ggs '1 at a time, beating

afier the additon ofeach. ln a s€parate bowior on a piece ofparchment, sifr together the four, baking soda, cannamon, and

salt. Add to the wet ingredients, aliernating with the sourcream and !€nilla. Fold in the apples. Pour into the prepared baking

dish, spreading out to the edges.

To make the iopping, in a bowl, com bino the sugar, tour, cinnamon, and butter, and mixuntil it rosembles coalse crumbs.

Sprinkle the topping o\er th€ cake and bake untilgolden brown and set 35 1o 40 minutes. R€molle ftom lhe o\en and letcool

on a wile €ck brat least 10 minutes.

To make the glsze, in a bowl, combine the sugar, \anilla, and water and mixunlilsmooth. Dride the cake with lhe glalP and let

harden slightly. SeNe warm.
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