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New York Style Crumb Cake

Cake
· 2 cups all-purpose flour, plus more for the pan if needed 
· 5 ½ tablespoons (1/3 cup) unsalted butter OR margarine 
· [bookmark: _GoBack]½ cup granulated sugar
· 1 large egg, at room temp
· ¼ cup sour cream, at room temp
· 2/3 cup milk, at room temp (coconut milk can be substituted) 
· 1 tablespoon vanilla extract
· 1 tablespoon baking powder
· pinch of kosher salt

Topping:
· 2/14 cups all-purpose flour 
· 1 ¼ cups packed light brown sugar
· 1 tablespoon ground cinnamon 
· 2 sticks melted unsalted butter OR margarine (Margarine is preferred) 
· powdered sugar, for dusting

Instructions:
· Place the rack in the center of the oven. Preheat oven to 350F. Spray a 9 x 13-inch glass baking pan with cooking spray, then dust with flour. Tap out the excess.
· Using a whisk, beat the butter and sugar until light and fluffy (if in a mixer- with the paddle attachment). Add In the egg and sour cream and mix until combined.
· In a small bowl or measuring cup, combine the milk and the vanilla. In another bowl, whisk together the 2 cups flour and the baking powder. Add in the salt. 
· While continuously mixing with a large spoon (If using mixer- turn it on low speed) Alternately add the wet ingredients and the dry ingredients, starting and finishing with the dry ingredients, stopping to scrape down the sides of the bowl several times.
· Spread the batter evenly into the prepared baking dish. 
· In another bowl, whisk together the flour, brown sugar and cinnamon until completely combined. Add in the melted butter and stir until them mixture is completely moistened. Use your hands to roll the mixture between your fingertips until small balls form. Scatter the topping over the top of the batter in the pan, right from your hands as you roll it.
· Bake for about 30 minutes, or until the center is firm to the touch and it springs back lightly when pressed. If the cake is not done after 30 minutes, reduce the oven to 325ºF and continue to bake in 5 minute increments until done.
· Remove the cake from the oven and lightly dust with powdered sugar. Allow the cake to cool completely. Once the cake is cool, dust generously with powdered sugar, slice and serve.
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