CINNAMON-CRISP COFFEE CAKE  King Arthur winner
Filling

1/3 
cup (66g) granulated sugar

2 
teaspoons Vietnamese cinnamon*

2 
tablespoons (12g) unsweetened cocoa, Dutch-process or natural

Crumbs

1 
cup (120g) King Arthur Unbleached All-Purpose Flour

6 
tablespoons (75g) granulated sugar

2 
tablespoons (14g) confectioners' sugar, sifted if lumpy

2 
teaspoons Vietnamese cinnamon*

¼ 
teaspoon salt

6 
tablespoons (85g) unsalted butter, cut into ½" cubes; at room temperature

1 
teaspoon King Arthur Pure Vanilla Extract


*If using a different kind of cinnamon, increase to 1 tablespoon.

Cake

2 
cups (240g) King Arthur Unbleached All-Purpose Flour

¾ 
cup (149g) granulated sugar

1 
teaspoon baking powder

¾ 
teaspoon salt

¼ 
teaspoon baking soda

8 
tablespoons (113g) unsalted butter, cut into ½" cubes; at room temperature

2 
teaspoons King Arthur Pure Vanilla Extract

2 
large eggs

1 
cup (227g) buttermilk or Greek yogurt

Glaze (optional)*

¾ 
cup (85g) confectioners' sugar, sifted if lumpy


pinch of cinnamon

2 to 3 
teaspoons water


*Or dust with Snow White Non-Melting Sugar or confectioners’ sugar. 

Preheat the oven to 350°F. Prepare an 8" square pan with a parchment sling or reusable silicone liner, then lightly grease the sides of the pan. Alternatively, line a 9" cake pan with a round piece of parchment or round reusable liner and lightly grease the sides. 

To make the filling: In a small bowl, combine the sugar, cinnamon, and cocoa. Set aside. 
To make the crumbs: Weigh your flour; or measure it by gently spooning it into a cup, then sweeping off any excess. In a medium bowl, whisk together the flour, sugars, cinnamon, and salt. Add the butter and vanilla; toss to combine. Using a bowl scraper, fork, or your fingers, work in the butter until crumbs form and no dry spots remain. The crumbs should be irregular, ranging in size from a pea to walnut. Set aside. 

To make the cake: In a large bowl or bowl of a stand mixer, combine the flour, sugar, baking powder, salt, and baking soda. Add the butter and mix at low speed using an electric hand mixer or the flat beater attachment of a stand mixer until the mixture looks sandy, about 1 to 2 minutes. (This mixing method is called reverse creaming and is also known as the paste method.) 

Beat in the vanilla and eggs, then mix until no dry spots of flour remain. Stop the mixer and scrape the bowl and beater attachment as needed; the mixture will be thick. 

If using buttermilk, slowly pour it into the mixture while the mixer is running on low speed. If using Greek yogurt, add the yogurt all at once before starting to mix. Continue to stir until the batter is smooth. Stop to scrape the bowl and then mix again at low speed for 30 seconds. 

To assemble and bake the coffee cake: Transfer half the batter (about 1 ½ cups, 420g) into the prepared pan, spreading it all the way to the edges. (A small offset spatula is a helpful tool here.) 

Sprinkle the filling evenly across the batter. 

Transfer the remaining batter atop the filling and gently spread to the edges. (The batter will be pourable if you’ve used buttermilk; otherwise, transfer the thick batter by dolloping portions over the filling then use a spatula to smooth it out into an even layer.) It’s OK if a little bit of the filling gets mixed into the top layer of batter. 

Sprinkle the crumbs evenly over the batter and gently press to adhere.  

Bake the cake for about 45 to 50 minutes, until it's set in the middle and light brown. When the cake is done, a toothpick or paring knife inserted into the center should come out mostly clean. 

Remove the cake from the oven and allow it to cool in the pan for 20 minutes. Prepare the glaze while the coffee cake is cooling, if using. 

To make the glaze: In a small bowl, stir together the glaze ingredients until smooth, starting with smaller amount of water. Add additional water as needed until the glaze is the consistency of molasses.  

Remove the cake from the pan using the overhanging edges of parchment as handles to gently lift it out. Place the cake (still on the parchment) on a wire rack to cool slightly. 

Drizzle the glaze over the cake, or finish by dusting with non-melting sugar or confectioners’ sugar. 

Storage information: Store leftover coffee cake, well wrapped, at room temperature for several days; freeze for longer storage. 

Tips from our Bakers: For easiest handling, cut your butter into cubes while it’s still cold and then let it come to room temperature. Cubing room temperature butter can be messy.
Crowned with cinnamon-scented crumbs and hiding a layer of sweet, fudgy filling, this coffee cake may look like a classic rendition but it's our perfected version of the traditional breakfast sweet. We’ve updated the mixing method to use reverse creaming, a foolproof way to prevent overmixing and ensure a tender cake. Start here with this fragrant, wildly adaptable cinnamon version and bake your way through all the other versions it inspired for this special 2023 Recipe of the Year.

Makes: one 8” square or 9” round coffee cake



MOLLY MARZALEK-KELLY

Perfect recipe with a few adjustments!

Review by Mitchell L. on 13 Jan 2023review stating Perfect recipe with a few adjustments!

The first time I made this recipe I followed the directions completely. It was very good but the cocoa was too strong for my wife and I. By the third bake we had it exactly how we wanted. For the filling we did 5 teaspoons cinnamon and 1TB cocoa. Cutting the cocoa in half and more than doubling the cinnamon really did it for us! Only other change ...Read MoreRead more about review stating Perfect recipe with a few adjustments!

Even better the next day!

Review by Marylouise on 11 Jan 2023review stating Even better the next day!

I made this yesterday and when I had a piece last night, I really liked it. (Honestly sometimes when i read negative reviews I wonder, did we make the same recipe? But everyone is entitled to their particular tastes) I wrapped part of the cake in foil and then I froze the rest. I just had a piece and it tasted even better today! It's a great coffe...Read MoreRead more about review stating Even better the next day!

Pretty good!

Review by CF on 11 Jan 2023review stating Pretty good!

This cake was fun to make, the crumbs were great. I wasn't crazy about the cocoa in the filling and will leave it out next time. The cake was heavier than I was expecting. I noticed another reviewer said the cake was light. What could account for differences like that? I'll probably make it again, maybe one of the other variations.

King Arthur Baking Team

Hi CF! The flour measurement would be the biggest variable between bakers and results. If not using a scale we recommend this method. Thanks so much for contacting us with your recipe question! Happy 
Cinnamon Crunch Coffee cake was a hit with everyone! The texture of the cake was velvety: even my 35-year-old son commented. I didn't wait for the cake to completely cool before glazing, so the glaze melted into the crumbs and didn't "show", but it was fabulous. I love the reverse creaming method. (I'm wondering if there's a method to deciding whe...Read MoreRead more about review stating Best coffee cake EVER!

Excellent coffee cake

Review by Kathleen K. on 10 Jan 2023review stating Excellent coffee cake

I made this for our fellowship breakfast at church. It was so good. Not a crumb was left! So far I have never had a failed recipe from King Arthur.

