ESPRESSO CRUMB COFFEE CAKE
For Crumb Topping:

6 
tablespoons / 85 g unsalted butter, melted

¼ 
cup / 50 g granulated sugar

¼ 
cup / 55 g packed light brown sugar

1 
cup / 125 g all-purpose flour

4 
teaspoons instant espresso powder

¼ 
teaspoon ground cinnamon


pinch fine sea salt

For Cake:

¼ 
cup / 56 g (½ stick) unsalted butter, at room temperature

½ 
cup / 100 g granulated sugar

1 
large egg, at room temperature

2 
teaspoons vanilla extract

½ 
cup / 130 g full fat sour cream, at room temperature

½ 
teaspoon baking soda

1 
cup / 125 g all-purpose flour

¾ 
teaspoons baking powder

½ 
teaspoon fine sea salt

For Glaze:

1 
cup / 120 g organic confectioner's sugar, sifted

2 
tablespoons freshly brewed espresso, or 1 tablespoon instant espresso powder 
dissolved in 2 tablespoons hot water


pinch fine sea salt

Preheat oven to 350 degrees F. Butter an 8-by-8-inch square baking pan; line with parchment paper and lightly butter parchment.

To make topping, melt butter in a microwave safe bowl. Mix in sugar until evenly moistened. Add flour, espresso powder, cinnamon and salt and mix until dough comes together (it will be on the crumbly side, but should hold together when squished). Set aside and let cool.

In a mixing bowl or the bowl of a stand mixer fitted with the paddle attachment, cream butter and sugar together until fluffy, 2 to 3 minutes. Add egg and mix until incorporated. Mix in vanilla extract.

Mix baking soda in with sour cream; whisk baking powder and salt in with flour.

Add half of dry ingredients to batter, followed by half of sour cream, mixing well after each addition. Scrape down the sides of the bowl, then repeat with remaining flour and sour cream until just incorporated.

Spread batter into prepared pan. Crumble topping on top, starting around the outside edges and working your way towards the center until the entire top is covered.

Bake for about 30 to 35 minutes or until a toothpick inserted near the center comes out with a few moist crumbs attached.

Place pan on a wire rack to cool completely while you prepare the glaze.

For glaze, sift powdered sugar into a bowl. Add espresso and whisk until glaze is smooth. It should be thick but still drizzle-able, if necessary, add more powdered sugar to thicken it up or if it's too thick, and more espresso, ½ teaspoon at a time, until desired consistency is acheived.

Use a whisk or a fork to drizzle glaze over top of cooled cake. Let glaze set for 15 minutes before cutting into squares and serving.

Cake will keep, covered in an airtight container, for up to 3 days.
This moist and tender sour-cream coffee cake features a crunchy espresso crumb and a flavorful espresso glaze drizzled on top.

This recipe was amazing!!! I made it and took it to work. The first day, everyone who tried it loved it! BUT…..four days later, we finished off the pan and one lady got a piece for the first time. She came back and asked for the recipe! It did stay wonderful for four days! Thanks for a repeatable savable recipe! Loved it and will make it again!

Ralph — APRIL 7, 2022 AT 5:20 PM REPLY

I love this recipe. This was a hit with the kids. Thank you for sharing :D

Kelly — OCTOBER 11, 2021 AT 7:23 AM REPLY

Think I could double this and make in a 9×13? I want to bring into work for bosses day. Maybe add 15 min or so?

o Lindsay Landis — JANUARY 12, 2025 AT 2:28 PM REPLY

You can definitely double this recipe! It won’t need too much longer to bake since the overall thickness is pretty similar, maybe 40-45 minutes would be my guess.

Alexander Gross — SEPTEMBER 20, 2021 AT 10:17 PM REPLY

Screamingly good! I love the soft cake-crunchy texture combo. Good coffee flavor and quite a little zing as well. Will make again for sure.

Autumn Brooke — SEPTEMBER 15, 2021 AT 7:16 PM REPLY

I love you for the commentary on this. I’ve had this same conversation with people before, “But where’s the coffee??” I am definitely going to be trying this. I love the idea of the added espresso.

Albertina — SEPTEMBER 6, 2021 AT 12:57 AM REPLY

This coffee cake looks awesome. I love the idea of adding espresso powder to the coffee cake!

Jeff Winett — AUGUST 31, 2021 AT 3:05 PM REPLY

I am happily in the process of getting your brain child recipe ready for the oven…In step “6” of the cake part, you mention mixing sugar and cinnamon together, but in vain I cannot see where these ingredients are listed, and how they are to be used…I simply omitted. I’m also doing one other thing that I hope will not be a detriment. I am using your “135” gram weight for the sour cream, for your half cup of sour cream…this actually ends up being 4.76 oz. weight, which normally I would consider more than a half cup….all of the above being said, our kitchen will be smelling amazing VERY soon.
o Lindsay — AUGUST 31, 2021 AT 3:37 PM REPLY

Apologies, sugar/cinnamon was leftover from the original (coffee-less) coffee cake recipe. Recipe has been updated. :)
As for sour cream, weight and volume measurements are not equal, as sour cream weighs more per cup than water. 130g (by weight) of sour cream is about 118mL (by volume), or 4.6ish ounces (by weight) and 4 fluid ounces (by volume). Those darn ounces get so confusing which is why I don’t typically include them. Stick to grams and you’ll be golden!

