MEXICAN COFFEE CAKE

Nonstick baking spray with flour, for the pan

3 
cups (375 g) all-purpose flour

1 
teaspoon salt

1 
teaspoon baking soda

2 
teaspoons instant coffee powder

¼
 teaspoon ground cloves

1 
cup (225 g) unsalted butter, at room temperature

2 
cups (400 g) granulated sugar

1 
tablespoon pure vanilla extract

4 
large eggs, at room temperature

2 
cups (450 g) sour cream, at room temperature

2 
teaspoons instant coffee powder dissolved in 1?4 cup (60 ml) boiling water, then cooled

Streusel

¾ 
cup (155 g) packed dark brown sugar

¾
cup (90 g) chopped walnuts or pecans

2 
tablespoons ground cinnamon

Coffee glaze

2 
cups (225 g) confectioners’ sugar

2–3 
tablespoons strong brewed coffee, at room temperature

Preheat the oven to 350°F. Spray a 10-inch (25-cm) tube pan with baking spray.

In a medium bowl, whisk together the flour, salt, baking soda, coffee powder and cloves. In a large bowl, using an electric mixer, beat together the butter and granulated sugar on medium-high speed until light in color and fluffy, about 4 minutes. On low speed, add the vanilla and then add the eggs, one at a time, beating well after each addition. Add the flour mixture in three batches alternately with the sour cream in two batches, beginning and ending with the flour mixture and beating after each addition just until mixed. Add the cooled coffee and beat until combined.

In a small bowl, stir together the brown sugar, nuts and cinnamon, mixing well.

Spoon one-third of the batter into the prepared tube pan. Sprinkle one-third of the streusel over the batter. Repeat the batter and streusel layers twice.

Bake the cake until a toothpick inserted near the center comes out clean, 60-65 minutes. Let cool in the pan on a wire rack for 10 minutes, then, using a knife, loosen the cake sides from the pan (use a plastic knife to avoid scratching the pan), invert the pan onto a wire rack, and lift off the pan. Let the cake cool completely.

To make the glaze: In a bowl, whisk together the confectioners’ sugar and 2 tablespoons of the coffee until smooth, adding additional coffee if needed for a good fluid glaze consistency.

Set the cake still on the rack on a sheet pan to catch any drips and drizzle the glaze over the top, allowing it to drip down the sides. Let set for a few minutes before serving.
Cafecito y chisme ? “coffee and gossip” ? are a tradition in Mexico. When my mom and I sit down with a cafecito, we always catch up on all the family news. This cake is best served with a cup of coffee and some spicy gossip.
SERVS: 12 
