SOUR CREAM COFFEE CAKE
Streusel:

 1 
cup walnuts, very finely chopped

 1/3 
cup sugar

 1/3 
cup packed light brown sugar

 ½
teaspoon cinnamon

 
Pinch of salt

Cake:

2 
cups cake flour

1 
cup all-purpose flour

1 
tablespoon baking powder

½
teaspoon salt

1 
cup sugar

¾
cup packed light brown sugar

12 
tablespoons (1½ sticks) unsalted butter, at room temperature

3 
large eggs plus 1 large egg yolk, at room temperature

1 
cup sour cream, at room temperature

2 
teaspoons vanilla extract

Glaze:

½
cup confectioners' sugar

1 
tablespoon milk

½
teaspoon vanilla extract
Optional strudel topping

¾
cup coarsely chopped pecans

¼
cup plus 1 Tbsp. all-purpose flour

¼
cup firmly packed light brown sugar

3 
tablespoons butter, melted

1 
tablespoon granulated sugar

¼
teaspoon pumpkin pie spice

1/8 
teaspoon table salt

Step 1

Preheat oven to 350ºF. Grease a 12-cup Bundt pan. Make streusel: In a bowl, combine walnuts, both sugars, cinnamon and salt; set aside.

Step 2

Make cake: In a bowl, whisk together both flours, baking powder and salt. Using an electric mixer on medium speed, beat both sugars and butter until light and fluffy, about 3 minutes. Beat in eggs one at a time, mixing after each addition, then beat in egg yolk. Beat in half of flour mixture, until just combined. Stir in sour cream and vanilla, then fold in remaining flour mixture. Do not overmix. Batter will be thick.

Step 3

Spread two-thirds of batter evenly in Bundt pan. Sprinkle streusel over, then top with remaining batter, gently spreading batter until streusel is entirely covered. Bake until a tester inserted in center of cake comes out clean, 35 to 40 minutes. Let cake cool on a wire rack for 10 minutes, then turn out of pan onto wire rack to cool.

Step 4

Make glaze: Sift confectioners' sugar into a small bowl, add milk and vanilla and mix with a fork until smooth. Drizzle glaze over top of cake, allowing some to drip down sides.
Optional Streusel Topping  Makes 1¼ cups 

 SHERI CASTLE  November 2013  SOUTHERN LIVING
Streusel Topping takes an ordinary pie to extraordinary.

How to Make It

Stir together pecans, flour, brown sugar, melted butter, granulated sugar, pumpkin pie spice, and table salt. Let stand 30 minutes. Crumble into small pieces.

