WALNUT – CINNAMON  COFFEE  CAKE
PREP.TIME 20 MIN.   BAKE 40 MIN. + COOLING TIME

INGREDIENTS:

½ CUP SOFTENED BUTTER OR MARGERINE

½ CUP VEGETABLE OIL

½ CUP SUGAR  (OR  REPLACE WITH ¼ CUP SPLENDA)

4 EGGS  (OR REPLACE WITH EQUAL AMOUNTS OF EGG BEATERS)

1 PKG. (18 – ½ oz.)  BUTTER RECIPE – GOLDEN CAKE MIX

1 CUP 8 oz. SOUR CREAM (OR USE NON FAT SOUR CREAM)

FILLING: 

½  CUP CHOPPED WALNUTS

¼ CUP  PACKED BROWN SUGAR (OR REPLACE WITH 1/8 CUP BROWN SPLENDA)

4 TEASPOONS GROUND CINNAMON

TOPPING:

¼ CUP ALL PURPOSE FLOUR

¼ CUP SUGAR  ( OR REPLACE WITH 1/8 CUP SPLENDA)

2 TEASPOONS GROUND CINNAMON

¼ CUP COLD BUTTER OR MARGERINE

DIRECTIONS:

IN A LARGE MIXING BOWL, CRAM BUTTER, OIL AND SUGAR.  ADD EGGS, ONE AT A TIME. BEATING WELL AFTER EACH ADDITION.  GRADUALLY ADD CAKE MIX; MIX WELL. BEAT IN SOUR CREAM JUST UNTIL COMBINED.
POUR HALF THE BATTER INTO A GREASED 13-in. X 9 in. X 2 in.BAKING PAN. COMBINE THE FILLING INGREDIENTS; SPRINKLE OVER BATTER. TOP WITH THE REMAINING BATTER. CUT THROUGH WITH KNIFE TO SWIRL.

FOR TOPPING, IN A SMALL BOWL, COMBINE FLOUR, SUGAR AND CINNAMON. CUT IN COLD BUTTER UNTIL MIXTURE RESEMBLES COARSE CRUMBS.. SPRINKLE OVER BATTER.

BAKE AT 350 FOR 40 – 45 MIN.OR UNTIL A TOOGHPICK INSERTED NEAR THE CENTER COMES OUT CLEAN.  COOL ON A WIRE RACK.

YIELD: 12 – 15 SERVINGS

YOU CAN ALSO USE A BUNDT PAN TO GET  A HIGHER CAKE. JUST FOLLOW THE BAKING INSTRUCTIONS ON THE BOX FOR DIFFERENT PANS AND BE SURE TO USE THE TOOTHPICK TEST FOR DONENESS….
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