
Instructions
Preheat oven to 350F and lightly grease a 13x9 
baking pan.
Mix together butter and cream cheese.
Mix in sugars.
Add eggs, one at a time, mix until combined.
mix in vanilla extract.
In a separate bowl, mix flour, baking powder, 
cornstarch and salt.
Mix dry ingredients with wet ingredients,  
alternating with buttermilk, until combined.
Spread about half of the batter into prepared 
pan if using the cinnamon swirl. If not, then all 
the batter can be spread in prepared pan.

Cinnamon Swirl (optional): Mix together sugar 
and cinnamon for cinnamon layer and sprinkle 
it over the batter.

Dollop remaining batter over the cinnamon 
layer and spread overtop.  It’s OK if you end  
up disturbing the cinnamon sugar layer a bit.

Streusel
Melt butter until just melted.
Mix together flour, sugars, cinnamon, and salt 
with fork. Mix in melted butter until combined.
Sprinkle streusel over batter.
Bake on 350F for 40-50 minutes (check  
doneness with a toothpick inserted in center).
Allow to cool before cutting and serving.

Glaze
Mix together powdered sugar and heavy cream.  
Drizzle over cooled coffee cake.

Recipes by Gloria

Cinnamon Streusel 
Coffee Cake

Ingredients
½ cup unsalted butter softened (113g)
8 oz cream cheese softened (225g)
1½ cup light brown sugar (300g)
2 large eggs
1 ½ teaspoon vanilla extract
2 ½ cups all-purpose flour (335g)
2 teaspoons baking powder
1 teaspoon cornstarch
½ teaspoon salt
½ cup buttermilk (120ml)

Cinnamon Swirl (optional)
¼ cup sugar (50g)
1 ½ teaspoon cinnamon

Bake up this scrumptious crumbly streusel topped cake. 
It’s moist, flavorful and made with simple ingredients.  
Enjoy with a cup of Berres Brothers Streusel Cake Flavored 
Coffee, and voila! It will almost feel like you’re in our  
Watertown, Wisconsin bakery and coffee shop.

Streusel Topping
1 ⅓ cup all-purpose flour (175g)
1 cup + 2 Tbsp brown sugar packed (225g)
3 Tablespoons granulated sugar
4 ½ teaspoons cinnamon
¼ teaspoon salt
pinch ginger
10 Tablespoons unsalted butter melted (140g)

Glaze
½ cup powdered sugar (65g)
2-3 teaspoons heavy cream
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