MORTON & BASSETT SPICES®

3 cups all purpose flour 1 tablespoon Morton & Bassett
1% cups sugar Vanilla Extract

4 cup milk Zest of 2 oranges

4 eggs

1% teaspoons Morton & Bassett

Ground Cinnamon 1 cup brown sugar

%4 teaspoon baking powder 1 cup all purpose flour

1% teaspoon baking soda 1 teaspoon Morton & Bassett

14 teaspoon salt Ground Cinnamon

1 cup melted butter
1 cup plain yogurt

Pinch of salt
Y% cup melted butter

Preheat oven to 375F and line a 9x13 baking dish with parchment paper.

In a large mixing bowl, combine all the dry and wet ingredients for the cake.
Scrape the sides as you go, then pour into the baking dish and set aside.

In a separate mixing bowl, stir together the dry crumb topping ingredients
before slowly adding in the remaining melted butter. Gently toss the crumb
ingredients together using your hands until it forms little cumb balls. Evenly
sprinkle the crumb topping onto the cake mixture in the pan, and then pop it
in the oven. Bake for 45 minutes, rotate, and then bake another 10 minutes
or until a toothpick comes out clean. Let it cool.
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