
Blueberry
Crumb
Cake

Ready In 1HR 15 Mins | SERVES: 6-8

DIRECTIONSINGREDIENTS

STREUSEL TOPPING

1⁄4 c granulated sugar
1⁄3 c light brown sugar, lightly packed
1 tsp ground cinnamon
1⁄8 tsp ground nutmeg
1⁄4 lb unsalted butter, melted (1 stick)
1 1⁄3 c all-purpose flour

FOR THE CAKE

6 Tbsp unsalted butter, at room temperature
3⁄4 c granulated sugar
2 extra-large eggs, at room temperature
1 tsp pure vanilla extract
1⁄2 tsp grated lemon zest
2⁄3 c sour cream
1 1⁄4 c all-purpose flour
1 tsp baking powder
1⁄4 tsp baking soda
1⁄2 tsp kosher salt
1 c fresh blueberries
confectioners' sugar, for sprinkling

(adapted from: Barefoot Contessa’s Blueberry Crumb Cake)

Preheat the oven to 350 degrees.

Butter and flour a 10-inch round baking pan.
For easy removal cut a piece of parchment paper in 10-in circle and 
line bottom.

For the streusel topping, combine the granulated sugar, brown 
sugar, cinnamon, and nutmeg in a bowl.

Stir in the melted butter and then the flour.

Mix well and set aside.

For the cake, cream the butter and sugar in the bowl of an electric 
mixer fitted with the paddle attachment on high speed for 4 to 5 
minutes, until light.

Reduce the speed to low and add the eggs one at a time, then add the 
vanilla, lemon zest, and sour cream.

In a separate bowl, sift together the flour, baking powder, baking soda, 
and salt. With the mixer on low speed, add the flour mixture to the 
batter until just combined. Fold in the blueberries and stir with a spatula 
to be sure the batter is completely mixed.

Spoon the batter into the prepared pan and spread it out with a knife.

With your fingers, crumble the topping evenly over the batter.

Bake for 40 to 50 minutes, until a cake tester comes out clean.

Cool completely and serve sprinkled with confectioners' sugar.


