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table. Reverse creaming keeps the cake tender, a
touch of cinnamon in the crumbs balances the deep
coffee flavor, and a touch of black cocoa adds color

&) Glazed Espresso Coffee Cake

Featuring dazzling zebra stripes of chocolate and
vanilla cake batter along with a bold coffee glaze, this N
espresso coffee cake brings extra caffeine to the
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to half the batter for striking contrast. Enjoy this
coffee cake in the morning with your hot beverage of choice, or anytime

throughout the day for a quick pick-me-up.

This recipe is one of 10 flavorful variations of coffee cake we're using to
celebrate our 2023 Recipe of the Year. Bake them all to find your favorite!

@ PREP BAKE
25 mins 45to0 50
mins
Ingredients
Crumbs

— Tcup (120g) King Arthur
Unbleached All-Purpose Flour

— 6 tablespoons (75g) granulated

sugar

— 2 tablespoons (14g)

confectioners’ sugar, sifted if lumpy

—1 teaspoon Vietnamese
cinnamon®

— 1/4 teaspoon salt
— 2 teaspoons espresso powder

— 6 tablespoons (85g) unsalted
butter, cut into 1/2" cubes; at room
temperature

— 1teaspoon King Arthur Pure
Vanilla Extract

*If using something other than
Vietnamese, increase to 2
teaspoons.

Cake

— 21/4 cups (270g) King Arthur
Unbleached All-Purpose Flour

— Tcup (198g) granulated sugar

https://www.kingarthurbaking.com/recipes/glazed-espresso-coffee-cake-recipe?trk. msg=O6NAROPGAMGK1D14P8L2JJUAA8&trk contact=0EC597...

TOTAL

YIELD

2hrs15mins one 8 square

or 9” round
coffee cake

Instructions

®

@

Preheat the oven to 350°F. Prepare an 8" square pan with a
parchment sling or reusable silicone liner, then lightly grease the
sides of the pan. Alternatively, line a 9" cake pan with a round piece
of parchment or round reusable liner and lightly grease the sides.

To make the crumbs: Weigh your flour; or measure it by gently
spooning it into a cup, then sweeping off any excess. In a medium
bowl, whisk together the flour, sugars, cinnamon, salt, and espresso
powder. Add the butter and vanilla; toss to combine. Using a bow!
scraper, fork, or your fingers, work in the butter until crumbs form
and no dry spots remain. The crumbs should be irregular, ranging in
size from a pea to walnut. Set aside.

To make the cake: In a large bow! or bowl of a stand mixer, combine
the flour, sugar, baking powder, salt, and baking soda. Add the butter
and mix at low speed using an electric hand mixer or the flat beater
attachment of a stand mixer until the mixture looks sandy, about 1 to
2 minutes. (This mixing method is called reverse creaming and is also
known as the paste method.)

Beat in the vanilla and eggs, then mix until no dry spots of flour
remain. Stop the mixer and scrape the bowl and beater attachment
as needed; the mixture will be thick.

Combine the buttermilk and 1/2 cup (113g) of the coffee or cold
brew concentrate. Keep the mixer running and slowly add the wet
mixture to the bowl. Mix until smooth, then stop the mixer to scrape
the bowl and mix again at medium-low speed for T minute; this final
mix is key to ensuring the best texture so don't skip it.
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— T teaspoon baking powder
— 3/4 teaspoon salt
— 1/2 teaspoon baking soda
— 8 tablespoons (113g) unsalted

butter, cut into 1/2" cubes; at room
temperature

— 2 teaspoons King Arthur Pure
Vanilla Extract

— 2 large eggs

— 1/2 cup (113g) buttermilk

— 1/2 cup plus 1 tablespoon (127g)
cold brew concentrate or brewed

coffee, strong; divided

— 3 tablespoons (15g) espresso
powder

— 2 teaspoons black cocoa”

*For the most contrast, use black
cocoa. Substituting another cocoa

will create a lighter chocolate batter.

Glaze

— 11/4 cups (142g) confectioners’
sugar, sifted if lumpy

— Sto / teaspoons (24g to 33g)
cold brew concentrate or brewed
coffee, strong
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To assemble and bake the coffee cake: In a medium microwave-safe
bowl, combine the espresso powder, black cocoa, and the remaining 1
tablespoon of coffee or cold brew concentrate. Stir to combine.
Heat briefly in the microwave if the mixture remains lumpy.

Transfer slightly less than half, about 11/2 cups (375g), of batter to
the medium bowl with the espresso/cocoa mixture. Stir until the
batter is uniform in color with no dark streaks remaining; this will be
the espresso batter. (The remaining batter is the vanilla batter.)

Portion roughly 1/2 cup (about 100g) of the vanilla batter into the
prepared pan (a scone or muffin scoop works well here; use 2 scoops
for 1/2 cup). Next, use the same scoop to portion about 1/4 cup
(approximately 50g) of the espresso batter into the center of the
vanilla batter and gently spread it in a small circle using the back of
the scoop. (This will cause the vanilla batter to spread.) Continue to
scoop the batters, alternating between espresso and vanilla, in 1/4
cup increments (like you're creating a bull’s eye pattern) until all the
batter is used. You will now have thin rings of each batter towards the
edges of the pan and thicker rings towards the center.

Sprinkle the crumbs evenly over the batter and gently press to
adhere.

Bake the coffee cake for about 45 to 50 minutes, until it's set in the
middle and lightly browned. (Check for doneness after 45 minutes
and add additional time only as needed to avoid overbaking the
coffee cake.) When the cake is done, a toothpick or paring knife
inserted into the center should come out mostly clean.

Remove the coffee cake from the oven and allow it to cool in the pan
for 20 minutes. Prepare the glaze while the coffee cake is cooling.

To make the glaze: In a small bowl, stir together the glaze ingredients
until smooth, starting with smaller amount of coffee or cold brew
concentrate. Add additional liquid as needed until the glaze is the
consistency of molasses.

Remove the coffee cake from the pan using the overhanging edges
of parchment as handles to gently lift it out. Place the coffee cake
(still on the parchment) on a wire rack.

Drizzle thick ribbons of glaze over the entire top of the cake; the goal
is to completely cover the top with glaze, encrusting the crumbs with
even more coffee flavor. For a sugar-crusted texture, allow the glaze
to set before slicing the coffee cake (about 1 hour); serve at room
temperature.

Storage information: Store leftover coffee cake, well wrapped, at
room temperature for several days; freeze for longer storage.

Tips from our Bakers
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Looking for more incredible coffee cake? Check out the other
flavorful variations of this coffee cake. Bake them all to find your
favorite!

i} Want to make this coffee cake gluten-free? For great results,
substitute King Arthur Gluten-Free Measure for Measure Flour for
the all-purpose flour in this recipe, and make sure all your other
ingredients are gluten-free. When making the crumbs, melt the
butter before incorporating it into the dry ingredients. Be sure to
bake thoroughly; gluten-free baked goods often need a bit more time
in the oven.

Were here to help. King Arthur Baker's Hotline: (855) 3712253
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