QUICK BREADS

STREUSEL COFFEE CAKE

· 2 CUPS ALL PURPOSE FLOUR
· ½ CUP GRANULATED SUGAR
· 2 TEASPOONS BAKING POWDER
· ½ TEASPOON SALT
· ½ TEASPOON BAKING SODA
· 1/3 CUP SHORTENING
· 1 BEATEN EGG
· ½ CUP BUTTERMILK

DIRECTIONS
1.  Sift together in medium bowl, flour, sugar, baking powder, salt and baking soda.  
2. Add shortening to flour mixture.  Using a pastry blender  cut in shortening until mixture resembles course meal
3. Combine egg and buttermilk;  Stir into the flour mixture
4. Spread into a greased and floured 8 inch round or square cake pan.
5. Sprinkle with topping.  See below for directions
6. Bake at 375 for 30 minutes or until a toothpick comes out clean.


TOPPING INGREDIENTS:
2 Tablespoons flour
2 Tablespoons sugar
2 Tablespoons Margarine
½ teaspoon cinnamon

DIRECTIONS FOR TOPPING

1.  Pour 2T. flour an d2 T. sugar and cinnamon in small bowl.
2. Use a pastry blender to cut the margarine into the flour mixture.
3. [bookmark: _GoBack]Sprinkle mixture on top of unbaked coffee cake and bake according to above directions

