Mocha-Glazed
Coffee Cake

¥ "-'rr-‘ S

ONEy.
S You can

s 2
wakg prepari ‘ :
5 A\’%q; ) For each cup of mix, combine
344 cup flour, 1'/2 teaspoons
baking powder, /4 teaspoon salt and
21/2 tablespoons shortening.

PREPARATION TIME
»10 minutes

A COOKING TIME
e -
/" 40 minutes
PERFECT PARTNER
herbal tea

« instant baking mix %
P ~offe

qur cream * instant co

« sout Cred

L ANTOA
i e COCOA
. confectiol

T sugad
act

(nilla * €8 5

ON HAND

butter * V4




INGREDIENTS

cup sugar
4 cups instant baking
mix
/2 cup butter, softened
1 cup sour cream
Ii  teaspoon vanilla
1 cup milk
2 eggs, beaten
12 teaspoon almond
extract
1 cup confectioners’
sugar
1 tablespoon
unsweetened cocoa
powder
/2 teaspoon instant
coflee granules

2 tablespoons hot
water

SERVES 12

¢ For a super-quick
glaze in step 4, use
prepared chocolate
frosting found in

the baking section

of the supermarket
and thin it with 1 to
2 tablespoons strong,
black coffee.

Matie Abead
Prepare 2 coffee cakes at
once and freeze one
to have on hand for
uncxpected guests. Thaw
before adding glaze.

‘ YARIATION
For a richer
chocolate taste,
edd V2 cup

semisweet

chocolate chips
to the batter

] Preheat oven to 400°F
. Grease a 10-inch fluted
tube pan.

“» Bake for 35 to 40 min-
)) utes or until golden
brown. Cool in pan for

10 minutes. Invert onto
serving plate.

Combine sugar, baking

mix, butter, sour cream
and vanilla in bowl; mix
well. Add milk, eggs and
almond extract; mix well.
Pour batter into prepared
tube pan.

4 Mix confectioners’
1‘1’ sugar and cocoa in
small bowl. Dissolve
coffee in hot water.

Blend with cocoa mixture.
Drizzle over coffee cake.



