blackberry almond coffee cake
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This is really a simple recipe — classic coffee cake with almond extract and slivered almonds stirred in and topped with a wonderful almond streusel top.  I had a large batch of blackberries to use, so I made two of these up – one for now, one for the next morning.  I have to tell you, the cake we had the next day was even moister and more flavorful than fresh from the oven.  I just wish I’d added MORE blackberries!
INGREDIENTS:

Cake:

½ cup unsalted butter, room temperature 

¾ cup sugar 

2 large eggs, room temperature
1 tsp almond extract 

1 tsp vanilla extract 

¾ cup milk 

2 cups flour 

2 tsp baking powder 

¾ teaspoon salt 

½ cup slivered almonds 

1-1/2 cups fresh blackberries 

Topping:

⅓ cup brown sugar 
¼ cup flour 

½ tsp cinnamon 

¼ cup unsalted butter, room temperature 

¼ cup slivered almonds 

HOW I MAKE THIS:

1. Preheat the oven to 350 degrees. Line a 9″ springform pan  with parchment paper, then spray with nonstick baking spray (I made this in both a 9” square and 9” round, and for whatever reason, this works MUCH better in a round pan).
2. With a mixer, cream the butter together with the sugar until light and fluffy.

3. Add the eggs one at a time, beating until well blended.
4. Add the almond and vanilla extract, along with the milk, blend well. 

5. In a separate bowl, combine the flour, baking powder, and salt. Whisk to combine, then add to the wet mixture along with ½ cup slivered almonds.  Mix just until combined. 

6. Spread the mixture into the prepared pan and press the blackberries liberally into the top of the batter, which will be thick. 

7. In a small bowl, combine the brown sugar, flour, and cinnamon for the topping. Use a fork to combine, then cut in the butter until crumbly. Mix with the ¼ cup slivered almonds and sprinkle evenly over the top of the batter. 

8. Bake for 45-50 minutes, or until golden and a toothpick comes out clean from the center of the cake. 

Serves: 6-8
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