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This Blueberry Buckle is fabulous all on its own – bursting with four cups of fresh blueberries - but the streusel topping is TO DIE FOR!  
INGREDIENTS:
For the Topping:
½ cup all-purpose flour
½ cup light brown sugar
2 tablespoons granulated sugar
¼ teaspoon ground cinnamon
Pinch of salt
¼ cup unsalted butter, cold, cut into 8 pieces

For the Cake:
1½ cups all-purpose flour
1½ teaspoons baking powder
10 tablespoons unsalted butter, softened
⅔ cup granulated sugar
½ teaspoon salt
½ teaspoon grated lemon zest
1½ teaspoons vanilla extract
2 eggs, at room temperature
4 cups fresh blueberries
HOW I MAKE THIS:

1. Make the Topping: With an electric mixer, combine the flour, sugars, cinnamon, and salt on low speed until well combined, about 45 seconds. Add the butter and continue to mix on low speed until the mixture resembles wet sand and no large butter pieces remain. Set aside in refrigerator.

2. Preheat oven to 350 degrees.  Grease the bottom of a round 9-inch cake pan, line the bottom of the pan with parchment, grease the parchment, then flour the inside of the pan.

3. Make the Cake:  In a small bowl, whisk together the flour and baking powder; set aside. 
4. In a medium bowl, cream together the butter, sugar, salt and lemon zest at medium-high speed until light and fluffy, about 3 minutes, scraping down the sides of the bowl as needed.  Reduce speed and add the vanilla and beat until combined.  Add the eggs one at a time; scraping down bowl as necessary (mixture will appear broken – for those of you that are new bakers, this means that it will look like the batter has separated).  

5. On low speed, gradually add the flour mixture and blend just until mixture is combined.  Use a silicone spatula to finish mixing until no flour pockets remain (the batter will be very heavy and thick).  Gently fold the blueberries into the batter until evenly mixed.
6. Spread batter in prepared pan; spray an offset spatula with non-stick cooking spray, and gently spread the batter evenly to the pan edges and smooth the surface. 
7. Remove streusel topping from refrigerator and sprinkle evenly over batter. 
8. Bake until the top is golden brown and a knife inserted into center of the cake comes out clean, about 60 minutes.  

9. Remove from oven and cool on wire rack.  Note: the cake will fall slightly as it cools.

10. Run a knife around the outside of cake. Invert the cake, then peel off the parchment from the bottom of the cake.  Turn the cake right-side-up onto a serving plate and allow to cool at least one hour before serving.

11. Serve warm or at room temperature. 
YIELD:  6-8 servings
All writing, images, attachments and photography is Copyrighted by Snowflakes & Coffeecakes Cooking School - www.snowflakesandcoffeecakes.com - unless otherwise indicated.  All rights reserved.
[image: image2.jpg]



5
3

