cake

1/2 cup butter, softened

1 cup sugar

2 eggs

1 cup vanilla yogurt(try other flavors too)
1 tsp. vanilla

2 cups all purpose flour

1/2 tsp. baking soda

1 tsp. baking powder

1/2 tsp. salt

streusel

1/2 cup light brown sugar

2 T all purpose flour

2 tsp. cinnamon

2 T melted butter

1/2 cup chopped nuts (optional)

Icing

1/4 cup butter

1 T water

1/2 cup confectioners sugar

Yogurt Streusel Coffee Cake

a delicate moist cake best with teal

Preheat oven to 350 degrees. Grease and flour a
10 inch bundt or tube pan.

In a large bowl, mix butter and sugar. Add eggs
and mix well. Add yogurt and vanilla, stir.

In a separate bowl, mix all dry ingredients. Add
to butter mixture and mix well.

Mix melted butter, cinnamon, flour and brown
sugar until combined and crumbly. Stir in nuts
if desired.

Spoon half the batter into prepared pan.
Sprinkle half the streusel mixture. Add the rest
of the cake batter, then sprinkle with the rest of
the streusel. Bake the cake for 40 minutes. Let
in cool in pan for 10 minutes before turning
onto rack to cool.

Melt butter and water over low heat and stir in
confectioners sugar. Beat until silky. When
cake is cool, drizzle over the top.
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