Recipe: East Coast coffee cake  »
I decided to chip in a bit for the most recent SF Vegan Bakesale, and I am a big coffee cake fan so I thought, “Hey! I’ll make a coffee cake! That’s the ticket!” I recently picked up Vegan Brunch by Isa Chandra Moskowitz, and there’s a nice little recipe in there she titles “East Coast Coffee Cake.” What makes it East Coast, you ask? OMG I asked the same thing! Apparently East Coast coffee cake is “a rich, moist, yellow cake topped with a thick messy crumb topping.” OK. I can see that.


My official ruling on this recipe: GODDAMN! It’s good. As I previously stated in the bakesale recap, I had more than one piece before I delivered the cake to the sale. Jeez louise, delish! Way better than that quickity-quick biscuit coffee cake recipe I gave you before. Another nice thing about this one, Moskowitz gives you like 82 variations on the recipe including stuff like chocolate, berries, and figs—oh my! I just did the straight-up O.G. for safety’s sake.

Ingredients
For the topping:
1 cup flour
1/3 cup brown sugar
1 tsp. cinnamon
1/4 tsp. nutmeg
1/4 cup canola oil, plus up to 2 Tbs. more if needed

For the cake:
3/4 cup non-dairy milk (I used almond milk because that’s my new steeze)
1 tsp. apple cider vinegar
1/3 cup sugar
1/2 cup canola oil
1 tsp. vanilla
1 1/4 flour
2 tsp. baking powder
1/2 tsp. salt

For serving:
2 tablespoons powdered sugar (optional)


Instructions
Preheat over to 375F. Grease an 8-inch square pan (Isa says she likes to use a springform pan—interesting). Mix the milk and vinegar together and set aside to curdle. 

Make the topping:
Mix together flour, sugar, cinnamon and nutmeg. Drizzle in canola oil by the tablespoonful. Use your fingers to mix until crumbs form. Alternate mixing and adding canola oil until oil is used and large crumbs have formed. Some of the mixture can still be sandy, but make sure you’ve got mostly large crumbs. 

Make the cake:
In a large bowl, mix milk mixture, sugar, canola oil and vanilla. Sift (of course I didn’t sift because I’m lazy and sifters are for squares) in flour, baking powder and salt, and mix until smooth. 

Pour batter into pan. Evenly sprinkle the topping over the batter and pat down just a bit. 

The recipe says bake for 35 to 40 minutes, but honestly (can I be honest?) mine was ready at 30 minutes or even a bit earlier. The cake is done when you can insert a knife into the center and it comes out clean. Let cool for an hour before slicing and serving. Then you can sift the powdered sugar over top after it’s cooled—if you feel like it. 

