Sour Cream Coffee Cake



Topping
· 1/4 cup flour 

· 3/4 cup brown sugar, firmly packed 

· 1/4 cup butter, room temperature

Topping: Mix together flour and sugar. Add butter in small pieces. Mix in butter until mixture is crumbly, not smooth. Set aside.

Ingredients:
· 2 cups flour, sift before measuring 

· 1 teaspoon baking soda 

· 1 teaspoon baking powder 

· 1/2 cup butter, room temperature 

· 1 cup sugar 

· 1 egg, lightly beaten 

· 1 teaspoon vanilla 

· 8 ounces sour cream (1 cup) 

· 4 ounces choc chips
Preparation: In a medium bowl, sift together flour, baking soda and baking powder. 
In another mixing bowl, cream together butter with sugar until fluffy and light; add egg and vanilla and mix well. 
Add half of the dry ingredients, mixing just until flour is blended. Blend in sour cream then stir in remaining dry ingredients. Add choc. chips and stir.
Spread half of batter lightly into a greased 9x9 pan. Sprinkle half of Topping and spread with remaining batter. Sprinkle with remaining Topping. Bake at 350* for 35 to 40 minutes. 
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