RASPBERRY CRUMB COFFEE CAKE w/ MAPLE FROSTING
(adapted slightly from Emeril Lagasse)

The Cooks Next Door

1 teaspoon butter 1 teaspoon baking soda

11/2 cups fresh or frozen raspberries 1/2 teaspoon salt

11/2 cups sugar 1/2 teaspoon ground cinnamon
1 lemon, juiced 1 cup buttermilk or sour milk
1/4 cup water 1 teaspoon pure vanilla extract
2 tablespoons cornstarch 1/2 cup brown sugar

1 stick plus 4 tablespoons butter 1 cup powdered sugar

2 eggs 2 tablespoons pure maple syrup
4 cups all-purpose flour 2 tablespoons milk

1 teaspoon baking powder

Preheat the oven to 350 degrees F.

Grease an 11 by 7 by 2-inch rectangular pan with the teaspoon of butter. In a saucepan,
combine the raspberries, 1/2 cup of the sugar and lemon juice. Bring the mixture to a
boil and reduce to a simmer. Simmer the mixture for 3 minutes. In a small bowl, whisk
the water and cornstarch together. Stir the slurry into the fruit mixture. Cook and stir
the mixture for 4 minutes. Remove the pan and cool completely.

In the bowl of an electric mixer, cream 8 tablespoons of butter and remaining 1 cup of
the sugar. Add the eggs, 1 at a time. In a small mixing bowl, sift 3 1/2 cups flour, baking
powder, baking soda, salt and cinnamon together. Add the flour mixture and buttermilk,
alternately to the butter mixture. Mix thoroughly. Mix in the vanilla.

In a small bowl, combine the remaining butter, remaining flour and brown sugar
together. Using your hands, combine the mixture until it resembles a fine crumb-like
consistency. Spread half of the batter into the prepared pan. Spread the fruit mixture
over the batter. Drop heaping spoonfuls of the remaining batter over the fruit mixture,
about 1-inch apart. Sprinkle the crumb mixture over the entire pan. Bake for 40 to 45
minutes or until golden brown.

In a mixing bowl, whisk the powdered sugar, maple syrup and milk together. Set aside.
Remove from the oven and let cool for 5 minutes before drizzling glaze over top. Cut into
slices and serve warm.



