
The Ultimate Collection of 275 Cinnamon
Coffee Cake Recipes!
Welcome to the wonderful world of cinnamon coffee cake where the aroma of
warm spices fills your kitchen and the tantalizing taste of this beloved treat
delights your taste buds. In this article, we present to you an extensive collection
of 275 mouthwatering cinnamon coffee cake recipes that will satisfy all your
cravings and make you the star baker among your friends and family.

Coffee cakes are a classic indulgence that provide the perfect blend of rich
flavors and delightful textures. Whether you enjoy them for breakfast, as a mid-
afternoon snack, or as a comforting dessert, they never fail to bring a sense of
warmth and comfort to any occasion.

Now, let's dive into the world of cinnamon coffee cake recipes that will surely
leave you craving for more. From traditional recipes passed down through
generations to creative variations that add a unique twist to this beloved treat,
we've got you covered.
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The Classic Cinnamon Coffee Cake

Let's start with the timeless classic that has stolen the hearts of coffee cake
lovers worldwide. This recipe features a moist and tender cake with a swirl of
cinnamon and sugar streusel throughout, topped with a delectable glaze that
adds a touch of sweetness.

To make this classic cinnamon coffee cake, you will need:

2 cups of all-purpose flour

1 cup of granulated sugar

1/2 cup of unsalted butter, softened

1 cup of milk

2 teaspoons of baking powder

1/2 teaspoon of salt

2 teaspoons of vanilla extract

2 eggs

For the cinnamon streusel:

1/2 cup of brown sugar

2 teaspoons of ground cinnamon

1/4 cup of all-purpose flour

4 tablespoons of unsalted butter, melted
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Instructions:

1. Preheat your oven to 350°F (175°C) and grease a 9-inch round baking pan.

2. In a medium bowl, combine the flour, baking powder, and salt.

3. In a separate large bowl, cream the butter and sugar until light and fluffy.

4. Beat in the eggs, one at a time, and then stir in the vanilla extract.

5. Gradually add the dry ingredients to the wet ingredients, alternating with the
milk.

6. In a small bowl, mix together the brown sugar, cinnamon, and flour for the
streusel.

7. Spread half of the batter into the greased baking pan and sprinkle half of the
streusel mixture on top.

8. Add the remaining batter and top with the remaining streusel.

9. Bake for 35-40 minutes or until a toothpick inserted into the center comes out
clean.

10. Let the cake cool in the pan for 10 minutes, then transfer it to a wire rack to
cool completely.

11. For an extra touch, drizzle the glaze over the cooled cake.

12. Slice and serve!

Enjoy this classic cinnamon coffee cake with a cup of steaming hot coffee or tea
and savor the comforting flavors that will transport you to a world of pure bliss.

Variations to Delight Your Palate



If you're looking to explore beyond the traditional cinnamon coffee cake, this
section is for you. We've curated a selection of recipes that infuse exciting flavors
and creative twists to take your coffee cake experience to new heights.

Blueberry Cinnamon Coffee Cake

Take your taste buds on a fruity journey with this blueberry-infused coffee cake.
Bursting with tart blueberries that complement the warmth of cinnamon, this
variation is perfect for summer mornings or as an indulgent dessert.

To make this blueberry cinnamon coffee cake, you will need:

2 cups of all-purpose flour

1 cup of granulated sugar

1/2 cup of unsalted butter, softened

1 cup of sour cream

1 teaspoon of baking powder

1/2 teaspoon of baking soda

1/2 teaspoon of salt

2 teaspoons of vanilla extract

2 eggs

1 cup of fresh blueberries

For the cinnamon streusel:

1/2 cup of brown sugar

2 teaspoons of ground cinnamon



1/4 cup of all-purpose flour

4 tablespoons of unsalted butter, melted

Instructions:

1. Preheat your oven to 350°F (175°C) and grease a 9-inch square baking pan.

2. In a medium bowl, combine the flour, baking powder, baking soda, and salt.

3. In a separate large bowl, cream the butter and sugar until light and fluffy.

4. Beat in the eggs, one at a time, and then stir in the vanilla extract.

5. Alternate adding the dry ingredients and sour cream to the wet ingredients,
beginning and ending with the dry ingredients.

6. In a small bowl, mix together the brown sugar, cinnamon, and flour for the
streusel.

7. Spread half of the batter into the greased baking pan and sprinkle half of the
streusel mixture on top.

8. Add the blueberries evenly over the streusel and top with the remaining
batter.

9. Sprinkle the remaining streusel on top.

10. Bake for 45-50 minutes or until a toothpick inserted into the center comes out
clean.

11. Cool in the pan for 10 minutes, then transfer to a wire rack to cool
completely.

12. Slice and serve!



This blueberry cinnamon coffee cake is a delightful twist on the classic recipe,
adding a burst of fruity sweetness that perfectly complements the cinnamon-
infused cake. It's a wonderful treat that will impress your guests and leave them
asking for more.

Vegan Cinnamon Coffee Cake with Pecan Crumble

For our vegan friends, we've got a scrumptious cinnamon coffee cake recipe that
is completely plant-based yet doesn't compromise on flavor or texture. This recipe
features a rich and moist cake topped with a crunchy pecan crumble that adds a
delightful twist.

To make this vegan cinnamon coffee cake, you will need:

2 cups of all-purpose flour

1 cup of granulated sugar

1/2 cup of coconut oil, melted

1 cup of almond milk (or any plant-based milk)

2 teaspoons of baking powder

1/2 teaspoon of salt

2 teaspoons of vanilla extract

2 teaspoons of ground cinnamon

For the pecan crumble:

1/2 cup of all-purpose flour

1/2 cup of brown sugar

1/2 cup of pecans, chopped



4 tablespoons of coconut oil, solid

1/2 teaspoon of ground cinnamon

Instructions:

1. Preheat your oven to 350°F (175°C) and grease a 9-inch round baking pan.

2. In a medium bowl, combine the flour, baking powder, salt, and cinnamon.

3. In a separate large bowl, whisk together the melted coconut oil, sugar,
almond milk, and vanilla extract.

4. Add the dry ingredients to the wet ingredients and mix until well combined.

5. In a small bowl, combine the flour, brown sugar, chopped pecans, coconut
oil, and ground cinnamon for the crumble.

6. Sprinkle the crumble mixture evenly over the batter in the greased baking
pan.

7. Bake for 35-40 minutes or until a toothpick inserted into the center comes out
clean.

8. Cool in the pan for 10 minutes, then transfer to a wire rack to cool
completely.

9. Slice and enjoy!

This vegan cinnamon coffee cake showcases the versatility of plant-based
ingredients and proves that you can still enjoy the classic flavors of a coffee cake
without any animal products. The pecan crumble adds a delightful crunch that
complements the tender cake perfectly.



With this ultimate collection of 275 cinnamon coffee cake recipes, you now have
a treasure trove of options to explore and create delicious treats for any occasion.
From the classic cinnamon coffee cake to creative variations like blueberry-
infused and vegan versions, there's something here for everyone.

So, grab your apron, preheat your oven, and get ready to embark on a culinary
adventure filled with the wonderful aroma and taste of cinnamon coffee cake. It's
time to indulge in the ultimate comfort food that brings people together and
creates memories that last a lifetime.
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Let’s discover the book "275 Cinnamon Coffee Cake Recipes" in the parts listed
below:

275 Awesome Cinnamon Coffee Cake Recipes

Our experts have tested all the recipes in this book more than once to ensure
sweet success each time. We aim for this book to be your ultimate resource
material for dessert making, as well as your kitchen assistant, regardless if you're
an eager newbie or a self-assured cook searching for new ideas and techniques.

"275 Cinnamon Coffee Cake Recipes" has long been overdue. Over 10 years of
publishing recipes for tarts, ice creams, cakes, cheesecakes, cookies, pies, and a
lot more have enabled us to include plenty of dessert-making information and
know-how in these pages. As what we promise on the cover, it’s the cookbook for
all things sweet and wonderful. Nothing beats a high-quality dessert in drawing
attention, satisfying the palate, or making lasting memories. You can’t ask for
more in life than that.

You also see more different types of recipes such as:

Fudge Cookbook

Applesauce Recipe

Sour Cream Cookbook

Cinnamon Roll Recipe

Cake Roll Recipe

Apple Pie Recipe

Monkey Bread Cookbook



฀ DOWNLOAD FREE eBook (PDF) included FULL of
ILLUSTRATIONS for EVERY RECIPES right after ฀

I really hope that each book in the series will be always your best friend in your
little kitchen.

Let’s live happily and make dessert every day!

Enjoy the book,
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