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Spiced Banana Coffee Cake with Crumbs

Ingredients
2 cups flour
1 1/4 cups granulated sugar
3/4 cup firmly packed brown sugar (I used light brown)
1/2 cup (1 stick) butter, at room temperature (add 1/4 tsp. salt if using unsalted butter)

1 cup (1-2 small) thinly sliced very ripe bananas 
1/3 cup sweetened shredded coconut
1 tsp. baking soda
1 tsp. cinnamon
1/2 tsp. nutmeg
1 tsp. vanilla extract
1/2 cup sour cream
1 egg
Directions
Heat oven to 350 degrees.
In a large bowl, combine first four ingredients (flour through butter) and mix at low speed until crumbly.
Press 1 1/2 cups crumb mixture into an ungreased 13x9” baking dish. Measure out another 1/2 cup crumbs and set aside.
Combine remaining crumbs in mixing bowl with remaining ingredients.  Beat 30 to 60 seconds at medium speed until well blended (this will mash the bananas).  Pour evenly over crumb crust.  Sprinkle with reserved 1/2 cup crumbs.
Bake 30-35 minutes, until golden brown.
Fran’s Notes
If you don’t have a sweet tooth, I would recommend sprinkling just 1/4 cup of the reserved crumbs over the top.  Use the remaining 1/4 cup for something else—do not add it to the batter.  I think sprinkling some chopped nuts along with the streusel would also help temper the sweetness.  I think chopped nuts would make a tasty addition in any event.
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