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Best Sour Cream Coffee Cake Ever
Ingredients for Cake
3/4 cup butter (1 1/2 sticks), melted and cooled to lukewarm

3 eggs

1 1/2 cups sugar
2 1/2 cups + 2 tbl. flour

1 1/2 tsp. baking soda

1 1/2 tsp. baking powder

1/2 tsp. salt

1 1/2 tsp. vanilla

1 1/2 cups sour cream

Ingredients for Streusel
1/2 cup light brown sugar
1 tsp. cinnamon
Chopped walnuts for top (I just eyeball and sprinkle to my liking)
Directions

Position rack in center of oven and preheat to 350o F.  Grease and flour 10" tube pan with removable bottom.
Melt butter and let cool to lukewarm or room temp.  
Whisk flour, baking soda, baking powder, and salt in medium-sized bowl and set dry ingredients aside.

In mixing bowl, beat eggs until light and frothy.  Beat in sugar until light and fluffy.  Mix in melted butter.  Add vanilla and sour cream and blend to incorporate.  Mix in remaining dry ingredients.  Batter will be thick.

Spread half of batter in prepared pan.  Sprinkle with 75 to 80% of streusel mixture.  Drop remaining half of batter by spoonful on top of streusel being careful not to get streusel mixed into batter.  Spread batter smooth with spatula.  Sprinkle walnuts on top of batter.  Sprinkle with remaining streusel.

Bake at 350 for approx. 45 to 50 mins.
Fran's Notes
Feel free to change the ratio of the amount of streusel divided between inside of cake and top.  I prefer a lighter amount on top so that the top gets its crunch from the nuts rather than the sugar.
Source:   An adaptation of a very old family recipe shared by a friend of my mom's.
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