
Cake
2 cups minus 1 tablespoon (i.e. 1 3/4 cups + 3 tablespoons) all-purpose 
flour
2 teaspoons baking powder
1/2 teaspoon table salt
4 tablespoons (1/4 cup) unsalted butter, softened
3/4 cup granulated sugar
Zest of 1 lemon
1 large egg
1 teaspoon vanilla extract
1 pint (2 to 2 2/3 cups) fresh blueberries, clean and dry
1/2 cup milk, whole is ideal, any kind should work
Confectioners’ sugar, for dusting (optional)

Topping
1/3 cup dark brown sugar
1/2 cup granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teapsoon ground nutmeg
1/8 teaspoon salt
1/2 cup melted butter
1 3/4 cups cake flour

Big Crumb Blueberry Coffee Cake



Heat oven to 375°F. Butter a 9-inch spring form pan (with at least 
2in sides) and dust it lightly with flour; line it with a round of parch-
ment paper.

To make crumbs, in a large bowl, whisk together sugars, spices, salt 
and butter until smooth. Stir in flour with a spatula. It will look like 
a solid dough. Set aside.

In a medium bowl, whisk flour, baking powder, and salt until com-
bined. In a large bowl, beat butter, sugar and zest together until light 
and fluffy. Add egg and vanilla and beat until combined. Beat in 1/3 
of the dry ingredient mixture until just combined, followed by 1/2 
the milk; repeat with remaining dry ingredients and milk, finishing 
with the dry mixture. The batter will be very stiff, but don’t fret. Fold 
blueberries into cake batter until evenly distributed.

Scoop cake batter into prepared pan and smooth so that it is flat.  
Sprinkle with prepared streusel. Bake in heated oven for 40 minutes, 
or until a toothpick inserted into the middle of the cake comes out 
batter-free. You can let the cake cool complete in the pan on a rack, 
or just cool it in the pan for 20 minutes before flipping it out onto a 
cooling rack, removing the parchment paper lining, and flipping it 
back onto a plate. Dust with confectioners’ sugar, if using.

Do ahead: Cake keeps covered with plastic or foil at room temperature 
for three days. If longer, it might be best to keep it in the fridge. It gets 
more moist each day

adapted from Smitten Kitchen Bluberry Coffee Cake and the New York Times Big Crumb Coffee Cake


