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Dear Makers,

100 years is a big reason to celebrate. 100 years of history in the baking of literally thousands of kitchen-tested recipes that have been stirring things up for generations. It’s always been about recognizing that the kitchen is the heart of the home and the joy of sharing good food is a magnet that connects us with those we love.

Makers get that when you cook, it has the power to stretch a food budget, beckon a sleepy head from their slumber, teach while sharing a fun, delicious experience and create memories. I’ve been the friend in kitchens everywhere, sharing what I know about cooking and anything related to food, sparking your own “cheffiness” to make dishes you’re proud to serve, which in turn, ignites conversations and invites laughter at the countertop, the dinner table and the backyard patio.

Great, well-written recipes lead to amazing dishes, no matter what your cooking experience. This book gathers the best tried-and-true favorites that have risen to the top of the Betty Crocker Kitchens recipe card box. Whether transcending the decades or lovingly updated for today’s trends and tastes, they’re all incredibly delicious and sure to be a success because as always, they have been thoroughly tested in the most-trusted test kitchens in America, the Betty Crocker Kitchens.

Also sprinkled throughout this book is a look back at my story and how I’ve come to be (and still am) one of the most recognized names in America. 100 years later, I’m still stirring up recipes to trend with the times and sharing the wealth of my cooking knowledge; empowering you in the kitchen to create your own magical food connectors. So, put on your apron (your supercape).

Let’s get making!
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The Many Faces of Betty Crocker

Betty Crocker—100 years old and still one of the most recognized names in America! Betty was born in 1921, but not in a hospital or at the hand of a midwife. She was born in an office! Spoiler alert: Betty is NOT a real person. When the makers of Gold Medal™ flour held a contest asking people to solve a puzzle and send it in to receive a free flour sack pin cushion, what they got back was more than completed puzzles. Consumers also sent in questions by the hundreds, asking for help in cooking and baking. The executives at the company decided that there should be a personality created who would respond to consumers’ questions and provide recipes as well as cooking and baking advice.

And so, Betty was born. Company executives took the name “Betty,” a popular, friendly sounding name of the time, and paired it with “Crocker,” the name of a beloved retired leader of the company. A paper was passed around the office, and everyone wrote her signature until one was found that they liked, and it became her signature “signature”!
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1936

Betty’s First Portrait

Never seen before her 15th birthday, Betty officially debuted in a formal portrait. Betty embodied the hearts of all the home economists hired to represent her, so they took the eyes of one person, the hair of another, and so on. A little stern, but certainly respected, she helped women stretch their wartime rations and was a soothing voice in her weekly radio show.
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1955

Betty Gets Friendlier, Younger

Life was good to Betty—she grew younger, with a bigger smile and rounder face. The first-ever Betty Crocker Picture Cookbook was a bestseller, making her the First Lady of Food. Cooks of every level flocked for her recipes, which were always trustworthy, being well-tested in the Betty Crocker Kitchens. Her wise-yet-approachable style made her sought after for cooking and home management advice.
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1965

Jackie O or Betty Crocker?

This 1965 portrait of Betty has her looking younger yet. Her stylish hair and attire are thought to look a little like former First Lady Jackie Kennedy, another well-loved woman of the age. Her red suit and pearls perfectly represented women of the day.
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1969

A Bigger Role Outside the Home

Many people think this is a dead ringer for Mary Tyler Moore. Whether it was Betty’s longer hair or her stylized suit and earrings, this portrait shows Betty changing with the times but, as always, dressed in red and white. She’s more businesslike, symbolizing American women’s increasingly significant role outside the home.
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1972

Making Cooking Fun

With a hint of fun in Betty’s face, her friendly, down-to-earth demeanor allowed cooks everywhere to learn to cook without the fear of having to be perfect. You can almost see a little gleam in her smile and twinkling blue eyes!
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1980

Radiating Confidence

Betty chilled out a bit in the early ’80s, with a more casual hairstyle and clothing. Women could identify with her and loved her friendly and approachable personality. As she constantly created new recipes that trended with the times, cooks knew they could count on them to work, satisfy their families and dazzle their friends.
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1986

Dressed to the 10s?

Depicting Betty as comfortable in the boardroom as much as she is in the kitchen, this portrait epitomized confidence. Did they go too far with this one? Those who work in the Betty Crocker Kitchens get a kick out of her bow in this portrait because it wouldn’t be a good idea to wear it while standing over a hot stove!
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1996

The Spirit of Betty

For her 75th birthday, a nationwide search was conducted to find 75 women of diverse backgrounds who embodied the spirit of Betty Crocker—women who enjoyed cooking and baking and were committed to family and friends, resourceful and creative in handling everyday tasks and involved in their communities. The resulting portrait reveals a Betty with a blend of many heritages—and also a change of eye color!
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Favorite Quick Breads

Pumpkin Bread Breakfast Cookies

Gluten-Free Banana Bread Muffins

Gluten-Free Chocolate-Zucchini Muffins

Birthday Doughnut Pancakes

Oatmeal Pancakes with Banana-Walnut Syrup

Lemon–Poppy Seed Belgian Waffles

Bacon, Corn and Hash Brown Waffles

Blueberry Best Coffee Cake

Blackberry Coffee Cake

Mocha Streusel Coffee Cake

Easy Drop Danish

Banana Bread

Pumpkin–Chocolate Chip Bread

Skinny Zucchini Bread

Caramel-Glazed Apple Bread

Cake Doughnuts with Rainbow Glaze

Baked Blueberry-Orange Doughnuts

Baking Powder Biscuits

Beer and Chile Cornbread Muffins

Popovers





Recipe #1

Pumpkin Bread Breakfast Cookies

Prep Time: 30 Minutes | Start to Finish: 55 Minutes | About 1½ dozen cookies


Come fall, no one can seem to get enough pumpkin. Developed for the new Betty Crocker Cookie Book (2019), this recipe wins for the yummy ingredient combination . . . but most of all, for giving us permission to eat cookies for breakfast!




	¾ cup chopped walnuts

	1 cup butter, softened

	1 cup granulated sugar

	½ cup firmly packed brown sugar

	1 cup canned pumpkin (from 15-oz can; not pumpkin pie mix)

	¼ cup pure maple or maple-flavored syrup

	1⅔ cups all-purpose flour

	2 teaspoons pumpkin pie spice

	1½ teaspoons ground cinnamon

	1 teaspoon baking soda

	½ teaspoon salt

	2 cups old-fashioned or quick-cooking oats

	1 cup sweetened dried cranberries

	½ cup raw unsalted hulled pumpkin seeds (pepitas)



➊ Heat oven to 350°F. Grease cookie sheets with shortening or cooking spray. Finely chop ½ cup of the walnuts. Set aside the remaining ¼ cup chopped walnuts and ½ cup finely chopped walnuts separately.

➋ In large bowl, beat butter, granulated sugar and brown sugar with electric mixer on medium speed until blended. Add pumpkin and maple syrup; mix well. Beat in flour, pumpkin pie spice, cinnamon, baking soda and salt until well blended. Stir in oats, cranberries, pumpkin seeds and reserved ½ cup finely chopped walnuts; mix well.

➌ On cookie sheets, drop batter by ¼-cupfuls 2 inches apart. Spread each cookie with metal spatula into 3-inch round. Sprinkle each cookie with about 1½ teaspoons of the reserved ¼ cup chopped walnuts.

➍ Bake 15 to 17 minutes or until edges are set. Cool on cookie sheets 5 minutes; remove from cookie sheets to cooling racks. Cool completely, about 30 minutes.

1 Cookie Calories 340; Total Fat 16g (Saturated Fat 7g, Trans Fat 0g); Cholesterol 25mg; Sodium 220mg; Total Carbohydrate 45g (Dietary Fiber 3g); Protein 4g Carbohydrate Choices: 3

Betty’s Kitchen Tips: Pepitas are actually pumpkin seeds without the hull, found only in specific types of pumpkins. They are available raw, roasted, salted and unsalted. Each type has a slightly different flavor, but all can be used for snacking, in salads, soups and main dishes and in cookies, breads and other baked goods.

Make Ahead: Keep these cookies on hand for breakfast on the run or snacking. Wrap each cookie individually in plastic wrap and freeze. Thaw frozen cookies about 15 minutes before serving.

How to Store: Store these cookies in tightly covered container in refrigerator or loosely covered at room temperature.
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Pumpkin Bread Breakfast Cookies
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Gluten-Free Banana Bread Muffins







Recipe #2

Gluten-Free Banana Bread Muffins

Prep Time: 15 Minutes | Start to Finish: 1 Hour 15 Minutes | 12 muffins


If you have to eat gluten free, you know how hard it is to find foods that actually taste great. We love this recipe that doesn’t call for ingredients you can’t pronounce in order to get delicious, homemade taste.




	1¾ cups almond flour

	1 teaspoon ground cinnamon

	¾ teaspoon baking soda

	½ teaspoon salt

	1½ cups mashed ripe bananas (3 medium bananas)

	½ cup coconut oil, melted and cooled slightly

	¼ cup pure maple syrup

	1 teaspoon gluten-free vanilla

	3 eggs, beaten



➊ Heat oven to 350°F. Place paper baking cup in each of 12 regular-size muffin cups.

➋ In large bowl, mix almond flour, cinnamon, baking soda and salt. In another large bowl, mix bananas, oil, maple syrup, vanilla and eggs. Pour banana mixture into almond flour mixture; stir until just combined. Divide batter evenly among muffin cups (cups will be full).

➌ Bake 22 to 27 minutes or until tops turn golden brown and until toothpick inserted in center comes out clean. Cool in pan 5 minutes; remove from pan to cooling rack. Cool completely, about 30 minutes.

1 Muffin Calories 250; Total Fat 19g (Saturated Fat 9g, Trans Fat 0g); Cholesterol 45mg; Sodium 190mg; Total Carbohydrate 15g (Dietary Fiber 2g); Protein 5g Carbohydrate Choices: 1

Cooking Gluten Free? Always read labels to make sure each recipe ingredient is gluten free. Products and ingredient sources can change.

Betty’s Kitchen Tips: Use overripe bananas to maximize the banana flavor in these muffins.

How to Store: Store these moist muffins covered in the refrigerator up to 3 days.
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Gluten-Free Chocolate-Zucchini Muffins







Recipe #3

Gluten-Free Chocolate-Zucchini Muffins

Prep Time: 15 Minutes | Start to Finish: 1 Hour 35 Minutes | 12 muffins


“These muffins are amazing!” Cooks have trusted Betty Crocker to create recipes that work every time. Chocolate, zucchini and gluten free—that’s a winner!




	½ cup coconut flour

	½ cup unsweetened dark baking cocoa

	½ teaspoon coarse (kosher or sea) salt

	¼ teaspoon baking soda

	½ cup coconut oil, melted and cooled slightly

	½ cup pure maple syrup

	1 teaspoon gluten-free vanilla

	About 1½ cups eggs (6 eggs)

	1½ cups shredded zucchini

	⅔ cup dark chocolate chips (70% cacao or higher)



➊ Heat oven to 350°F. Place paper baking cup in each of 12 regular-size muffin cups.

➋ In medium bowl, mix coconut flour, cocoa, salt and baking soda; set aside.

➌ In large bowl, beat oil, syrup, vanilla and eggs with whisk. Stir in coconut flour mixture until blended. Stir in zucchini and chocolate chips. Divide batter evenly among muffin cups (cups will be full).

➍ Bake 30 to 35 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 minutes; remove from pan to cooling rack. Cool completely, about 30 minutes.

1 Muffin Calories 250; Total Fat 16g (Saturated Fat 11g, Trans Fat 0g); Cholesterol 95mg; Sodium 160mg; Total Carbohydrate 21g (Dietary Fiber 2g); Protein 5g Carbohydrate Choices: 1½

Cooking Gluten Free? Always read labels to make sure each recipe ingredient is gluten free. Products and ingredient sources can change.

How to Store: Store extra muffins at room temperature in a tightly covered container up to 2 days, or freeze up to 2 weeks.
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Recipe #4

Birthday Doughnut Pancakes

Prep Time: 20 Minutes | Start to Finish: 20 Minutes | 12 pancakes


We’ve created a combo of two of our favorite pancakes into one for this special edition because we couldn’t pick just one. A fine example of Betty’s unending creativity and mission to whip up recipes that your family will devour!




	Pancakes

	2 cups Original Bisquick® mix

	¾ cup milk

	3 tablespoons candy sprinkles

	1 tablespoon granulated sugar

	1 teaspoon vanilla

	2 eggs

	Glaze

	1½ cups powdered sugar

	3 tablespoons butter, melted

	2 tablespoons milk

	1 teaspoon vanilla

	1 tablespoon candy sprinkles



➊ Heat griddle to 375°F or 12-inch skillet over medium-high heat. (To test griddle, sprinkle with a few drops of water. If bubbles jump around, heat is just right.) Brush with vegetable oil if necessary.

➋ In medium bowl, mix pancake ingredients with whisk or fork until blended. Place batter in gallon-size resealable food-storage plastic bag; cut ½ inch from bottom corner of bag.

➌ For each pancake, squeeze batter from bag onto hot griddle into 4-inch circle, leaving hole in center. Cook 30 to 60 seconds or until bubbly on top and dry around edges. Turn; cook other side until dry around edges. Place on heatproof cooling rack on cookie sheet; cover loosely with foil and keep warm in 200°F oven while preparing remaining pancakes.

➍ In small bowl, stir all glaze ingredients except sprinkles until smooth. Drizzle pancakes with glaze; sprinkle with sprinkles. Serve immediately.

1 Pancake Calories 210; Total Fat 7g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 40mg; Sodium 230mg; Total Carbohydrate 33g (Dietary Fiber 0g); Protein 3g Carbohydrate Choices: 2

Cocoa Glazed Pancakes: Prepare glaze as directed—except stir 2 tablespoons unsweetened baking cocoa into powdered sugar. Stir in additional milk, 1 teaspoon at a time, until desired consistency.

Mini Doughnut Pancakes: Prepare as directed—except cut ¼ inch from corner of bag. For each doughnut pancake, squeeze batter into 2-inch circle.
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Birthday Doughnut Pancakes







Recipe #5

Oatmeal Pancakes with Banana-Walnut Syrup

Prep Time: 30 Minutes | Start to Finish: 30 Minutes | 6 servings (3 pancakes each)


Betty fans rate this recipe very highly. “Favorite every time! It’s a fun Sunday breakfast or a sophisticated brunch with discerning guests.” It’s one of our favorites, too—for the beckoning combination of comfort-food flavors.




	Banana-Walnut Syrup

	2 tablespoons butter

	¼ cup chopped walnuts

	2 bananas, sliced

	1 cup maple-flavored syrup

	Oatmeal Pancakes

	2 cups Original Bisquick mix

	1¼ cups milk

	½ cup old-fashioned or quick-cooking oats

	2 tablespoons packed brown sugar

	2 eggs



➊ In 1½-quart saucepan, melt butter over medium heat. Add walnuts; cook, stirring occasionally, until walnuts and butter just begin to brown. Add bananas; stir to coat with butter. Stir in syrup. Reduce heat to low; cook until warm. Keep syrup warm while making pancakes.

➋ In medium bowl, mix oatmeal pancake ingredients with whisk or fork until blended.

➌ Heat griddle to 375°F or 12-inch skillet over medium-high heat. (To test griddle, sprinkle with a few drops of water. If bubbles jump around, heat is just right.) Brush griddle with vegetable oil if necessary.

➍ For each pancake, pour slightly less than ¼ cup batter onto hot griddle. Cook until edges are dry. Turn; cook other side until golden brown. Place on heatproof cooling rack on cookie sheet; cover loosely with foil and keep warm in 200°F oven while preparing remaining pancakes.

➎ Serve pancakes with warm banana-walnut syrup.

1 Serving Calories 500; Total Fat 13g (Saturated Fat 5g, Trans Fat 0g); Cholesterol 75mg; Sodium 490mg; Total Carbohydrate 86g (Dietary Fiber 3g); Protein 9g Carbohydrate Choices: 6

Chocolate Chip Pancakes: Prepare as directed—except omit banana-walnut syrup; omit oats and brown sugar. Increase milk to 2 cups. Stir ½ cup miniature chocolate chips into pancake batter. Cook pancakes as directed over medium (350°F) heat. Serve with maple-flavored syrup, if desired.

Candied Ginger–Pumpkin Pancakes: Prepare as directed—except omit banana-walnut syrup; omit oats, brown sugar and milk. Add 1½ cups buttermilk, 1 cup canned pumpkin (from 15-oz can; not pumpkin pie mix) and 2 teaspoons pumpkin pie spice with Bisquick mix. Stir ¼ cup finely chopped toasted pecans and 1 tablespoon finely chopped crystallized ginger into pancake batter. Cook pancakes as directed over medium (350°F) heat. Garnish pancakes with pecan halves and maple-flavored syrup, if desired.

Betty’s Kitchen Tips: Pecans can be used instead of walnuts if you like.
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Oatmeal Pancakes with Banana-Walnut Syrup
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Lemon–Poppy Seed Belgian Waffles







Recipe #6

Lemon–Poppy Seed Belgian Waffles

Prep Time: 30 Minutes | Start to Finish: 30 Minutes | 12 servings (one 4-inch waffle and about 3 tablespoons syrup each)


Since 1931, Bisquick all-purpose baking mix has been helping home cooks get great-tasting recipes on the table. We can’t resist the fresh, lemon–poppy seed combo paired with blueberry, as well as the clever way to make Belgian waffles without having to separate eggs. What a breakfast treat!




	Waffles

	2 cups Original Bisquick mix

	1 to 2 tablespoons poppy seed

	1 tablespoon grated lemon zest

	1¼ cups cold club soda

	¼ cup butter, melted

	1 egg

	Blueberry-Maple Syrup

	1 bag (12 oz) frozen blueberries, thawed

	½ cup pure maple or maple-flavored syrup

	1 teaspoon grated lemon zest

	2 teaspoons lemon juice

	Crème fraîche and additional lemon zest, if desired



➊ In medium bowl, stir Bisquick mix, poppy seed and lemon zest. In small bowl, mix club soda, butter and egg with whisk; gently stir into Bisquick mixture with fork or whisk (mixture will be lumpy). Let stand 3 minutes.

➋ Heat Belgian waffle maker; brush with vegetable oil. For each waffle, pour ¾ to 1 cup batter onto center of hot waffle maker. Close lid; bake about 5 minutes or until steaming stops and waffles are golden brown.

➌ Meanwhile, in medium bowl, mix blueberries, maple syrup, lemon zest and lemon juice. Serve waffles with syrup, crème fraîche and additional lemon zest.

1 SERVING Calories 170; Total Fat 6g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 25mg; Sodium 230mg; Total Carbohydrate 27g (Dietary Fiber 1g); Protein 2g CARBOHYDRATE CHOICES: 2
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Bacon, Corn and Hash Brown Waffles







Recipe #7

Bacon, Corn and Hash Brown Waffles

Prep Time: 30 Minutes | Start to Finish: 30 Minutes | 5 waffles


This recipe makes the grade for the creative combination of ingredients that take waffles into a savory realm—yum! Betty’s always looking for new ways to take ingredients you love and turn them into recipes that will bring raves.




	3 eggs

	6 cups frozen shredded hash brown potatoes (from 30-oz bag), thawed

	1 cup shredded cheddar cheese

	½ cup Original Bisquick mix

	½ cup chopped crisply cooked bacon (about 8 slices)

	½ cup frozen corn kernels, thawed

	¼ cup milk

	2 tablespoons finely chopped green onion

	½ teaspoon salt

	¾ cup chive-and-onion sour cream potato topper (from 12-oz container)

	Additional chopped crisply cooked bacon and chopped green onion, if desired



➊ Brush waffle maker with vegetable oil or spray with cooking spray. Heat waffle maker.

➋ In large bowl, beat eggs with whisk until fluffy. Stir in potatoes, cheese, Bisquick mix, bacon, corn, milk, green onion and salt until well mixed.

➌ Scoop about 1 cup of waffle mixture onto center of hot waffle maker; spread slightly. Close lid of waffle maker.

➍ Bake 2 to 3 minutes or until waffle is golden brown. Carefully remove waffle to cooling rack; repeat with remaining batter. Serve topped with dollop of potato topper and additional bacon and green onion.

1 Waffle Calories 530; Total Fat 21g (Saturated Fat 11g, Trans Fat 0g); Cholesterol 165mg; Sodium 870mg; Total Carbohydrate 66g (Dietary Fiber 6g); Protein 19g Carbohydrate Choices: 4½

Betty’s Kitchen Tips: To quickly thaw frozen hash brown potatoes, place in large microwavable bowl. Microwave uncovered on High for 3 to 4 minutes, stirring after each minute and breaking up large pieces with spoon.
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A Puzzle and Pin Cushion Started It All

The puzzle and pin cushion that caused Betty’s birth! The puzzle came in sacks of Gold Medal flour in 1921. If you cut it apart, put it together correctly and sent it in, you’d get a miniature flour sack–shaped pin cushion. Hundreds of consumers sent in the completed puzzles . . . and with them, questions about cooking and baking. So then Betty Crocker was born to answer the consumer questions and to be a helpful resource in the kitchen.
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Recipe #8

Blueberry Best Coffee Cake

Prep Time: 25 Minutes | Start to Finish: 1 Hour 25 Minutes | 9 servings


“This is the most requested blueberry recipe that I make every year. Nobody wants to share the cake, even with their spouse. I have already baked eight cakes this year and have only been able to eat two pieces myself.” Need we say more?




	Crumb Topping

	½ cup granulated sugar

	⅓ cup all-purpose flour

	½ teaspoon ground cinnamon

	¼ cup butter, softened

	Coffee Cake

	2 cups all-purpose flour

	¾ cup granulated sugar

	¾ cup milk

	¼ cup shortening

	2½ teaspoons baking powder

	¾ teaspoon salt

	1 egg

	2 cups fresh or frozen blueberries (do not thaw)

	Vanilla Glaze

	½ cup powdered sugar

	1 to 1½ teaspoons hot water

	¼ teaspoon vanilla



➊ Heat oven to 375°F. Grease bottom and side of 9-inch springform pan or 9-inch square pan with shortening or cooking spray.

➋ In small bowl, mix sugar, flour and cinnamon. Cut in butter with fork until crumbly. Set aside.

➌ In large bowl, mix all coffee cake ingredients except blueberries; beat with spoon 30 seconds. Fold in blueberries. Spread batter in pan. Sprinkle with crumb topping.

➍ Bake 45 to 50 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 minutes; remove side of pan.

➎ In small bowl, mix glaze ingredients until smooth and thin enough to drizzle. Drizzle over warm coffee cake.

1 Serving Calories 390; Total Fat 12g (Saturated Fat 5g, Trans Fat 0g); Cholesterol 35mg; Sodium 390mg; Total Carbohydrate 65g (Dietary Fiber 2g); Protein 5g Carbohydrate Choices: 4

Cran-Raspberry Coffee Cake: Prepare as directed—except substitute 1 cup fresh or frozen raspberries and 1 cup fresh or frozen cranberries, cut in half, for the blueberries.

How to Store: Tightly wrap and refrigerate for 1 week or freeze up to 6 months.
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Blueberry Best Coffee Cake







Recipe #9

Blackberry Coffee Cake

Prep Time: 25 Minutes | Start to Finish: 3 Hours 10 Minutes | 16 servings


It’s always good to have a great coffee cake in your back pocket for when you want to have a special breakfast or brunch: “So many compliments. This is a keeper!!!!”




	Filling

	1¼ cups frozen blackberries, thawed and well drained

	½ cup finely chopped pecans

	3 tablespoons granulated sugar

	1½ teaspoons ground cinnamon

	Coffee Cake

	2¼ cups all-purpose flour

	1 teaspoon baking powder

	½ teaspoon baking soda

	1¼ cups granulated sugar

	1 cup butter, softened

	1 teaspoon vanilla

	2 eggs

	1 container (8 oz) sour cream

	Glaze

	1½ cups powdered sugar

	3 to 4 teaspoons water



➊ Heat oven to 350°F. Grease bottom and side of 10-inch angel food (tube) cake pan with shortening or spray with cooking spray; lightly flour.

➋ In small bowl, mix filling ingredients; set aside.

➌ In medium bowl, mix flour, baking powder and baking soda; set aside. In large bowl, beat granulated sugar, butter, vanilla and eggs with electric mixer on medium speed 2 minutes, scraping bowl occasionally. On low speed, alternately add flour mixture with sour cream, beating after each addition, just until blended.

➍ Spread one-third of batter in pan; sprinkle with half of filling. Spoon another one-third of batter by tablespoonfuls over filling; sprinkle with remaining filling. Spoon remaining batter over filling; spread evenly.

➎ Bake 55 to 65 minutes or until toothpick inserted in center of cake comes out clean. Cool in pan 10 minutes; remove from pan to cooling rack. Cool completely, about 1 hour 30 minutes.

➏ In small bowl, mix glaze ingredients until smooth and thin enough to drizzle. Drizzle glaze over coffee cake.

1 Serving Calories 360; Total Fat 18g (Saturated Fat 9g, Trans Fat 0.5g); Cholesterol 60mg; Sodium 190mg; Total Carbohydrate 46g (Dietary Fiber 1g); Protein 3g Carbohydrate Choices: 3

Make Ahead: Wrap unglazed coffee cake tightly and freeze up to 2 months. Thaw and drizzle with glaze just before serving.
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Blackberry Coffee Cake






[image: Betty Crocker]


 

Creative, delicious recipes you can count on!

 

Trustworthy Straight from the Betty Crocker Kitchens

Easy-to-Follow No matter what your cooking ability

 

Discover recipes for any occasion and helpful kitchen tips.
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Connect on Social Media

Follow us for book news, reviews, author updates, exclusive content, giveaways, and more.
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