
Pumpkin Cinnamon Streusel Coffee Cake
Ingredients

2/3 c Flour (plus 1 1/2 cups)
1 1/2 c Brown Sugar
3 1/8 t Cinnamon
1/8 t Salt (plus 1/2 teaspoon)
6 T Unsalted Butter (plus 1/2 cup)
2 t Baking Powder
1/2 t Baking Soda
1/2 t Ground Ginger
1/4 t Nutmeg
1/8 t Allspice
2  Eggs
2 t Vanilla Extract
1/2 c Pumpkin Puree
1/2 c Greek Yogurt
1/2 c Powdered Sugar
2 t Milk

Instructions
1.In a small bowl, combine 2/3 cup flour, 1/2 cup
brown sugar, 1 teaspoon cinnamon and 1/8 teaspoon
salt. Add in 6 tablespoons cold butter cut into
cubes. Using a pastry blender, cut butter into the
dry ingredients until the mixture looks like
coarse crumbs. Set aside. 
2.Preheat oven to 350Â°. Grease a 9-inch cake pan
with cooking spray. Set aside. 
3.In a medium bowl, whisk together 1 1/2 cups
flour, baking powder, baking soda, 2 teaspoons
cinnamon, ginger, nutmeg, allspice and 1/2
teaspoon salt. 
4.In the bowl of a stand mixer with paddle
attachment, add 1/2 cup softened butter and 1 cup
brown sugar and beat on medium-high speed until
well combined. Beat in the eggs, one at a time,
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scraping down the sides of the bowl with a rubber
spatula. 
5.Add in 1 teaspoon vanilla extract. Add the
pumpkin puree and Greek yogurt and mix until just
combined. Slowly add in the flour mixture. The
batter will be thick. Spread half of the batter in
the prepared pan. Sprinkle half of the streusel
over the batter. Spread the remaining batter over
the streusel and top with the remaining streusel. 
6.Bake until a toothpick inserted into the center
of the cake comes out clean, about 45 minutes.
Transfer the pan to a wire cooling rack and let
cool for about 15 minutes. Remove the cake from
the pan and slide the cake onto the rack. 
7.In a small bowl, whisk together powdered sugar,
1/8 teaspoon cinnamon, milk and 1 teaspoon
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vanilla. Drizzle over the top of the cake. Cut
into wedges and serve.
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