
Sourdough Jewish Coffee Cake 

 

Recipe: 

Crumbs 

 145g (3/4 cup) packed dark brown sugar 

 90g (3/4 cup) all-purpose flour 

 2 teaspoons of ground cinnamon 

 1/2 teaspoon salt 

 79g (6 Tablespoons) softened butter 

 80g (1/2 heaping cup) of finely chopped walnuts 

 1 teaspoon of fine espresso grind dark roast coffee beans 
(optional, this is my personal twist) 

Cake Batter 

 200g (1 cup) granulated sugar 

     56g (1/4 cup) softened butter 

 2 eggs 

 230g (1 cup) full fat sour cream 

 150g (1 1/4 cup) all-purpose flour 

 120g sourdough starter discard at 100% hydration 

 1 teaspoon baking powder 

 1 teaspoon baking soda 

 1 teaspoon vanilla extract 

 

To make the crumbs, blend all of the ingredients together until the mixture forms a crumbly dough. 

For the batter, cream the sugar and softened butter until creamy. Add the eggs one at a time, beating well after each addition. Mix in the 

sourdough starter until thoroughly combined. Stir together the flour, baking powder and baking soda and then add to the butter mixture at the 

same time as the sour cream and vanilla. Blend everything together until very smooth but don’t beat. 

Pour half of the coffee cake batter into a 9″x6″ baking dish or an 8″ square baking pan. Sprinkle with approximately half of the crumb mixture. 

Carefully drizzle with remaining cake batter, poke a butter knife or spoon handle into the dish just to barely swirl the layers together. Sprinkle 

remaining crumb mixture on the top of everything. Bake at 350F/176C for approximately 45 minutes or until the top of the cake springs back 

when touched or a toothpick poked into the center of the cake comes out clean. Remove from oven and serve warm with a little butter or cool 

completely before serving. 
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