sweet cream vanilla brown sugar coffee cake
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This fluffy soft, sweet, creamy coffee cake tastes very much like a homemade yellow cake.  So easy to put together and you don’t need a mixer.  The rich flavor comes from BAILEYS® Coffee Creamers Vanilla Brown Sugar or Italian Biscotti.  

INGREDIENTS:
Cake:
1 cup all-purpose flour
3/4 cup granulated sugar
2 teaspoons baking powder
pinch salt, optional and to taste
1 large egg (room temperature)
1/2 cup BAILEYS® Coffee Creamers Vanilla Brown Sugar or Italian Biscotti
1/3 cup vanilla Greek yogurt (plain Greek yogurt or sour cream may be substituted)
3 tablespoons canola or vegetable oil\

1 teaspoon almond extract
1 tablespoon vanilla extract
Glaze: 
2 tablespoons BAILEYS® Coffee Creamers Vanilla Brown Sugar or Italian Biscotti flavor
1-1/2 cups confectioners' sugar

1 tablespoon light corn syrup
HOW I MAKE THIS:
1. Preheat oven to 350 degrees. Line an 8-inch square pan with aluminum foil or parchment paper and spray with cooking spray, or grease and flour the pan; set aside. 

2. In a large bowl, whisk together flour, granulated sugar, baking powder and salt; set aside. 

3. In a small bowl, whisk together the egg, creamer, yogurt, oil, and vanilla. 

4. Add the wet mixture to the dry, mixing lightly with a rubber spatula until just combined; don't overmix!
5. Turn batter out into prepared pan, smoothing the top lightly with a spatula. 

6. Bake for about 30 minutes, or until center is set and slightly spring to the touch, and a toothpick inserted in the center comes out clean or with a few moist crumbs, but no batter. Watch your cake, not the clock, and always bake until done noting that climate, oven, and exact ingredients used effect baking time. 

7. Place pan on a wire rack and allow cake to cool for at least 30 minutes before glazing. While cake cooks, makes the glaze. 

8. Glaze - In a small bowl, blend the creamer and corn syrup, and slowly add the confectioners' sugar. 

9. Whisk together until smooth. Depending on desired consistency, you may need to add additional creamer or sugar.   

10. Drizzle the glaze over the cake before slicing and serving. 
Yield: nine servings
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