chocolate raspberry coffee cake
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A lazy day breakfast with chocolate, raspberries and a big mug of hot coffee – doesn’t get any better than this!
INGREDIENTS:

Cake

2 cups all-purpose flour 

3/4 cup granulated sugar 

1/4 cup unsalted butter (softened to room temperature) 

1 cup buttermilk

1 teaspoon vanilla extract 

2 teaspoons baking powder 

1/2 teaspoon salt 

1 large egg 

1 cup dark chocolate chips 

1 and 1/2 cups fresh or frozen (thawed) unsweetened raspberries 

Streusel

3 Tablespoons unsalted butter, cold 

1/4 cup granulated sugar 

1/4 cup all-purpose flour 

1/2 cup slivered almonds 

DIRECTIONS:
Preheat oven to 350F degrees. Spray 8 or 9-inch baking pan with nonstick spray. Set aside.

Make the streusel first by gently mashing up 3 tablespoons of cold butter in a small bowl. Add 1/4 cup all-purpose flour and 1/4 cup sugar and mix around with a fork. You want it to be chunky and crumbly. Add the almonds. 

In a large bowl with a handheld mixer, add 2 cups all-purpose flour, 3/4 cup sugar, 1/4 cup butter, milk, vanilla extract, baking powder, salt, and egg. Beat on low until everything is combined - about 2 minutes. Scrape down the sides of the bowl as needed. Do not over-mix.

Spread half of the batter into the prepared baking pan. Layer with half of the streusel, then most of the raspberries and chocolate chips. Repeat with the rest of the batter and the streusel. Top with remaining raspberries and chocolate chips.

Bake for 45-50 minutes. Cake is done when a toothpick inserted in the middle comes out clean. Make sure to cover loosely with foil after about 20 minutes to prevent the sides from browning too quickly. Cake is best enjoyed on the same day. 
Servings:  10 to 12
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