
Brown Sugar Coffee Cake

Ingredients
You’ll Need (for the cake):

1 box of yellow cake mix.
3 eggs.
1 cup of water.
⅓ cup of butter.

You’ll Need (for the topping):

¾ cup of brown sugar.
1 tsp of cinnamon.
½ cup of pecans.
¼ cup of flaxseed or another nut as you desire.

You’ll Need (for the drizzle):

1 cup of powdered sugar.
Dash(es) maple extract.
Water.

 

 

How to:
Preheat the oven to 350 degrees and spray a 9×13 pan with
cooking spray.
In a large bowl, combine the cake ingredients according the
the package instructions.
Mix together the topping ingredients and add half of it to the
cake and mix together.
Pour the batter in the pan and top with the rest of topping.
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Bake for 30 to 35 minutes.
Let the cake cool before drizzling it with the powdered sugar,
maple extract and a little water.

Simple, easy and delicious! It doesn’t take time nor effort to
make this cinnamon coffee cake and it doesn’t take time to eat
neither! Give it a try, I’m sure you will like it.


