Hobee’s Blueberry Coffee Cake-

Ingredients: 
1½ c flour
1 c sugar
2 tsp baking powder
1/2 tsp baking soda
1/4 tsp salt 


2 eggs
1 cup sour cream 
1/2 tsp vanilla
1/4 cup fresh blueberries, (or other fruit, or nuts) 


TOPPING

5 Tbsp sugar
2 Tbsp butter
½ tsp cinnamon 



Preparation:  Preheat oven to 350 degrees
Resift (sift) flour with baking power, baking soda, salt, and 1 cup (200 g) of sugar.
Beat together the eggs, sour cream, and vanilla
Add egg mixture to flour mixture and beat until smooth
Oil a 9-inch (22-cm) square baking pan and spread the batter in the pan
Mix sugar, butter and cinnamon with a sturdy fork, until they are blended/crumbly
Sprinkle topping over batter and bake for 20-25 minutes, test with toothpick
Cool slightly; serve warm or at room temperature. 
