Lemon Cream Cheese Coffee Cake

for the cake:

2 cups flour

3/4 cup sugar

1/2 cup butter, cold
1/2 tsp baking soda
1/2 tsp baking powder
1/4 tsp salt

3/4 cup sour cream

1 large egg

1 tsp vanilla extract

for the filling:

8 ounces cream cheese, softened

1/4 cup sugar

1 large egg

1 cup lemon curd (make your own using this recipe)

Preheat the oven to 350F. Spray an 8 or 9 inch springform pan with cooking spray and set
aside. In a large bowl or the bowl of a stand mixer, whisk together the flour and sugar. Grate the
cold butter into the flour and sugar, and mix until the butter pieces are no larger than pea-sized.
Measure 3/4 cup of the mixture, and set aside. Add the baking soda, baking powder and salt
and mix well. In a small bowl, mix the sour cream, egg and vanilla extract until combined. Pour
the sour cream mixture into the flour mixture, and mix until just combined.

To make the cream cheese filling, beat the cream cheese on medium speed until light and fluffy.
Add in the sugar and egg and beat until combined. Spread the cake batter evenly in the
prepared pan. Pour the cream cheese mixture over the cake batter, being careful to leave a
margin of 1/2 - 1 inch of cake batter uncovered around the edges. Spread the lemon curd on top
of the cream cheese mixture. Sprinkle the remaining 3/4 cup crumbs over the lemon curd. Bake
for 50-55 minutes, or until light golden brown on top, and a toothpick inserted in the center
comes out clean. Cool in the pan on a wire rack for 20 minutes before removing.


http://www.thebakerupstairs.com/2017/11/homemade-lemon-curd.html

