Recipe from www.cooklikejames.com


NY Style Coffee Cake typically comes with a thick rich crumb topping and one of the most famous brands in Drake’s Coffee Cakes. Newman E. Drake baked his first pound cake in Brooklyn in 1888 and sold them by the slice. Drake’s popularity grew and the Drake’s brand with it, supplying such favorites as Devil Dogs, Yankee Doodles and Ring Dings. In New York City and New England, Drake's products came to rival national brand Hostess. Largely unknown outside of these areas until the 1990s, the Drake's product line received national exposure on the sitcom Seinfeld, most notably the episode "The Suicide" in 1992. Later in 1990s television talk show host Rosie O'Donnell professed a fondness for them, sharing the cakes with her audience members on The Rosie O'Donnell Show.
INGREDIENTS

Crumb Topping

1/3 cup granulated sugar (2 2/3 ounces)

1/3 cup dark brown sugar (2 2/3 ounces)

¾ teaspoon ground cinnamon

1/8 teaspoon table salt

8 tablespoons unsalted butter (1 stick), melted and still warm

1 ¾ cups cake flour (7 ounces) (do not substitute)
Muffins

1 1/4cups cake flour (5 ounces) (do not substitute)
½ cup granulated sugar (3 1/2 ounces)

¼ teaspoon baking soda

¼ teaspoon table salt

6 tablespoons unsalted butter (3/4 stick), cut into 6 pieces, softened but still cool

1 large egg

1 large egg yolk

1 teaspoon vanilla extract

1/3 cup buttermilk

Confectioners' sugar for dusting

FOR THE TOPPING: 
1. Whisk sugars, cinnamon, salt, and butter in medium bowl to combine. Add flour and stir with rubber spatula or wooden spoon until mixture resembles thick, cohesive dough; set aside to cool to room temperature, 10 to 15 minutes.

FOR THE MUFFINS: 
1. Adjust oven rack to upper-middle position and heat oven to 325 degrees. Line standard-sized muffin pan (cups have 1/2 cup capacity) with baking-cup liners.

2. In bowl of standing mixer fitted with paddle attachment, mix flour, sugar, baking soda, and salt on low speed to combine. With mixer running at low speed, add butter one piece at a time; continue beating until mixture resembles moist crumbs, with no visible butter chunks remaining, 1 to 2 minutes. Add egg, yolk, vanilla, and buttermilk; beat on medium-high speed until light and fluffy, about 1 minute, scraping once if necessary.

3. Using 1/4-cup measure or ice cream scoop, divide batter evenly among muffin cups; using small rubber spatula, spread batter into even layer. Following photos below, break apart crumb topping into large pea-sized pieces and spread in even layer over batter (about 1/4 cup of crumbs per muffin), beginning with edges and then working toward center. Bake until crumbs are golden and wooden skewer inserted into center of muffin comes out clean, about 20 minutes. Cool muffins in pan for 5 minutes, then transfer to wire rack at least 20 minutes. Dust with confectioners' sugar just before serving.
