Scandinavian Cardamom Coffeecake

Ingredients:
10 Vanilla Wafer Cookies, crushed into crumbs

1% cups Flour

1 tsp Baking Soda

1 cup Sugar

1 stick (1/2 Cup) Unsalted Butter
3 Eggs

2 tsp Ground Cardamom

% tsp Ground Cinnamon

% Cup Sour Cream

Confectioners' Sugar

Directions:

1. Heat oven to 350°F. Grease a 9-inch tube or Bundt pan with butter; dust with cookie crumbs.
Set aside. Combine flour and baking soda in small bowl; set aside.

2. Place sugar and butter in bowl of electric mixer; beat until light and fluffy, 3 minutes. Add
eggs, one at a time, beating after each addition, about 5 minutes total. Beat in cardamom and
cinnamon. Add flour mixture; beat until just combined. Add sour cream; beat until smooth,
about 1 minute. Pour batter into pan.

3. Bake until toothpick inserted in center of cake comes out clean, about 50 minutes. Let stand
5 minutes; turn out on a wire rack. Cool completely. Dust with confectioners' sugar.


http://www.google.com/imgres?q=cardamom+coffee+cake&hl=en&rls=com.microsoft:en-us&rlz=1I7GGIE_en&biw=1024&bih=543&tbm=isch&tbnid=rula1-0JqLKwhM:&imgrefurl=http://www.grouprecipes.com/71158/easy-cardamom-coffee-cake.html&docid=NRL_SfX54aHfAM&imgurl=http://s1.grouprecipes.com/images/recipes/200/1088952631.JPG&w=200&h=200&ei=PE-kTsrXGsns0gGkuqjRCg&zoom=1

