
 
 
 

Mrs. Shaulis’s Coffee Cake 
This coffee cake has been served for breakfast at  

Lutherlyn on Thursdays for a long time. 
 

Sift Together: 
• 1 ½ cups flour 
• 2/3 cups sugar 
• 2 teaspoons baking powder 
• ½ teaspoon salt 

 
Add: 

• 1 egg 
• ¾ cup milk 
• 2 tablespoons melted shortening or melted butter 

 
Mix well. Put in a 9x13 or smaller greased pan. 
 
Topping: (This puts a small amount of topping on the cake. If you like a lot of  
topping, double the topping recipe.) 
 
Mix together: 

• 3 tablespoons brown sugar 
• 1 tablespoon flour 
• ½ teaspoon cinnamon  

 
Add: 

• 1 tablespoon melted butter 
 
Use a fork to mix the melted butter into the brown sugar mixture.  
Sprinkle on the dough.  
 
Bake at 375* for 25-35 minutes.  

 
 


