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Air Fryer Coffee Cake

Description

There is nothing better than a piece of homemade coffee cake. Made with the signature ground
cinnamon coating on top, it’s a great and easy breakfast, snack, or dinner recipe.

I love it. Making cakes has never been more fun than making them in the air fryer.

Pro Tips:

This recipe will work in any air fryer, including the Ninja Food, Instant Pot Vortex, and other Air Fryer
Oven and Basket models.
This is a great recipe that you can reheat in either the microwave or the Air Fryer, to warm it, before re-
serving.
Add some diced pecans, or walnuts, to the batter.
Continue to bake, until the toothpick in the center, that you insert comes out clean.
For best results use a thinner pan.

WHY IS IT CALLED A COFFEE CAKE?

According, to Wikipedia the coffee cake only has its name because it’s typically served with the
morning coffee!

Everyone always thinks that I am missing an ingredient, coffee, but the traditional coffee cake has
never been made with coffee!

WHAT DOES IT TASTE LIKE?

This is a great quick bread that is very cakey, but it has the district taste of ground cinnamon and
brown sugar.

It’s a great way to start my morning—pairs well with a cup of coffee.
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HOW DO YOU STORE IT?

For best results, cover and place into the refrigerator until you are ready to serve it again. This way, the
coffee cake stays moist.

If you serve it again, you can either reheat it in the microwave or the air fryer for best results.

CAN YOU FREEZE IT?

Yes, my mother used to make a coffee cake for the winter months and freeze it. This recipe doubles
perfectly.

I would suggest that you cut it into serving-size pieces and then wrap them several times in saran wrap
and then in foil. Place the wrapped coffee cake into a freezer bag. The frozen coffee cake will last for
about 1 to 2 months.

To thaw place on the counter or in the refrigerator, until thawed.

About Time

Prep Time 10 mins
Cook Time 25 mins
Total Time 35 mins

Ingredients

Cake:

2 cups flour
3/4 cup sugar
2 teaspoons baking powder
1/2 teaspoon salt
1/2 cup melted butter
3/4 cup milk
1 teaspoon vanilla
1 egg

Topping:

1/4 cup flour
2/3 cup sugar
2 teaspoon ground cinnamon
1/4 cup melted butter

Instructions

1. Start by making the batter for the cake, mix all of your dry ingredients, and then mix in the wet
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ingredients. Mix well.
Find the largest pan that will fit in your air fryer. Spray it with non-stick cooking spray.

2. Pour the batter into the pan.
3. Then make the topping, mix it all in a small bowl. Mix well, then sprinkle it on top of the cake.
4. Place the pan in the air fryer and set the temperature to 325 degrees F for 25-35 minutes.

Note:

The exact time of your air fryer will depend on the wattage and how thick the cake is: the thicker, the
longer. If you need additional time, add it. You want the toothpick to come out clean in the middle.
Let cool slightly before slicing.
Plate, serve, and enjoy!

Amount Per Serving

CALORIES: 442
TOTAL FAT: 19g
SATURATED FAT: 11g
TRANS FAT: 1g
UNSATURATED FAT: 6g
CHOLESTEROL: 71mg
SODIUM: 413mg
CARBOHYDRATES: 64g
FIBER: 1g
SUGAR: 36g
PROTEIN: 5g
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