RASPBERRY COFFEECAKE     

8 inch square pan    325 degrees
Filling:

Combine 1 to 1 ½ cups fresh or thawed raspberries and 
¼ cup sugar

Crumbs:

1/3 cup brown sugar

1/3 cup sugar

1 tsp. cinnamon

½ tp. Ginger (optional)

½ cup melted butter

1/8 tsp. salt1 ¾ cups flour

Combine dry ingredients and cut in butter.

Cake:

1/3 cup sour cream

1 egg

1 egg yolk

2 tsp. vanilla1

1 cup flour

½ cup sugar

½ tsp. baking soda

½ tsp. baking powder

1/4 tsp salt

6 Tbsp. butter, cut into pieces

Stir together the sour cream, egg, egg yolk and vanilla until smooth.  Combine dry ingredients and mix into batter.  (batter is stiff)  Put about half of batter in bottom of pan, spoon on fruit, dollop remaining batter.  Crumble topping over it.  Bake 25 -55 minutes.  Test for doneness.
