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ISTACHIO CARE (TERRI)

CARE:
1 PACHAGE OF PISTACHIO PUDDING
1 PACHAGE OF WHITE CARE MIX

J CUP OF VEGETABLE OIL
J2 CUP OF CHOPPED NUTS

FROSTING:
1% CUP OF MILK
| ENVELOPE OF DREAM WHIP
1 PACHAGE OF PISTACHIO PUDDING

COMBINE CAHE INGREDIENTS. BLEND THEN BEAT AT MEDIUM SPEED FOR 4 MINUTES. POUR INTO GREASED AND FLOWERED BUNT PAN.

BAKE AT 350 FOR 40-145 MINUTES OR UNTIL CAKE PULLS AWAY FROM SIDES OF PAN.
DO NOT OVERBAKE. COOL IN PAN FOR 15 MINUTES. REMOVE FROM PAN AND COOL ON RACK.

FROSTING:

POUR 1% CUPS OF MILK INTO MIXING BOWL. ADD | ENVELOPE OF DREAM WHIP AND | PACKAGE OF PISTACHIO PUDDING.
INCREASE BEATING SPEED TO HIGH AND WHIP UNTIL SOFT PEAKS FORM 4-6 MINUTES.
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Terri’s Blueberry Coffee Cake
Cake:
% cup butter
1% cups sugar
4 eggs large
1teaspoons vanilla extract
3 cups all purpose flour
1% teaspoons baking powder
% teaspoon baking soda
% teaspoon salt
1 cup sour cream
Filling: % cup brown sugar packed 1 tablespoon all purpose flour
% teaspoon ground cinnamon 2 cups blueberries fresh
Glaze:1 cup confectioners sugar 2-3 tablespoon milk 2%
Garnish: % cup blueberries optional
Instructions
Grease and flour a bundt or tube pan; Set aside. Preheat the oven to 350 degrees F.
Cream butter and sugar together in a large bowl until light and fluffy. Add in the eggs one at a time, mixing until yolk disappears, then the vanilla.
In a separate bowl, whisk together flour, powder, baking soda, and salt. Add to cream mixture alternating with the sour cream until well combined.
In a small bowl combine brown sugar, flour, and cinnamon; Set aside.
Pour a third of the batter into prepared baking pan, spreading evenly.
Sprinkle half of the brown sugar mixture over the batter in in the pan. Place half of the blueberries on top. Repeat layers then top with the remaining
batter.
Bake until cake tester inserted in the center comes out clean, about 55-65 minutes or until. Allow cake to cool in the pan, set on a wire baking rack for 10
minutes. Remove from pan and let cool completely on wire baking rack.
Meanwhile, prepare the glaze.
In a medium mixing bowl, whisk the powdered sugar and 2 tablespoons of milk together until smooth. Add more milk as necessary to obtain a pouring
consistency. Drizzle glaze over cooled coffee cake. Garnish with fresh blueberries.





