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Berries, apples, leaves falling and shortened days - these are a sign of the time of the year.  This is a great recipe anytime during the year as you can use raspberry preserves!  Of course, fresh berries would be GREAT, but their season is so short, I don't always have them on hand.  A nice, moist cake to enjoy with a cup of coffee or tea and a good friend - or good book.
Cream Cheese & Raspberry Coffee Cake:
1 - 8oz cream cheese block - softened

1 C white sugar

1/2 C softened butter or margarine

1 3/4 C flour

2 eggs






1/4 C. milk

1/2 tsp vanilla




1 tsp baking soda

1/2 tsp. baking powder



1/4 tsp salt

1/2 C raspberry preserves



powdered sugar to dust top
• Beat cream cheese, sugar and butter until light and fluffy.  
• Add HALF the flour, eggs, milk, vanilla, baking soda, baking powder & salt.  Beat 2 minutes.
• Add remaining flour; on low speed of mixer beat just until blended. 
• Spread in a greased 13x9x2"baking pan.  Drop preserves over batter with a teaspoon.
• Swirl preserves through batter with the tip of a knife - to "marble"  
• Bake @ 350° for 30-35 min - until a pick/tester comes out clean.  Cool slightly - dust with powdered sugar.  Serve warm.
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