An Historic Recipe from the | ewis & (lark Cookbook
Honey (Cake with Almond Topping
Submitted bg [ rica Lcisenring

Almond Topping Honey Cake

/2 ¢ all purpose flour 1> ¢ melted butter
4 c Packed brown sugar 2 ¢ !’\oney

V4 c sugar 2 eggs

i/%c cold ]:)uttcr, cut into small Pieces 4 c sour cream

2 ¢ choppcd almonds I tvanilla extract

12 t almond extract
ii/2c a”~PurPose Hlour
At bakimg Powdcr

i baking soda

/> t salt

Freheat ovento 350 degrees. Lightlg oil an 87x8” baking dish.

For the topping; |na bowl, stir togethcr the flour, brown sugar, and sugar with a fork
until blended. Cut in the butter until the mixture resembles course meal. Stirin the

almonds & set aside.

I:or the cake: ]n a large bowl, cream togetl'\cr the butter & Honeg. Add the eggs, one
at a time, beating well after cach addition. Stirin the sour cream, vanilla extract &
almond extract. 51’1&: together the ﬂour, baking Powcler, bakiﬂg soda, and salt and stir
into the creamed mixture until smooth. Pourthe batterinto the Prcpared baking dish
& spoon on the reserved toPPing. Bake for about 35 to 40 minutes, or until a

toothpick inserted into the center comes out clean.



