
 
 
 
 
 
 
 
 
 
 
 
 
ANNIE LYND’S COFFEE CAKE RECIPE: 
 
 
THIS WILL MAKE ONE LASAGNE SIZED PAN OR TWO LARGE BUNDT CAKE 
PANS 
 
Topping:   
Brown Sugar & Cinnamon – One Box of Brown sugar mixed with a few tablespoons of 
cinnamon to taste. 
 
Filling: 
In a large bowl mix together: 
10 cups all purpose flour 
5 tsp. Baking Soda 
5 tsp. Salt 
 
In a mixer cream together: 
2 ½ cups butter 
5 cups sugar 
Once mixed together add in: 
5 cups Sour Cream 
15 Eggs 
 
Once mixer blend is finished, combine it with the flour mix. Stir together until dry mix is 
completely incorporated. 
Spray baking pans with Pam, then add half the mixture in. Sprinkle Sugar/Cinnamon 
Topping mix over this. Now add the rest of the mix. Cover with topping again. 
 
Bake at 400 degrees approx 1 hour and 40 minutes. 
 


