Grandma’s Crumb Cake

Ingredients: (double all ingredients except vanilla for 13 x 9 pan)

Preheat the oven to 350 degrees

FOR A  9” cake pan; or an 8" square pan; 
1 1/2 cups of bisquick
1/2 cup of sugar
1 egg
1/2 cup milk
2 tbsps. Margarine
1 tsp. vanilla


Instructions:

Grease and flour pan with bisquick, beat all ingredients for 30 second on low speed, then beat on medium speed for four (4) minutes.  

Pour into the pan, cover with the crumbs, and bake in 350 oven for 30 to 35 minutes until a wooden toothpick inserted into center comes out clean.
The Crumbs:  
1 1/4 cups of bisquick can be a little more don’t level off the cup
a little less than 1 cup of sugar
6 tbsps. Margarine
4 tsps. Cinnamon
Mix bisquick, sugar, and cinnamon, then work in margarine with your fingers to  form crumbs. sprinkle crumbs over cake and bake    I always make a large 13x 9' cake, so I JUST  double the batter ingredients all except the vanilla, the crumbs are enough for a large cake.  love and hugs, mom  enjoy.

