Velvet Crumb Cake

1% c. Bisquick

% c. sugar

3 T. soft butter or shortening
1 egg

% c. milk

1 t. vanilla

Preheat oven to °350. Grease and flour an 8” x 8” x 2” square pan. Mix Bisquick and sugar. Add butter,
egg, ¥ c. of the milk. Beat 1 minute at medium speed with an electric mixer or vigorously by hand. Stir
in gradually the remaining milk and vanilla. Beat %2 minute more. Pour into prepared pan. Bake 35 to
40 minutes. Serve with broiled topping (see below) or with other toppings, if desired.

Broiled Topping: Mix 3 T. soft butter, %5 c. brown sugar, 2 T. cream, ¥ c. coconut, % c. chopped nuts.
Spread on bake cake while it is still warm. Place about 3” under broiler until nicely browned, about 3
minutes.



