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Pumpkin Coffee Cake

Ingredients

1/4 cup Coconut Oil

2 tbsps Pumpkin Pie Spice (divided)
1 cup Coconut Sugar (divided)

2 Egg

1/2 cup Plain Greek Yogurt

1/2 cup Pureed Pumpkin

1 tsp Vanilla Extract

1 cup All Purpose Gluten-Free Flour
2 tsps Baking Powder

1/8 tsp Sea Salt

Nutrition

Amount per serving

Calories 206
Carbs 33g
Fiber 3g
Sugar 179
Protein 4g
Cholesterol 43mg
Sodium 166mg
Vitamin A 22511V
Vitamin C 2mg
Calcium 105mg
Iron 1mg
Vitamin D 151U

9 servings

1 hour

Directions
1 Preheat the oven to 350°F (175°C) and line a baking pan with parchment paper.
2 In a small bowl, add the coconut oil, half of the pumpkin pie spice, and 1/3 of
the coconut sugar. Use your hands to mix it together until crumbly pieces form.
! Set aside.
3 In a mixing bowl, whisk the eggs and the remaining coconut sugar for one to

two minutes or until well combined and smooth. Add the yogurt, puréed
pumpkin, and vanilla and mix again until smooth.

4 Add the flour, baking powder, the remaining pumpkin pie spice, and salt. Mix
until well combined and smooth.

Add the batter into the pan and smooth it out into an even layer. Spread the

5
pumpkin pie spice crumble all over. Bake for 35 to 37 minutes or until a
' toothpick comes out with a couple of crumbs on it.
6 Let it cool for 10 to 15 minutes before cutting into squares. Enjoy!
Notes

Leftovers: Store in an airtight container on the counter for up to three days. Refrigerate
for up to one week.

Serving Size: An 8 x 8-inch (20 x 20 cm) baking pan was used to make nine servings. One
serving is one square piece.

Gluten-Free Flour: This recipe was tested using Bob's Red Mill 1:1 Gluten-Free Baking
Flour. If using another type of flour, please note that results may vary.
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