Old-Fashioned Sour Cream Crumb Cake
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· 1/3 cup packed dark or light brown sugar
· 1/2 cup all-purpose flour
· 1 and 1/2 teaspoons ground cinnamon
· 3 Tablespoons unsalted butter, cold and cubed
CAKE
· 1 and 1/3 cups all-purpose flour 
· 1 teaspoon baking powder
· 1/4 teaspoon baking soda
· 1/4 teaspoon salt
· 1/2 cup unsalted butter, softened to room temperature
· 3/4 cup granulated sugar
· 2 large eggs, at room temperature
· 2 teaspoons vanilla extract
· 1/2 cup (120ml) full-fat sour cream, at room temperature1
VANILLA GLAZE
· 1/2 cup (60g) confectioners' sugar, sifted
· 1/2 teaspoon vanilla extract
· 2 Tablespoons (30ml) heavy cream or milk
Directions:
1. Preheat oven to 350°F. Grease and lightly flour a round or square 8-inch pan. Or simply line with parchment paper.
2. Make the streusel: Combine the brown sugar, flour, and cinnamon together in a medium bowl. Cut in the chilled butter with a pastry blender or two forks (or even with your hands) until the mixture resembles pea sized crumbs. Set aside.
3. Make the cake: Whisk the flour, baking powder, baking soda, and salt together in a large bowl. Set aside. Using a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed until smooth and creamy - about 1 minute. Add the sugar and beat on high speed for 2 minutes until creamed together fairly well. Scrape down the sides and up the bottom of the bowl with a rubber spatula as needed. On medium-high speed, add 1 egg at a time, beating well after each addition. Beat in the vanilla extract and sour cream. Scrape down the sides and up the bottom of the bowl with a rubber spatula as needed.
4. With the mixer on low speed, beat in the dry ingredients until just combined. Do not overmix this batter. Scrape down the sides and up the bottom of the bowl with a rubber spatula as needed. The batter will be smooth and thick. Carefully spread half of the batter into the pan. Sprinkle with half of the streusel. Carefully spread the remaining half of the batter on top, then the remaining streusel. You need every last drop of batter to fill this pan. Do your best spreading it out into even layers. I use the back of a spoon to spread the batter around neatly.
5. Bake for around 30 minutes or until the cake is baked through. To test for doneness, insert a toothpick into the center of the cake. If it comes out clean, it is done. Allow cake to cool in the pan set on a wire rack for 20 minutes.
6. Make the glaze: Whisk all of the glaze ingredients together in a medium bowl. Drizzle over cake. Slice and serve. Cover leftovers tightly and store at room temperature or in the refrigerator for up to 5 days.
7. Make ahead tip: The cake can be baked and covered tightly at room temperature overnight. Make the glaze the next morning and drizzle over cake before serving. Cake can be frozen up to 2 months. Thaw overnight in the refrigerator and bring to room temperature before serving.

