
Moist, light, and crunchy all at the same time, this cake makes a 
great breakfast and snack at any time of the day. Simple and 
easy to make, most of its ingredients are probably already in 
your kitchen. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

 Cream Cheese Swirl Coffee Cake 

• 2 (3 oz.) packages cream cheese, softened 

• 2 tbsp. confectioners’ sugar 

• 2 tbsp. lemon juice 

• 2 cups unsifted flour 

• 1 tsp. baking powder 

• 1 tsp. baking soda 

• 1/4 tsp. salt 

• 1 cup granulated sugar 

• 1/2 cup butter, softened 

• 3 eggs 

• 1 tsp. vanilla extract 

• 1 (8 oz.) container 
sour cream 

Preheat the oven to 350 
degrees. In a small bowl, 
beat together the cream 
cheese, confectioners’ sugar 
and lemon juice until smooth; 
set aside. Stir together flour, 
baking powder, baking soda 
and salt; set aside. In a large 
mixing bowl, beat granulated 
sugar and butter until fluffy. 
Add eggs and vanilla; mix 
well. Add dry ingredients 
alternately with the sour 
cream; mix well.  

Pour half the batter into 
greased and floured 10 inch 
tube pan. Spoon cheese 
mixture on top of batter to within ½ inch of pan edge. 
Spoon remaining batter over filling, spreading to pan edge. 
Sprinkle with Cinnamon nut topping. Bake for 40 to 45 

 
Generously grease inside of pan 
with solid vegetable shortening. Use 
pastry brush to spread shortening 
evenly, making sure all inside 
surfaces are well covered. Dust with 
flour, tap out excess. If shiny spots 
remain, touch up with more 
shortening and flour, or use 
vegetable pan spray. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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minutes or until toothpick inserted in the center comes out clean. Cool 10 minutes; 
remove from pan. Serve warm. 

 
Heartfelt Thanks! Cookie 

Arrangement 

 

They'll know your appreciation is from the 
heart when they receive our "Heartfelt Thanks" 
bouquet. The heart shaped cookies are 
decorated in artful swirls and plaids, and the 
color-coordinated center cookie will make a 
great presentation. They'll be thanking you 
when they taste this delicious treat! 

 
Price: $ 29.00 - $ 80.00 

 
 

Cinnamon Nut Topping: 

Combine ¼ cups finely chopped nuts, 2 
tbsp. granulated sugar and ½ tsp. ground 
cinnamon. 
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