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PINEAPPLE COFFEE CAKE

Cups Sifted Flour
Teaspoons Baking Powder
Tablespoons Sugar
Teaspoon Salt

Cup Shortening

Egg, Beaten

Cup Milk

11/2 Cups Drained, Diced Pineapple
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Tablespoons Butter
Cup Brown Sugar
Tablespoons Sifted Flour

DIRECTIONS

Sift 2 cups flour, baking powder, sugar and salt together.

Cut in shortening.

Combine egg and milk and add all at once to dry ingredients.

Blend thoroughly.

Spread dough in a greased cake pan and arrange dice pineapple on top.

Combine remaining ingredients and mix together a fork until of a crumbly consistency.
Sprinkle over diced pineapple.

Bake in a 400 degree oven for 25 to 30 minutes.



