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	Lucky #1
	 Pear Cream Cheese Coffee Cake






		YIELD: 48 - 2" x 4" servings/1 full sheet pans







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	Streusel Topping 
1. Combine all streusel ingredients into mixer bowl. 
2. Mix using paddle attachment on low speed for 2 minutes or until crumbly texture is formed. Set aside. 

Cake Batter 
1. Combine cream cheese, vanilla extract and lemon zest into mixer bowl. Mix using paddle attachment on medium speed for 2 minutes or until fluffy. 
2. Add the water slowly while mixing on low speed. Stop mixer. Scrape paddle and bowl. 
3. Add muffin mix and mix on low speed for 1 minute. 
4. Add pears and mix 1 minute on low speed. 
5. Deposit cake batter into lightly greased full sheet pan. 
6. Spread batter evenly to edge of pans. 
7. Sprinkle 3 lb 12 oz of streusel evenly over batter in pan.  Store remaining streusel covered under refrigeration. 
Bake
Convection oven*      300°F        45-50 minutes
Standard oven           350°F        50-55 minutes
----------------------------------------
*Rotate pans baked in a convection oven one-half turn (180°) after 20 minutes of baking.


		Streusel Topping



		  
	  
	  
	



		
	



	

		Pecans, chopped



		
	2
	 lb. 
	



		4
	cups



	

		Sugar, granulated



		  
	  
	7
	oz



		1
	cup



	

		Butter, unsalted, diced



		
	1 
	 lb. 
	



		2
	cups



	

		Gold Medal® ZT Variety Muffin Mix 5 lb (11544)



		5
	lb
	
	



		1
	box



	

		Total Streusel Topping Weight



		8
	lb
	7
	oz



	 
	
	

		Coffee Cake Batter



		  
	  
	  
	



		
	



	
	

		Cream cheese, softened



		1
	lb
	  
	



		2
	cups



	
	

		Vanilla extract



		  
	  
	  
	



		1
	Tbsp



	
	

		Lemon Zest



		  
	  
	1/2
	oz



		2
	Tbsp



	
	

		Water, cool (72°F)



		1
	lb
	8  
	oz.



		3
	cups



	
	

		Gold Medal® ZT Variety Muffin Mix 5 lb (11544)



		5
	lb
	  
	



		1
	boxes



	
	

		Pears, fresh, peeled, diced



		2
	lb
	  
	



		4
	cups



	
	

		Total Coffee Cake Batter Weight



		9
	lb
	8.5
	oz



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
	 

	1 slice: Calories 430 (Calories from Fat 170); Total Fat 19g (Saturated Fat 9g; Trans Fat 0g); Cholesterol 50mg; Sodium 480mg; Total Carbohydrate 59g (Dietary Fiber 1g; Sugars 32g); Protein 4g

	% Daily Value: Vitamin A 6%; Vitamin C 0%; Calcium 4%; Iron 10%

	Exchanges: 1 Starch, 3 Other Carbohydrate, 4 Fat

	Carbohydrate Choices: 4 

	School Lunch Equivalents: nc
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