
Streusel Cozy Dessert Recipes: Easy Crumb
Desserts

Welcome to the ultimate guide for Streusel Cozy Dessert Recipes. Nothing says comfort quite
like a warm, buttery crumb topping. These Easy Crumb Desserts are the perfect way to end a
meal or start a morning. If you crave that irresistible combination of tender cake or fruit and a
crunchy, sweet topping, you are in the right place. We are diving deep into the secrets of perfect
streusel, focusing on a classic Apple Streusel Coffee Cake that embodies everything we love about
this timeless technique. This recipe is your new go-to for comfort.

Why You’ll Love This Streusel Cozy Dessert Recipe

Perfect for Chilly Mornings and Holidays

This apple streusel coffee cake is the definition of comfort. Furthermore, it transitions effortlessly
from a breakfast treat to an after-dinner dessert. Imagine a crisp autumn morning, a cup of hot
coffee, and a warm slice of this cake. Because it uses simple pantry staples, it’s also a fantastic,
low-stress option for holiday gatherings, brunches, or welcoming guests. It’s truly one of the best
seasonal cozy dessert recipes for any fall gathering. It fills your home with an incredible aroma of
cinnamon and baked apples.

The Irresistible Crumb Topping

Let’s be honest, the streusel is the star of Easy Crumb Desserts. This recipe delivers a generous,
thick layer of buttery, crunchy crumbs. Unlike toppings that melt away, this one stays distinct and
crisp, providing a perfect textural contrast to the moist cake and tender apples beneath. It’s the kind
of topping that has everyone reaching for a corner piece. The balance of sugar and spice makes it
completely addictive, which is why Streusel Cozy Dessert Recipes are so popular.
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Apple Crumb Cake

Aaron recipes
A perfectly moist and tender cake base, topped with a layer of spiced apples and a thick, buttery
streusel crumb topping. Based on the popular recipe from Sally’s Baking Addiction.

Print Recipe   Pin Recipe

Prep Time 25 minutes mins
Cook Time 50 minutes mins
Cooling Time (Hours) 2 minutes mins
Total Time 1 hour hr 15 minutes mins
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Course Breakfast, Crumb Cake, Dessert
Cuisine American

Servings 12 servings

Equipment

9×13 inch baking pan
Mixing bowls
Hand mixer or stand mixer

Ingredients
  

1 cup packed light or dark brown sugar (for crumb)
1/2 cup granulated sugar (for crumb)
1 Tbsp ground cinnamon (for crumb)
1/2 tsp salt (for crumb)
1 cup unsalted butter, melted (for crumb)
2 1/2 cups all-purpose flour (for crumb)
2 1/2 cups all-purpose flour (for cake)
1 tsp baking soda
1/2 tsp baking powder
1/2 tsp salt (for cake)
3/4 cup unsalted butter, softened to room temperature
1 1/4 cups granulated sugar (for cake)
3 large eggs, at room temperature
1 cup full-fat sour cream, at room temperature
2 tsp pure vanilla extract
2 cups peeled and chopped apples (about 2-3 large)
1/4 tsp ground cinnamon (for apples)

Instructions
 

1. Preheat & Prep: Preheat the oven to 350°F (177°C). Grease a 9×13-inch baking pan.

2. Make the Crumb Topping: Mix the brown sugar, granulated sugar, 1 Tbsp cinnamon, and
1/2 tsp salt in a medium bowl. Stir in the melted butter. Add the 2.5 cups of flour, stirring until
crumbs form. Set aside.

3. Make the Cake: Whisk the 2.5 cups flour, baking soda, baking powder, and 1/2 tsp salt
together for the cake. Set aside.



4. Using a mixer, beat the softened butter and 1.25 cups granulated sugar on high speed until
creamy (about 3 min). Add the eggs, sour cream, and vanilla. Beat on medium-high until
combined.

5. Add the dry ingredients to the wet ingredients and mix until just combined. Do not overmix.

6. Assemble: Toss the chopped apples and 1/4 tsp cinnamon together. Spread the thick batter
into the prepared pan. Top evenly with the cinnamon apples. Sprinkle the crumb topping
evenly over the apples. Press the crumb topping down firmly.

7. Bake: Bake for 45-55 minutes. A toothpick inserted in the center should come out clean. If
the top browns too quickly, cover with foil.

8. Cool: Cool completely in the pan on a wire rack before slicing and serving.

Notes

Use room temperature sour cream and eggs for the cake. Press the crumb topping down firmly so
it sticks. If the top browns too quickly, loosely cover the pan with foil.
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Ingredient Highlights & Substitutions for Crumb Desserts

Essential Streusel Ingredients

The magic of streusel lies in its simplicity. You absolutely need all-purpose flour for structure and
cold, unsalted butter. The cold butter is crucial; as it melts during baking, it creates steam, resulting
in a crispier, lighter crumb rather than a greasy paste. For flavor, we use both light brown sugar (for
moisture and molasses notes) and granulated sugar (for crunch). Finally, a heavy dose of
cinnamon brings the warmth that all cozy desserts require.

Smart Substitutions

This recipe is wonderfully adaptable. For the apples, Granny Smith provides a great tartness, but
Honeycrisp or Fuji work beautifully if you prefer a sweeter bite. If you are out of apples, you can
substitute firm pears or even a mix of berries like blueberries or raspberries. For the cake batter,
buttermilk can replace regular milk for an extra tender crumb. Additionally, you can add chopped
pecans or walnuts to the streusel for an extra layer of nutty crunch.

Step-by-Step Instructions for This Cozy Dessert Recipe

Prep Phase: The Streusel

Always make your streusel first. In a medium bowl, whisk together the flour, sugars, cinnamon, and
salt. Next, add your cold, cubed butter. Using a pastry cutter or your fingertips, work the butter into
the dry mixture until it resembles coarse, pea-sized crumbs. The key is to work quickly so the butter
doesn’t melt. Once combined, place the entire bowl in the refrigerator to chill while you prepare the
cake batter. This critical step ensures the streusel bakes up perfectly crisp and distinct.



Cooking Phase: Assembly and Baking

First, preheat your oven to 350°F (175°C) and grease a 9×13 inch baking pan. Prepare the cake
batter by combining the dry ingredients, cutting in the room-temperature butter, and then mixing in
the wet ingredients (milk, eggs, vanilla) until just combined. Gently fold in your chopped apples.
Pour the thick batter into your prepared pan, spreading it evenly. Finally, retrieve your chilled
streusel and sprinkle it generously over the entire surface. Bake for 40-45 minutes, or until a
toothpick inserted into the center comes out clean.

Pro Tips for Perfect Streusel Cozy Dessert Recipes

Technique Secrets for the Best Crumb

The ultimate secret to Easy Crumb Desserts is temperature control. Your streusel butter must be
cold, but your cake butter should be at room temperature. Cold butter in the topping creates a crisp
crumb, while room temperature butter in the cake ensures a smooth, uniform batter and a tender
final product. Also, do not overmix the cake batter. A few small lumps are perfectly fine; overmixing
develops gluten and leads to a tough, dense cake, which ruins the desired soft texture.

Common Mistakes to Avoid

The most frequent error is letting the streusel butter get warm. If it melts before baking, you will get
a greasy topping instead of distinct crumbs. Always chill it. Another mistake is overbaking. This
cake should be moist. Start checking for doneness at the 40-minute mark. The streusel will be
golden brown, and a tester should come out with moist crumbs, not wet batter. Let it cool for at
least 20 minutes before slicing to allow the crumb to set properly.

Serving Ideas & Pairings for Your Streusel Dessert

Presentation & Plating

This cake is beautiful served directly from the pan, showcasing its rustic, cozy charm. For a slightly
more elevated presentation, you can add a simple dusting of powdered sugar just before serving. A
drizzle of caramel sauce or a simple vanilla glaze (powdered sugar, milk, and vanilla extract) also
looks and tastes incredible. Serve it warm for the best experience, as this allows the aromas to be
at their peak.

Pairing Suggestions

As a breakfast or brunch item, this streusel cake pairs perfectly with a strong cup of black coffee or
a hot tea. The bitterness of the coffee beautifully cuts the sweetness of the streusel. For dessert,
lean into the cozy factor. Serve a warm slice with a scoop of high-quality vanilla bean ice cream.
The contrast of the warm, spiced cake and the cold, creamy ice cream is simply unbeatable and
makes for a perfect end to any meal.

Timing Breakdown

Step Time Notes



Streusel Prep 10 min Chill immediately after mixing.

Cake Prep 10 min Have ingredients at room temperature.

Bake Time 40-45 min Check with a toothpick at 40 min.

Cooling Time 20 min Let set before slicing.

Total Time 1 hr 25 min Serves 12

Frequently Asked Questions

Can I make this streusel dessert ahead of time?

Absolutely. This cake stores wonderfully. You can cover it tightly and keep it at room temperature
for up to 3 days. You can also freeze the entire cake or individual slices for up to 3 months.

Why did my streusel melt into the cake?

Your butter was likely too warm when you mixed the streusel, or you didn’t chill the streusel before
topping the cake. Using cold butter and chilling the topping are essential for that distinct, crunchy
crumb layer.

Can I use different fruits in this crumb dessert?

Yes, this recipe is a great base for other fruits. Peaches, plums, or a mix of berries would be
delicious. Just be mindful that very juicy fruits might slightly increase the baking time.

Conclusion

These Streusel Cozy Dessert Recipes are a must-have in any baker’s collection. This Apple
Streusel Coffee Cake is the perfect example of how Easy Crumb Desserts can elevate any
occasion, from a simple breakfast to a festive holiday spread. The combination of tender cake,
warm spiced apples, and that generous, crunchy topping is pure comfort. We hope you enjoy
making this delicious treat and exploring the wonderful world of streusel.
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