
blueberry break cake
                    recipe: adapted from Jill and Sharon Thomas 

Makes a 9 x 13 inch pan.

For the topping:

• 2/3 cup packed brown sugar

• 1/4 cup all-purpose flour

• 3/4 teaspoon ground cinnamon

• 1/4 teaspoon ground cardamom

• 1/2 cup finely chopped walnuts

• 2 tablespoons butter, melted

For the cake:

• 2 cups all-purpose flour

• 2 teaspoons baking powder

• 3/4 teaspoon salt

• 1/2 teaspoon ground cinnamon

• 1/2 teaspoon ground cardamom

• 1/2 cup butter, room temperature

• 1 cup granulated sugar

• 2 eggs, room temperature

• 1/2 teaspoon vanilla extract

• 2/3 cup buttermilk, room temperature

• 2 cups fresh or frozen blueberries

Mise en place - begin by getting organized. Measure out all of your ingredients. 

Grease and/or line your baking pan.

Preheat oven to 350°F. Grease a 9 x 13 inch baking pan. Line with parchment paper if 

desired. 

Make the topping by combining the brown sugar, flour, cinnamon, cardamom and walnuts 

in a bowl. Stir in the butter until blended. The topping should be well combined and 

will be a little crumbly. Set aside. 

Whisk together the flour, baking powder, salt, cinnamon and cardamom together in 

medium sized bowl. Set aside.

Beat butter and sugar in the bowl of your stand mixer or with a hand-held electric 

mixer on medium speed until well blended - about 3-5 minutes. Add eggs and vanilla; 

beat until blended. 
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Add one third of the flour mixture to the butter mixture, mixing until just until 

blended. Add half of the buttermilk mixture, beat just until blended. Continue 

alternating flour mixture and buttermilk until both are incorporated into the batter, 

scraping down the sides and bottom of the bowl between additions. (The order of the 

additions will be: dry, wet, dry, wet, dry.) 

Gently stir in the blueberries by hand, until just combined. Spread batter evenly into 

the prepared baking pan. 

Sprinkle the topping evenly over batter. 

Bake for about 40-45 minutes, rotating the pan after 20 minutes, until golden and a 

toothpick inserted near centre of cake comes out clean.
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