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Oat Bran Bundt Cake with Mixed Berry Streusel
Recipe 68 of 365

Ever wonder how to make the world’s biggest bran muffin? You got it right here. I’ve
written this recipe for a more kitchen-literate crowd; please write me if you have any
questions about when to tell if it’s done, etc. I’ll answer, I promise.

And yes, you can substitute melted butter for the oil and full-fat sour cream for the
yogurt, if you’d like. Add a little more sugar, while you’re at it.

TIME: 25 minutes
MAKES: 12 servings, at least

Butter and flour for the pan (or a baking spray with flour in it)

For streusel:
1/2 (packed) cup brown sugar
1/2 cup walnuts, chopped
1 teaspoon ground cinnamon
2 cups frozen blueberries, blackberries, raspberries, or a mix

For cake:
3 cups plain lowfat yogurt
3 large eggs
3/4 cup canola oil
1 tablespoon vanilla
2 cups all-purpose flour
1 cup whole wheat flour
1 teaspoon salt
1 1/2 tablespoons baking powder
1/2 teaspoon baking soda
3/4 cup sugar
3/4 (packed) cup brown sugar
2 cups oat bran
1/2 cup wheat germ
1/4 cup whole flax seeds

Preheat oven to 350 degrees. Prepare a bundt cake pan.

Combine the streusel ingredients and set aside.

Whisk the wet ingredients in a medium bowl and set aside. Whisk the dry ingredients (no
baking powder or sugar lumps!) in a giant mixing bowl. Add the wet to the dry, fold until
just blended.
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Pour half the batter in the pan, smooth it down, add the berries, then add the rest of the
batter, and smooth down the top. (The batter will come almost to the top of the pan.)
Bake on the middle rack 55 to 65 minutes. Cool 15 minutes in the pan, invert onto a
plate, and serve warm or room temperature, with plenty of butter.


