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THE DARING BAKERS’ MARCH, 2011 CHALLENGE:  YEASTED MERINGUE COFFEE CAKE 

 
Thank you so much for a fabulous creamy, dreamy, crunchy, sweet February, Mallory!  The silky, decadent Panna Cotta was heaven!!  And 
the crispiness of the Florentine cookies was the perfect accompaniment to the luscious Panna Cotta!  I think I can speak for all of us when 
I say, “who knew how good Panna Cotta could be!?”  Thanks for showing many of us how to make a really great Panna Cotta and for 
allowing us to let our creativity go wild in flavoring it and giving it our own twists.  A job well done!! :) 
 
As for you – you amazing Daring Bakers you!  Every single version of the Panna Cotta I saw was breath taking and completely drool-
worthy. Bravo!  Ya’ll just keeping WOWing me month after month after month!  Bless your cotton socks! ;) 
 
Okay well I’m going to take a break from BEGGING ya’ll to send in your filled in Spotlight Questionnaires (but if you feel a new DB 
month isn’t a new DB month without a little begging.. then you can find it HERE – fill it out and send to lamiacucina AT Adelphia DOT 
net. Hee!) and in letting you know although the FoodTalk article roster is filling up nicely, I do still have quite a few openings from 
August – December.  (A quick email letting me know you’re interested is all it would take to fill up one of those spots! *grin*)  No, I’m not 
going to bore you with the same old same old.. instead I’m going to let ya’ll in on a little secret!  Next month, the April DB challenge will 
be part of a dual challenge with the Daring Cooks!  Now I can’t exactly say what it is because I don’t want to ruin the surprise, but I will 
tell you that there will be prizes for the Most Creative (insert awesome challenge name here) and the 1st runner up in Most Creative (insert 
awesome challenge name here) for the Daring Bakers AND the Daring Cooks – so two grand prizes and two 1st runner up prizes will be 
given away.  So on April 1st (and NO this is not an April Fools’ Day joke, I promise!) put those thinking caps on and let the creativity start 
flowing, because YOU could win a really nice prize package! :D Details will be given in the April challenge announcement.  (Those of you 
who belong to the Daring Cooks as well as the Daring Bakers will find out all the details on March 17th for the April DC Challenge). 
 
Okay handing it over to our lovely hosts, Jamie & Ria.. have fun ya’ll! :)  
 
Lis 
xoxo 

 
Mets la main à la pâte! It’s time to roll up your sleeves and put your hands wrist deep in some smooth, silky dough and create something oh-so 
sweet!  Jamie of Life’s a Feast and Ria of Ria’s Collection are thrilled to invite you to bake along with them this month!  
 
We just want to get a little rise out of all of our wonderful, talented fellow Daring Bakers so decided to bring you into our warm cozy kitchen 
to make one fabulous yeast-risen coffee cake. A gorgeous brioche-like dough is rolled jellyroll style around a whipped meringue and whatever 
filling you choose, shaped into a wreath and baked. More often than not, yeast and non-yeast baking are seen as two separate things and we 
have often found that even the most passionate and seasoned bakers don’t have a lot of experience or confidence with yeast baking. This is a 
very easy and fun recipe to make and will make all of you non-yeasties fall in love with one of our favorite pastimes! 
 
Beautiful to put together and gorgeous out of the oven, the cake is light and fluffy, barely sweet, the meringue miraculously melts into the 
dough as it bakes leaving behind just a hint of sweetness and adding to the perfect moistness of the cake. Don’t scrimp on either the chopped 
nuts or chocolate or whatever filling additions you choose as the crunch and the flavors are the focal point of this tender, moist, outrageously 
delicious coffee cake. We were each inspired to flavor the basic coffee cake – the brioche-type sweet yeast dough and the meringue filling – 
with our own personal national twist, Jamie going all-American and Ria adding Indian flavors. We have given you both variations, allowing 
you to choose. Or go creative, let your imagination flow and create your own personal flavor variation. Why not let your own national cuisine 
inspire you? 

 

http://asofainthekitchen.blogspot.com/
http://thedaringkitchen.com/sites/default/files/u11/Spotlight_Questionnaire_01-01-10.doc
http://thedaringkitchen.com/users/lifesafeast
http://lifesafeast.blogspot.com/
http://thedaringkitchen.com/users/airmathew
http://riascollection.blogspot.com/
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Recipe Source:  Jamie found this recipe on a piece of yellowed paper in her dad’s collection of clipped 
out and hand-written recipes from the 1970’s, no source, no date, and she tried the recipe and it was 
brilliant! 
 
Blog-checking lines:  The March 2011 Daring Baker’s Challenge was hosted by Ria of Ria’s Collection 
and Jamie of Life’s a Feast. Ria and Jamie challenged The Daring Bakers to bake a yeasted Meringue 
Coffee Cake.  
 
Posting Date:  March 27, 2011 
 
Mandatory Items: Sweet Yeast Dough for the Coffee Cake and the meringue 
 
Variations allowed:  We have presented you with two variations of this delicious coffee cake: Jamie’s 
All-American versions with cinnamon, chopped pecans and chocolate chips or chopped chocolate and 
Ria’s Indian-inspired version with saffron added to the sweet yeast bread dough and **garam masala 
and cashews flavoring the filling. Let your imagination flow; you could add cardamom to the dough, 
drizzle a bit of rose or orange water over the meringue and chopped pistachios to the filling for another 
Indian version, or sweet, tangy dried fruits along with the nuts and whatever spice you choose in the    
place of our choice for fillings. 
 

Preparation time:   
For the dough: 
10 - 15 minutes preparation of the dough 
8 – 10 minutes kneading 
45 – 60 minutes first rise  
10 – 15 minutes to prepare meringue, roll out, fill and shape dough  
an additional 45 – 60 minutes for second rising.  
Baking time: approximately 30 minutes 
 
Equipment required: 
Measuring cups for dry ingredients 
Measuring cup for liquid 
Measuring spoons 
Cutting board and sharp knife for chopping nuts & chocolate if using 
2 large mixing bowls 
1 small mixing bowl 
1 medium mixing bowl for beating egg whites, preferably plastic or metal 
1 medium saucepan 
Electric mixer or stand mixer 
Wooden spoon 
Rolling pin 
Spatula 
Clean kitchen scissors or sharp knife 
Plastic wrap & clean kitchen towel 
Parchment paper 
2 medium-sized baking trays (or 1 large if your oven is large enough) 
Cooling racks 
Serving platter 
Vegetable oil to grease bowl 
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FILLED MERINGUE COFFEE CAKE 
Makes 2 round coffee cakes, each approximately 10 inches in diameter 
The recipe can easily be halved to make one round coffee cake 
 
Ingredients 

For the yeast coffee cake dough: 
 
4 cups (600 g / 1.5 lbs.) flour 
¼ cup (55 g / 2 oz.) sugar 
¾ teaspoon (5 g / ¼  oz.) salt 
1 package (2 ¼ teaspoons /  7 g / less than an ounce) active dried yeast 
¾ cup (180 ml / 6 fl. oz.) whole milk 
¼ cup (60 ml / 2 fl. oz. water (doesn’t matter what temperature) 
½ cup (135 g / 4.75 oz.) unsalted butter at room temperature 
2 large eggs at room temperature 
 
10 strands saffron for Ria’s version (Saffron might be hard to find and it’s expensive, so you can substitute with ½ - 1 teaspoon of ground 
cardamom or ground nutmeg.  Or simply leave it plain like Jamie’s version) 
 
For the meringue: 
 
3 large egg whites at room temperature 
¼ teaspoon salt 
½ teaspoon vanilla 
½ cup (110 g / 4 oz.) sugar 
 
For the filling: 
 
Jamie’s version: 
1 cup (110 g / 4 oz.) chopped pecans or walnuts 
2 Tablespoons (30 g / 1 oz.) granulated sugar 
¼ teaspoon ground cinnamon 
1 cup (170 g / 6 oz.) semisweet chocolate chips or coarsely chopped chocolate 
 
Ria’s version: 
1 cup (130 g / 5 oz.) chopped cashew nuts 
2 Tablespoons (30 g / 1 oz.) granulated sugar 
½ teaspoon garam masala (You can make it at home – recipe below - or buy from any Asian/Indian grocery store)  
1 cup (170g / 6 oz.) semisweet chocolate chips ( I used Ghirardelli) 
 
Egg wash: 1 beaten egg 
Cocoa powder (optional) and confectioner’s sugar (powdered/icing sugar) for dusting cakes 
 
**Garam (means “hot”) masala (means “mixture”) is a blend of ground spices and is used in most Indian savory dishes.  It is used in limited 
quantities while cooking vegetables, meats & eggs.  There is no “one” recipe for it as every household has a recipe of their own.  Below, I am 
going to share the recipe which I follow.   
 
4 or 5 sticks (25 g) Cinnamon Sticks (break a stick and open the scroll) 
3 ½ tablespoons (25 g / less than an ounce) Cloves, whole 
100 g. (3.5 oz.) Fennel seeds 
4 tablespoons (25 g / less than an ounce) Cumin seeds 
1 ½ tablespoons (10 g / less than half an ounce) Peppercorns 
25 g (less than half an ounce) Green Cardamom pods 
 
In a small pan on medium heat, roast each spice individually (it hardly takes a minute) until you get a nice aroma.  Make sure you stir it 
throughout so that it doesn’t burn. As soon as each spice is roasted, transfer it to a bowl to cool slightly. Once they are all roasted, grind into a 
fine powder by using a coffee grinder, or pestle & mortar. Store in an airtight container and use as needed. 
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Directions: 
 
Prepare the dough: 
 
In a large mixing bowl, combine 1 ½ cups (230 g) of the flour, the sugar, salt and yeast. 
 
In a saucepan, combine the milk, water and butter and heat over medium heat until warm and the butter is just melted. Ria’s 
version: add the 10 saffron threads to the warmed liquid and allow to steep off of the heat for 10 minutes. This will give the 
mixture a distinct aroma and flavor and a yellowish-orange hue. 
 
With an electric mixer on low speed, gradually add the warm liquid to the flour/yeast mixture, beating until well blended. 
Increase mixer speed to medium and beat 2 minutes. Add the eggs and 1 cup (150 g) flour and beat for 2 more minutes. 

        
Using a wooden spoon, stir in enough of the remaining flour to make a dough that holds together. Turn out onto a floured 
surface (use any of the  1 ½ cups of flour remaining) and knead the dough for 8 to 10 minutes until the dough is soft, smooth, 
sexy and elastic, keeping the work surface floured and adding extra flour as needed. 

         
 

 
Place the dough in a lightly greased (I use vegetable oil) bowl, turning to coat all sides. Cover the bowl with plastic wrap and a 
kitchen towel and let rise until double in bulk, 45 – 60 minutes. The rising time will depend on the type of yeast you use. 
 
Prepare your filling. In a small bowl, combine the cinnamon and sugar for the filling if using. You can add the chopped nuts to 
this if you like, but I find it easier to sprinkle on both the nuts and the chocolate separately. 
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Once the dough has doubled, make the meringue: 
In a clean mixing bowl – ideally a plastic or metal bowl so the egg whites adhere to the side (they slip on glass) and you don’t 
end up with liquid remaining in the bottom – beat the egg whites with the salt, first on low speed for 30 seconds, then increase 
to high and continue beating until foamy and opaque. Add the vanilla then start adding the ½ cup sugar, a tablespoon at a time 
as you beat, until very stiff, glossy peaks form. 
 
Assemble the Coffee Cakes: 
 
Line 2 baking/cookie sheets with parchment paper. 

        
Punch down the dough and divide in half. On a lightly floured surface, working one piece of the dough at a time (keep the other 
half of the dough wrapped in plastic), roll out the dough into a 20 x 10-inch (about 51 x 25 ½ cm) rectangle. Spread half of the 
meringue evenly over the rectangle up to about 1/2-inch (3/4 cm) from the edges. Sprinkle half of your filling of choice evenly 
over the meringue (ex: half of the cinnamon-sugar followed by half the chopped nuts and half of the chocolate chips/chopped 
chocolate). 
 
Now, roll up the dough jellyroll style, from the long side. Pinch the seam closed to seal. Very carefully transfer the filled log to 
one of the lined cookie sheets, seam side down. Bring the ends of the log around and seal the ends together, forming a ring, 
tucking one end into the other and pinching to seal. 
 
Using kitchen scissors or a sharp knife (although scissors are easier), make cuts along the outside edge at 1-inch (2 ½ cm) 
intervals. Make them as shallow or as deep as desired but don’t be afraid to cut deep into the ring. 
 
Repeat with the remaining dough, meringue and fillings. 
 
Cover the 2 coffee cakes with plastic wrap and allow them to rise again for 45 to 60 minutes. 
 
Preheat the oven to 350°F (180°C). 
 
Brush the tops of the coffee cakes with the egg wash. Bake in the preheated oven for 25 to 30 minutes until risen and golden 
brown. The dough should sound hollow when tapped. 
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Remove from the oven and slide the parchment paper off the cookie sheets onto the table. Very gently loosen the coffee cakes 
from the paper with a large spatula and carefully slide the cakes off onto cooling racks. Allow to cool. 
 
Just before serving, dust the tops of the coffee cakes with confectioner’s sugar as well as cocoa powder if using chocolate in the 
filling. These are best eaten fresh, the same day or the next day. 
 
Additional Information: 
 
The recipe calls for active dried yeast. An excellent source for yeast conversions and substitutes is 
http://www.thefreshloaf.com/node/19314/re-yeast-conversion-fresh-dry-and-calculator-fun 
 
Or 
 
http://www.foodsubs.com/LeavenYeast.html 
 
Here is a great explanation of yeast: http://www.joyofbaking.com/Yeast.html  
 
Yeast is a living organism. Think of the dry version as yeast in a state of sleep. In order for it to work as a rising agent, it must be 
activated and this is done by blending it with a bit of sugar (on which it feeds) and a warm liquid which is called proofing.  The 
water must be lukewarm (100°F to 115°F/37°C to 46°C); too cool and the yeast will not activate, too hot and the yeast will be 
killed! If you stick the back of your hand under the running tap and you don’t feel it (it feels neither cold nor hot) or it feels 
comfortably lukewarm, then it should be good! 
 
 
 
 
Disclaimer: 
 
*Note:  The Daring Kitchen and its members in no way suggest we are medical professionals and therefore are NOT responsible for any error 
in reporting of alternative baking ingredients.  If you have issues with digesting gluten, then it is YOUR responsibility to research the 
ingredient before using it.  If you have allergies, it is YOUR responsibility to make sure any ingredient in a recipe will not adversely affect 
you. If you are lactose intolerant, it is YOUR responsibility to make sure any ingredient in a recipe will not adversely affect you. If you are 
vegetarian or vegan, it is YOUR responsibility to make sure any ingredient in a recipe will not adversely affect you. Please consult your 
physician with any questions before using a product you are not familiar with.  Thank you! :) 
 

http://www.thefreshloaf.com/node/19314/re-yeast-conversion-fresh-dry-and-calculator-fun
http://www.foodsubs.com/LeavenYeast.html
http://www.joyofbaking.com/Yeast.html

