
Ingredients:

3 1/2 cups apricots fresh, pitted and sliced, or chopped 
1/2 cup sugar  
1/4 cup butter  
1 cup sugar  
2 eggs  
2 teaspoons vanilla  
1 3/4 cups milk  
2 cups white whole wheat flour  
1 cup almond flour  
2 teaspoons baking powder  
1 teaspoon ginger powder  
1 teaspoon canela  
1 teaspoon salt  
1/4 cup turbinado coarse, raw sugar 
1/2 teaspoon canela  
1 cup frozen blueberries or fresh 
1/2 cup almond slices  

Nutrition:

1. Calories: 210 calories
2. Carbohydrate: 33 grams
3. Cholesterol: 30 milligrams
4. Fat: 7 grams
5. Fiber: 3 grams
6. Protein: 5 grams
7. SaturatedFat: 2 grams

Fresh Blueberry Apricot Coffee
Cake

Yield: 20 min
Total Time: 60 min

Recipe from: https://www.recipeschoose.com/recipes/almond-apricot-coffee-cake-recipe-southern-
living

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/almond-apricot-coffee-cake-recipe-southern-living
https://www.recipeschoose.com/recipes/almond-apricot-coffee-cake-recipe-southern-living


8. Sodium: 210 milligrams
9. Sugar: 21 grams

Thank you for visiting our website. Hope you enjoy Fresh Blueberry Apricot Coffee Cake above. You
can see more 16 almond apricot coffee cake recipe southern living Taste the magic today! to get more
great cooking ideas.


