St. Timothy’s Coffee Cake
A great Winston-Salem favorite—named for St. Timothy’s Episcopal Church

1 cup butter or margarine

 2 cups sugar
½ teaspoon vanilla

2 eggs

2 cups flour

1 teaspoon baking powder

1 teaspoon cinnamon

¼ teaspoon salt

1 cup chopped nuts

½ cup golden seedless raisins

1 cup sour cream

1 or 2 teaspoons cinnamon sugar

Preheat oven to 350 degrees.  Grease and flour a 12 cup Bundt pan or 10 inch tube pan; set aside.  In a large bowl, mix butter or margarine until soft; add sugar gradually continue to beat until light and fluffy.  Mix in vanilla. Add eggs, one at a time, beating well after each.
Combine flour, baking powder, cinnamon and salt; add nuts and raisins and coat well.  Add dry ingredients to creamed mixture alternately with sour cream.  Blend well (the batter looks like whipped cream tinged with honey).  Spoon into prepared pan.  Sprinkle with cinnamon sugar.  Bake 1 hour or until toothpick inserted in center comes out clean.  Cool on wire rack in pan for at least 1 hour.  Remove from pan.  Sprinkle with additional cinnamon sugar, if desired.  Makes 16 servings, about 365 calories each.
