
 
 
Sheet Pan Crumb Cake 
 
Ingredients: 
For the Crumb: 
1 1/2 cups packed dark brown sugar 
2/3 cup granulated sugar 
1 tablespoon ground cinnamon 
1 teaspoon kosher salt 
2 sticks (1 cup) unsalted butter, melted 
3 cups all-purpose flour 
 
For the Cake: 
3 cups all-purpose flour 
1 3/4 teaspoons baking powder 
3/4 teaspoon baking soda 
1 teaspoon kosher salt 
1 1/2 sticks (3/4 cup) unsalted butter, at room temperature 
1 3/4 cups granulated sugar 
3 large eggs 
1 tablespoon pure vanilla extract 
1 1/4 cups sour cream or plain yogurt 
 
Directions: 
For the Crumb: 
Melt the butter in a microwave safe dish.  Let it cool a bit.  In a large bowl 
combine the brown sugar, granulated sugar, cinnamon and salt.  Slowly 
add the butter to the sugar mixture, mixing it into the sugar between 
additions with a fork. Mix until all the butter has been evenly distributed. 
Add the flour and mix until it has been evenly distributed and small to 
medium clumps have formed. Do not over-mix or you will get a paste. 



 
 
 
For the cake: 
Preheat the oven to 350ºF.  Spray an 18 x 13 inch sheet pan with baking 
spray and line with parchment paper. 
 
In a medium bowl whisk together the flour, baking powder, baking soda 
and salt. 
 
In the bowl of a standing mixer with the paddle attachment, beat the 
butter and the sugar on medium high speed until light and fluffy, about 5 
minutes.   Add the eggs one and a time, beating well after each addition.  
You will need to scrape down the bowl at least once as you add the eggs.  
Add the vanilla.  Reduce the speed to low and add the flour mixture in 
three additions, alternating with the sour cream.  Start and end with the 
flour.  Beat until just incorporated.  Scrape down the bowl again, making 
sure all ingredients are combined. 
 
The batter will be very thick.  Spoon the batter into the prepared baking 
pan, and smooth with an offset spatula.  It may not be easy to spread, as 
the parchment will shift while spreading.  Just take your time and work 
slowly until the batter is evenly spread in the pan.  Now comes the fun 
part-sprinkle the crumb topping over the cake and press it gently into the 
batter.   
 
Bake for 30-35 minutes, until  the cake and topping are golden brown.  
When a toothpick inserted into the center of the cake comes out clean, the 
cake is ready.  Let cool completely in the baking sheet, about 1 hour.  Slice 
and serve. 
 



 
 
As I said above, this cake can be prepared up to 1 day in advance as it 
may even be more delicious on the second day! 
 
 


