Ingredients:

For the Cake:
1 C. Unsalted Butter–softened
1¼ C. Sugar
3 Eggs
1 T. Vanilla Extract
2¾ C. All Purpose Flour
2 t. Baking Powder
½ t. Baking Soda
½ t. Kosher Salt
1¼ C. Buttermilk
1 t. Lemon Juice
Zest of 1 Lemon
2½ C. Fresh Blueberries

For the Glaze:
1/3 C. Milk
2 t. Lemon Juice
1 ½ C. Powdered Sugar
For the Crumble Topping:
2 T. Butter
2 T. Brown Sugar
3 T. All Purpose Flour
2 T. Oats
¼ C. Blueberry Vanilla
Granola (Optional)
2 T. Sliced Almonds

Directions:

1. Preheat the oven to 325°F.
2. Grease and flour a standard bundt pan.
3. In an electric mixer cream together butter, sugar, eggs and vanilla until fluffy.
4. In a small bowl combine flour, baking powder, baking soda and salt.
5. With mixer on low, slowly mix in your flour mix.
6. Add buttermilk, zest and lemon juice to mixer.
7. Using a spoon stir in blueberries.
8. Pour the batter into your bundt pan.
9. Bake for 80 minutes (you should be able to insert a toothpick and pull it out clean).
10. Remove the pan from the oven and allow to cool for 45-60 min before removing the
cake from the pan.
11. While the cake is cooking mix together your oat crumble in a small bowl, pinching
between your fingers to blend together
12. Spray a baking sheet with cooking spray.
13. Sprinkle your crumble on your baking sheet and bake in the oven for 5-10 minutes.
14. Remove from the oven and let cool.
15. As your crumble is cooling make your glaze by whisking together your milk, lemon
juice and powdered sugar. If your glaze is too thick you can add more milk.
16. Once your cake has cooled flip the pan upside-down onto a plate or cake stand to
remove the cake from the pan.
17. Drizzle your cake with your glaze and immediately sprinkle with your oat mixture so
it will stick.
18. Serve and enjoy!
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