Jewish Coffee Cake

Ingredients

Cake

- 1 box yellow cake mix

- 1 large box instant vanilla pudding mix
- 1/2 cup all

- 4 eggs

- 1 tsp vanilla

- 1 cup water

Topping

- 1/2 cup sugar

- 1 or 2 Thsp cinnamon
- 1/2 cup nuts

Instructions

Cake
1. Grease and flour the pan.
2. Combine the cake mix, pudding mix, oil, eggs, vanilla, and water. Mix, then beat for 10 minutes.

Topping
3. Combine the sugar, cinnamon, and nuts.

Assembly

4. Pour half of the batter into the prepared pan.

5. Sprinkle with half of the topping.

6. Add the rest of the batter, then the rest of the topping.
7. Marbleize with a knife.

8. Bake at 325°F for about 1 hour, or until done.
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