
SWEET POTATO CRUMB CAKE 

Streusel Ingredients 

3/4 cup all-purpose flour 

3/4 cup granulated sugar 

1/2 cup brown sugar, packed 

1 tablespoon ground cinnamon 

6 tablespoons unsalted butter, 

melted 

Cake Ingredients 

4 large eggs, room temperature, whites and yolks sepa-

rated 

2 cups granulated sugar 

1 cup vegetable oil 

2 large sweet potatoes, roasted, or canned 

1/3 cup hot water 

1 teaspoon vanilla extract 

2 cups all-purpose flour 

2 1/4 teaspoons baking powder 

1/2 teaspoon baking soda 

1 teaspoon ground cinnamon 

1 teaspoon ground cloves 

1 teaspoon salt 

Directions 

Preheat oven to 350 °F. Line a 9x13 inch pan with greased foil or parch-

ment paper. 

In a medium bowl, whisk flour, brown sugar, granulated sugar and cinna-

mon. Slowly add melted butter and whisk until crumbs are formed. The 

mixture will look wet, but it’s supposed to look that way. Set aside. 

In a stand mixer or large bowl with a hand mixer fitted with a whisk attachment, beat the egg whites on high speed un-

til stiff peaks form. Transfer the egg whites to a small bowl and chill until ready to use. 

After cleaning your stand mixer or large bowl switch to the paddle attachment. Beat the granulated sugar and oil on 

medium-high speed until combined. Add the egg yolks 1 at a time, combining well after each addition and scraping 

down the sides of the bowl as needed. Add the sweet potatoes, hot water and vanilla. Beat for another 3-4 minutes. 

Turn the mixer to the lowest speed and carefully add the flour, baking powder, cinnamon, cloves, salt, baking soda and 

nut meg. Mix until the batter is just combined. Do not over mix. Gently fold in the chilled egg whites using a wooden 

spoon. 

Pour half the batter into the prepared greased pan. Top with half of the streusel. Repeat with remaining batter and 

streusel. Bake for 55-65 minutes or until a toothpick comes out moist but mostly clean. Let cool in the pan. Serve warm 

or room temperature. Store tightly covered at room temperature for up to 3 days. 

Serves 14 Preparation time 1 hour Cook time 1 hour 


