STRAWBERRY COFFEECAKE
(Or Peach, Cherry, or Pineapple)


3 ½ cups biscuit mix



1 egg, beaten


¼ cup sugar




1 tsp. vanilla








¾ cup milk (minus 1 Tbsp.)

Blend biscuit mix and sugar.  Mix egg, vanilla, and milk and add to dry ingredients. Stir with fork into a soft dough (it will be sticky).  Turn out onto well -floured surface and knead for 30 seconds.  Roll into a 7” x 18 “ rectangle on waxed paper.  Leaving 1 inch uncovered along one long side, spread with filling mixture of 2 Tbsp. softened margarine/butter and ½  cup strawberry (or other flavor) preserves.  Optional : Sprinkle with ½  cup finely chopped pecans.  Moisten uncovered long side of dough with water, roll like jellyroll, (lifting wax paper to help roll), seal moistened edge.  Let rest on sealed side for one minute, then turn roll so that seam is on the side.  Cut the roll in half lengthwise, exposing filling, cut off 5 inches from one strip.  Form the 5 inch strip into a small circle in the middle of a greased pizza pan or baking sheet, cut surface up.  Coil remaining 13 inch piece around the center piece, then the longest remaining piece around the outside, sealing the end, and always cut side up.  Bake at 375 degrees for 25-30 minutes until lightly brown.  Cool slightly then spoon more preserves in circles , between strips.  Glaze as follows:  1/2 cup sifted confectioners sugar, 1 Tbsp. milk, 1/2 tsp. vanilla.   Drizzle or brush over warm coffeecake.  Serve warm.  Serves 8-10.

