	CHOCOLATE CHIP COFFEE CAKE (Easy)
  3/4 cup  milk                      For Topping
  1/2 cup  butter                 1/4 cup  hard cold butter

  1/3 cup  sugar                  1/2 cup  sifted flour

    1 tsp  salt                   1/3 cup  sugar

    2 pkg  dry yeast            1-1/2 tsp  cinnamon

  1/4 cup  very warm water        1/2 cup  chocolate chips

    2      eggs beaten            1/2 cup  chopped nuts

3-1/2 cup  sifted flour

    1 cup  chocolate chips

Prepare topping – cut butter into dry ingredients – add chips and nuts, set aside.

Scald milk stir in butter, sugar and salt – cold to lukewarm.



	Sprinkle yeast into warm water in large bowl, stir to dissolve.

Add milk mixture, eggs and 2-1/2 cups of flour.  Beat until smooth 15 – 20 seconds.  Add 1 Cup flour to chips then add to mixture.  Turn to well greased 10” angel food pan.  Sprinkle with topping cover.  Let rise until double 1 – 2 hours.  Bake 375(, 30 minutes.  Let cool on wire rack.
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