Cherry Breakfast Cake

4 ½ cups whole wheat flour			½ cup buttermilk
1 ½ cups packed brown sugar			½ cup granulated sugar
1 tsp salt						2 tsp baking powder		
3 sticks melted butter (unsalted)			2 (10 oz) bags frozen cherries, thawed
1 large egg						and drained


1. Preheat oven to 350F.
2. In a medium bowl, using your fingers, combine 3 cups of the flour, brown sugar and ½ tsp salt.  Mix in all but 2 Tbsp butter until large crumbs form; set aside.
3. In small bowl, whisk together the remaining 2 Tbsp butter, egg and buttermilk.
4. In a medium bowl, stir together the remaining 1 ½ cups flour, sugar, baking powder and remaining ½ salt.  Add egg mixture and stir to form a thick, smooth batter. 
5. Fold about 1/3 of reserved crumb mixture into batter; spread evenly into well greased 9”x13” baking dish.
6. Scatter the cherries over the batter; sprinkle the remaining crumb mixture on top.  Bake until golden brown, approx. 35 to 40 minutes.
7. Transfer to rack to cool for about 20 minutes before serving.

NOTE: Any frozen fruit can be substituted for the cherries. GREAT with whipping cream after a LONG run!!
