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The Gratz Gourmet 

This recipe is for a dessert called Blueberry Boy Bait Cake, aptly titled because teenage boys are said 

to have found it irresistible. This cake falls somewhere on the spectrum between a traditional coffee 

cake and a basic yellow cake. The original recipe was created in Chicago in 1954 by 15-year-old Renny 

Powell, who used it to win second place in a Pillsbury Bake-Off. The recipe below has been adapted by 

David Cohen from the original.  

    

Blueberry Boy Bait Cake 

2 cups all-purpose flour 

1 tablespoon baking powder 

1 teaspoon salt 

2 sticks unsalted butter, softened 

3/4 cup packed light brown sugar 

1/2 cup sugar 

3 large eggs (room temperature) 

1 cup whole milk (room temperature) 

3/4 cup blueberries 

 

Topping 

3/4 cup blueberries 

1/2 cup sugar 

1 teaspoon ground cinnamon 

 

1. Adjust oven rack to lowest level and preheat oven to 325 degrees. Grease and flour a 13 x 9 inch, 

oven-safe, glass baking pan. 

 

2. Combine flour, baking powder and salt together in a bowl.  

 

3. In another bowl, beat butter and sugars together with a spoon until fluffy – about two minutes. Add 

eggs, one at a time, mixing each until incorporated. Mix in one-third of the flour mixture until 

incorporated, and then mix in half of the milk. Mix in the second third of the flour mixture, and then 

mix in the remaining milk. Finally, mix in the remaining flour (last third of) mixture.  

 

4. Gently fold in 3/4 cup of blueberries.  

 

5. Spread batter into prepared pan. 

 

6. For the topping, scatter 3/4 cup of blueberries over top of batter. Combine sugar and cinnamon 



together in small bowl and sprinkle half of it over batter. Bake for 20 minutes and then remove from 

oven. Carefully sprinkle the remaining sugar mixture around the outer top portions of the cake and 

return to oven to finish baking. 

 

7. Bake until a toothpick inserted in center of cake comes out clean, for a total combined baking time 

(before and after sprinkling on the remaining sugar mixture) of 40 to 45 minutes.  

 

8. Cool in pan and then cut and serve. 


