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Cheryl’s
Apple Dump Cake -
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2 cups all-purpose flour
1 1/2 cups granulated sugar '

3 teaspoons baking powder

Ingredients 4

e 2 cans (21 oz each) apple pie filling

1 homemade yellow cake mix (see below)
3/4 cup butter, melted

e 1 teaspoon cinnamon

1/2 teaspoon salt
1/2 cup powdered milk, optional
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e 1 teaspoon vanilla powder, optional

¢ 1/4 teaspoon nutmeg v ;
® 1/2 cup chopped pecans or walnuts, optional 3 Whisk together and use in place 5
3 L of one boxed cake mix. ;

Caramel sauce, optional

Instructions =

. Preheat oven to 350°F. Lightly grease a 9x13-inch baking dish. Yes — you can use

1 teaspoon liquid
vanilla extract. Stir
it into the melted
butter before
drizzling.

. Spread the apple pie filling evenly in the dish.

. Sprinkle the homemade cake mix evenly over the filling. Do not stir.
. Stir 1 teaspoon liquid vanilla extract into the melted butter, then
drizzle over the dry mix.

1
2
3. Sprinkle cinnamon and nutmeg over the apples.
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6. Top with nuts if using.
7. Bake 45-50 minutes, until golden brown and bubbling.

. Cool 10 mmutes before serving.
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