) 4
%wm %(94” TROPICAL DUMP CAKE

FROM THE KITCHEN OF:
LEREAT AUNJL GERTIE

INGREDIENTS
21 OZ. CANCHERRY PIE FILIEEE

20 OZ. iICAN.CRUSHED PIN E/AE S INI FTUICEEI'UNDRAINED)
18 OZ. BOX YEEIOW CAKE Ml

2«STICKS OFMUTTER OR MARC AFINE < MEETED
] CUP FLAKED COCONUT (OPTIONAL)
4 OZ. RECAN PHEICEE

AR

DIRECTIONS
GREASE A 9 X 15 PAN. SPREAD THE CHERRY PIE FILLING

@N THE BOTTOM SPREAD UNDRAINED PaPE APPLE IN THE

SECOWLD LAYER THEN DUMP ON 8EFZDRY CAKE MIX. DO
NOT MIX hH E (Iv'NGREDIENTS PO.UR FHE BUSFER EVENLY

OVER THE BATTER, THEN SPEAD THE COCONUT ON TOP.
FINALLY, SPRINKLE ON BE 'P“ECANS BMCE | HOUR AT 325

. = &

DEGREES OR UNTIL THE CAKE IS GOLDEN ENJO V!

h R T T %

SERVES 12

PRER TIME 15 MINUIEES



