Gy Ve COUNTRY LiF€

PUMPKiIN cake

IT’S Like PUMPKIN Pi€, BuT WitHOUT THE CRUST (WHICH iS MY LeastT FavoRrite
PART OF Pi€). A FINGER FOOD THaT'S RiCH, DENSe, aLMOST CReaMy, aND Quite
DECaDeNT. IT COuLD Be BaARS, TOO, iF YOU CUT ‘€M iNTO SQuaReS aND DuST
WiTH POWDEeReD SuGaR.

1 LaRGEe CaN PUMPKIN (NOT PUMPKIN Pi€ FiLLiNG)
3 €6GS

1 & 1/4 C BROWN SuGaR

1/4 TSP GiINGER

1 TSP NUTMEG

2 TSP CiNNAaMON

1/4 TSP aLL Spice

1/4 TSP CLOvVeS

1 BOX YELLOW Cake MiX

3/4 C meLTeD BUTTER

1 C CHOPPED PECAaNS OR WALNUTS
SweeteNeD WHiPPEeD CReaM

SEEEELEEESE S

1. PReHeat OveN TO 350° aND PREPARE a 9xX13 cake PaN.

2. MiX aLL iINGREDIeNTS TOGETHER eXCEePT NUTS & WHIPPED CReaM; POUR iNTO
PaN, THEN SPRIiNKLE NUTS OVER Cake BatTer.

3. Bake FOR aPPROX. 1 HOUR.

THiS Cake iS SUPER MOiST aND DeNSe, SO THe TOOTHPICK May NOT COMe OuT
aS CLeaN asS a ReGuLarR cake, BuT OVeRaLl THe cake SHOULD Be FiRM.

4. Serve witH WHiPPED CReaM.
5. PROMiS€ YOURSELF YOU'LL NeVeR make PUMPKIN Pi€ aGaiN.



