dump cake
Family Chef: Beth Guarneri
Original Recipe Inspiration: Loretta McMahon
Ingredients:
· 1 20 oz can crushed pineapple
· 1 21 oz cab prepared more fruit cherry pie filling
· 1 18.25 oz box yellow cake mix
· 2 sticks (1 c) butter or margarine, each cut into 12 slices
· ¼ c chopped nuts (pecans, walnuts, pistachios, cashews, peanuts, etc., your choice)

Instructions:
1. Preheat oven to 350° (325 for glass baking dish). Have a 9 x 13-inch baking pan ready.
2. Dump undrained pineapple into the baking dish and spread it out evenly.
3. Using a spoon, dump globs of cherry pie filling evenly on top of the pineapple.
4. Sprinkle the cake mix evenly over the cherry and pineapple layers.
5. Cut butter into slices with a butter knife and place slices evenly over cake mix.
6. Sprinkle nuts on top if you’re using them.
7. Bake for one hour. Use heavy oven mitts to remove the dump cake from the oven.
8. To serve, scoop cake out with a large spoon like a cobbler and dump it on a nice plate. A scoop of vanilla ice cream is delicious with dump cake.
9. Serve warm or cold.

