
DESSERTS V

APPLE DUMP CAKE
This insanely easy apple dump cake only has 6 ingredients and requires zero mixing. It’s an
easy cake to throw together or let kids assemble. Leave the apple peel on for extra texture and
vitamins or peel it if you prefer. Serve leftovers for breakfast with vanilla yogurt!

SERVINGS:

12-16 slices

PREP TIME:

5 minutes

COOK TIME:

40-50 minutes

INGREDIENTS:

5 medium Golden Delicious apples (about 5 cups chopped)Deny Allow selection Allow all
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2 Tablespoons brown sugar, packed

2 teaspoons ground cinnamon

Pinch of salt

1 box yellow cake mix

¾ cup butter, melted

OPTIONAL TOPPINGS: pecans, vanilla ice cream

INSTRUCTIONS:

1. Preheat oven to 350 degrees. Core and chop Golden Delicious apples into about ½ inch
pieces. If you love cooked apples, you can use 6 apples in this recipe. Transfer to a medium
mixing bowl.

2. Sprinkle brown sugar, cinnamon, and salt over apples. Mix together with a spoon or your
hand, until all apple pieces are coated with cinnamon sugar mixture.

3. Spray 9×13 inch pan with cooking spray, and then pour apples into pan. Spread into an even
layer.

4. Sprinkle cake mix over apples, gently shake pan so cake mix evenly spreads out over apples.
Drizzle melted butter over cake mix, ensuring all mix is covered with butter as uncovered mix
will be dry and crumbly after baked. Bake for 40-50 minutes, or until the cake mix is golden
brown.

5. Serve with vanilla ice cream and pecans if desired.
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