
Pumpkin Pie Cake
Ingredients:

• 1 - 28 oz. can of pumpkin purée
• 4 eggs
• 1 can of evaporated milk
• 1 1/2 cups of sugar
• 2 teaspoons of cinnamon
• 1/2 teaspoon nutmeg
• 1 white cake mix
• 1 cup butter - melted
• 1 cup of pecans
• whipping cream (optional)

Directions:

1. Preheat oven to 350 degrees.
2. Mix the first 6 ingredients together in a bowl and pour into a greased 9 X 

13" cake pan.
3. Sprinkle the dry cake mix on top of the batter.
4. Pour melted butter over the cake and then sprinkle with the pecans.
5. Bake for 60 minutes.
6. Cool and serve with whipping cream.

*Although I didn't do this, my friend suggested adding the nuts about half way 
through the baking time, so that they don't get too brown. I put mine in the 
whole time and they seemed fine, but I may try it the other way next time just 
to compare.


