Apple Dump Cake

Prep time: 5 minutes
Cook time: 45 minutes

Ingredients:

2 cans of pie filling, 21 oz each - peach, apple, other fruits
1 tsp of cinnamon or apple pie spice

1 box french vanilla cake mix

1/2 or more cups chopped pecans

112 to 2 sticks of salted butter, melted

Instructions:

1. Preheat oven 350 degrees; spray or brush soft butter on 9 x 13 pan

2.  Spread pie filling evenly on bottom of pan then sprinkle V2 tsp spice

3. Evenly spread dry cake mix over pie filling; sprinkle remaining spice on top
4.  If using pecans, evenly spread them on top of cake mix. Pour melted butter

over all, tilting pan to cover cake as much as possible

Bake at 350 degrees for 45 - 50 minutes until light golden brown top
with bubbling around edges of cake
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