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 Yellow Cake Mix Recipes
	COOKS’ CHOICE FIRST PLACE AWARD
Hornets Nest Cake

You will need:

1 pkg. yellow cake mix                   1 (4.6 oz.) pkg. non-instant vanilla pudding mix                     2 cups butterscotch chips

1 cup chopped walnuts                  3 cups of milk

Instructions:

· Preheat oven to 350 degrees F.  Grease and flour a 9 x 13 inch pan.

· Prepare pudding as directed on box.  Allow to cool slightly.  Mix in yellow cake mix and stir well.

· Pour batter into a 9 x 13 inch cake pan.

· Sprinkle top with butterscotch chips and chopped walnuts.
· Bake in preheated oven for 35 – 40 minutes.  Cut into squares and serve.


	Chocolate Peanut Butter Bars
You will need:

1 pkg. yellow cake mix                   6 tbsp. butter, softened                                    ½ cup crunchy peanut butter
2 eggs                                           1 (12 oz.) pkg. semi-sweet chocolate chips        14 oz. can sweetened condensed milk

2 tbsp. butter                               2 tsp. vanilla

Instructions:

· Preheat oven to 325 degrees F.  
· Combine cake mix, 6 tbsp. butter and eggs in a large bowl.

· Press into a 9 x 13 inch cake pan reserving 1 cup to crumble on top.

· In a small pot, melt chocolate chips, sweetened condensed milk and butter. Stir until smooth, remove from heat and add vanilla.

· Pour over cake mixture already in the pan.  Spread evenly.

· Crumble remaining cake mixture over the top.

· Bake 25 minutes.  Remove from oven and cool completely before cutting into bars.


	Easy Apple Cake
You will need:

1 pkg. yellow cake mix                   1 can apple pie filling                    3 eggs
3 tbsp. sugar                                1 tsp. cinnamon
Instructions:

· Preheat oven to 350 degrees F.  Lightly grease a 9 x 13 inch pan.

· Combine cake mix, apple pie filling and eggs.  Beat 2 minutes with mixer at medium speed.

· In a separate bowl, combine sugar and cinnamon.

· Spread half the batter in the pan and sprinkle with the cinnamon/sugar mixture.  Pour remaining batter over this and top with cinnamon/sugar

· Bake for 30 – 35 minutes or until toothpick inserted in center comes out clean.


	Yellow Cake Mix and Pudding Surprise
You will need:

1 pkg. yellow cake mix                                                                1 (5 oz.)  vanilla instant pudding mix                               
1 (16 oz.) pkg. frozen whipped topping, thawed                          1 (20 oz.) can crushed or tidbit pineapple, drained

Instructions:

· Prepare cake mix as directed by manufacturer.  Bake in 9 x 13 inch pan.  
· When cake is cool, split in half horizontally.

· Prepare vanilla instant pudding mix according to package directions.  
· Crumble the cake into pieces and place in the bottom of a large clear glass serving bowl or individual serving dishes.  

· Top with layer of whipped topping, a layer of pudding and then a layer of the pineapple.

· Top with another layer of whipped topping and decorate with colored sprinkles and/or seasonal candies.




	Cake Batter Monkey Bread Muffins
You will need:

1 can (16.3 oz.) Pillsbury Grands Homestyle refrigerated biscuits      1/2 cup butter, melted                 

11 paper muffin pan liners                                                                  1/2 cup packed brown sugar                                                                   
1/3 cup vanilla cake mix                                                                      2 tbsp. ground cinnamon 
1/4 cup butter                                                                                    1/3 cup milk                                                                                      
1/2 cup cake mix (dry)                                                                        1/3 cup granulated sugar

Instructions:

· Heat oven to 375 degrees F.  Insert muffin pan liners.
· Separate dough into 8 biscuits.  Cut each biscuit into 4 pieces.  Roll pieces into balls.

· Place melted butter in a small bowl.  

· In another small bowl, mix brown sugar, 1/3 cake mix and cinnamon.

· Dip each ball into melted butter and then roll in sugar mixture.  Place 3 in each muffin pan liner.

· Bake about 15 minutes or until puffed up and browning on edges.

· Prepare frosting by melting ¼ cup butter in a sauce pan.  Add ½ cup cake mix and granulated sugar.  

· Cool for 5 minutes and then drizzle over each monkey bread muffin.



	Pineapple Upside-Down Muffins
You will need:1/4

1 pkg. yellow cake mix                                   1/3 cup melted butter                          2/3 cup brown sugar
1 (20 oz.)  can of pineapple, crushed or tidbit size; drained
Instructions:

· Preheat oven to 350 degrees F.  
· In jumbo muffin tins, place jumbo muffin cups.
· Drip 1 tbsp. of melted butter into each cup.

· A 1 heaping tbsp. of brown sugar into each cup.

· Add pineapple on top of butter and brown sugar.

· Pour batter into cups until 3/4 full.

· Bake at 350 degrees F for 18 minutes.




