
Easiest Caramel Apple Cake
So… my first fall recipe! A super easy but very delicious
Caramel  Apple  Cake.  I  thought  it  was  appropriate,  having
missed Halloween and all. Really, this one post a week thing
is not really working out for me. There are so many delicious
recipes I want to share with you, but I just don’t have the
time! I mean, this is my first fall recipe. And it’s already
November!

Oh  wait,  I  forgot  about  the  Pumpkin  Bread  with  Chocolate
Chips… Never mind…

Anyway, when will I have time to make all those other fall
recipes I’ve been wanting to post about – like pumpkin cake
with  walnuts  and  Dutch  apple  pie  and  the  Rocking  Rebel’s
amazing cinnamon pancakes – before Christmas? Oh, and those of
you still waiting for that new recipe for Spiced Pear Soufflés
I promised, I’m working on it! It’s just that my life is a
little crazy right now. But a good kind of crazy. In fact,
I’ve got some super exciting news I’ve been dying to tell you!

I’ve been offered a writing job! Yay me! And not just any
writing job, a culinary writing job! How awesome is that? I’m
so super stoked about it! I’m starting my new job in December,
so  it’s  done  wonders  for  my  thesis,  too.  It’s  super
motivating!  I  have  to  turn  my  thesis  in  on  the  30th  of
November,  remember?  (hey,  I  rhymed!)  Well,  I  just  wrote
another 546 words! On collective memory and Maurice Halbwachs!
Which is pretty amazing for someone who couldn’t write 50
words a few months ago.

Apparently, I perform well under pressure!

But let’s talk a little about today’s recipe: it’s probably
the weirdest cake I’ve ever made! It’s super easy and really
delicious, but very, very weird.

http://www.mamamiarecipes.com/easiest-caramel-apple-cake/


That’s why I like it so much! Weirdness should be celebrated,
right? Well, as long as it’s a good kind of weird… Like cake
weird!

For Ingredients And Complete Cooking Instructions Please Head
On Over To Next Page Or Open button (>) and don’t forget to
SHARE with your Facebook friends

Ingredients

6 cups sliced peeled and cored apples (about 3 large
apples)
1 jar caramel ice cream topping
1 teaspoon cinnamon
1 15.25 oz. Box Yellow Cake Mix
1/2 cup melted butter

Instructions

Preheat oven to 350 degrees F.1.
Place sliced apples in bottom of greased 9×13 baking2.
dish.
Pour  caramel  sauce  over  apples  and  sprinkle  with3.
cinnamon.
Toss cake mix with melted butter and crumble evenly over4.
apples.
Bake for 45 minutes.5.

PLEASE,  USE  THE  NEXT  PAGE  LINK  BUTTON  FOR  MORE  DELICIOUS
RECIPES AND DON’T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.Saying Anything is good, we’d love to
know your feedback ! Thank you.!!❤


