Pumpkin Caramel Cream Cheese
Poke Cake

Ingredients

1 box, spice cake mix

1 c. canned, pumpkin puree

1l c. water

3 eqggs

1/2 c. vegetable oil

3/4 c. caramel ice cream topping, divided
1 (8 o0z.) pkg, cream cheese, room temperature
2 Tbsp. milk

1 c. powdered sugar

1 1/2 c. whipped topping (like Cool Whip)
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Instructions:

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

Preheat oven to 350 degrees. Lightly spray a 9x13 pan with
baking spray, set aside.

With a hand or stand mixer, mix together the cake mix,
pumpkin, water, eggs and oil stopping to scrape down the sides
of the bowl. Mix until smooth. Pour batter into the prepared
pan, and bake at 350 for 30-33 minutes, or until toothpick
inserted into the cake comes out clean, and crumb free.

As soon as the cake comes out of the oven, while it is still
hot, poke holes into the cake with the end of a wooden spoon.
In a microwave safe bowl, heat up a 1/2 cup of the caramel
sauce for about 20-30 seconds, just to warm (making it easier
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to pour over the cake). Pour the warm caramel sauce over the
top of the hot cake, making sure to get the majority of the
sauce into the holes of the cake. Let the cake cool
completely.

Once the cake is cool, prepare the cream cheese frosting. With
a hand or stand mixer, cream together the cream cheese,
powdered sugar and milk until smooth and creamy. Add the
whipped topping, and fold into the cream cheese mixture.
Spread the frosting over the top of the cake, gently pressing
the frosting into the holes of the cake. Smooth out evenly.
Drizzle the top of the cake with the remaining 1/4 cup of
caramel sauce. For a decorative effect, drag a toothpick
through the opposite lines of the caramel sauce in the
opposite direction to make a herringbone design. Refrigerate
any leftovers. Enjoy!



