CREAMY APPLE DUMP CAKE


1 box white or yellow cake mix

½  cup sugar


8 oz. softened cream cheese

2 cans apple pie filling


1 cup sour cream



Dashes of cinnamon


1 stick margarine

With food processor or blender, whip cream cheese, sour cream, and sugar together.  Pour both cans of pie filling into 9X13 baking dish.  If filling does not come with cinnamon in it already, then sprinkle some over the top of the pie filling.  Next, spread cream mixture evenly over apples.  Then top with dry cake mix.  Lastly, cut stick of margarine into 15-20 pieces and distribute over top of cake mix.  Bake at 350 degrees for 20-30 minutes or until top is golden brown and bubbling.  Another of Kim’s recipes.

