CREAMY APPLE DUMP DESSERT


2 cans apple pie filling* - for a thicker layer of fruit, add 1 more can filling 

(several dashes of cinnamon)


8 oz. softened cream cheese




1 cup (8 oz.) sour cream






½ cup sugar

1 box white or yellow cake mix

1 stick firm margarine or butter – cut into pieces

Pour both cans of pie filling into 9X13 baking dish. With mixer, whip cream cheese, sour cream, and sugar together.  Sprinkles several dashes of cinnamon over the pie filling.  With mixer, whip cream cheese, sour cream, and sugar together.  Spread cream mixture evenly over apples.  Top cream mixture with dry cake mix.  Cut stick of margarine into 15-20 pieces and distribute evenly over top of cake mix layer.  Bake at 350 degrees in metal pan or 325 degrees for glass pan for 20-30 minutes or until top is golden brown and bubbling.  Another of Kim’s recipes.  *Note:  Other types of fruit pie filling may be used.
