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Berry Dump Cake

Recipe courtesy of Food Network

This berry dump cake is easy to make and easy to serve, which makes it a great dessert for
weekends, cookouts, or family dinners. It has mixed berries on the bottom and a soft, buttery
topping. Serve it on its own or with a scoop of vanilla ice cream.

Ingredients:
* 4 c. mixed berries e 115.25 oz. box vanilla cake mix
* Yic.sugar e 8 Tbsp. unsalted butter, cubed
e 2 Tbsp. cornstarch e Vanillaice cream, for serving (optional)

e 1Tbsp. lemon juice
e 1tsp.vanilla extract
Directions:

1.Preheat oven to 350°F. Spray a 9-inch square baking pan or dish with nonstick cooking spray.

2.Combine berries, sugar, cornstarch, lemon juice, and vanilla in a medium mixing bowl. Toss to coat
the berries. Pour mixture into the prepared baking pan, then spread the cake mix over the top in an
even layer. Scatter the butter cubes over the top. Cover baking pan with aluminum foil and bake
until the top is puffed and golden and the fruit is bubbling, about 40 minutes. Remove the foil and
continue baking for 5 minutes more.

3.Let the cake cool slightly before dishing it up. Serve with vanilla ice cream.

Pro Tip:

You can use a combination of frozen and fresh berries, or all frozen if that’s what you have on hand.
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	This berry dump cake is easy to make and easy to serve, which makes it a great dessert for weekends, cookouts, or family dinners. It has mixed berries on the bottom and a soft, buttery topping. Serve it on its own or with a scoop of vanilla ice cream.

	Ingredients:
	4 c. mixed berries
	¼ c. sugar
	2 Tbsp. cornstarch
	1 Tbsp. lemon juice
	1 tsp. vanilla extract
	1 15.25 oz. box vanilla cake mix
	8 Tbsp. unsalted butter, cubed
	Vanilla ice cream, for serving (optional)

	Directions:
	1.Preheat oven to 350°F. Spray a 9-inch square baking pan or dish with nonstick cooking spray.
	2.Combine berries, sugar, cornstarch, lemon juice, and vanilla in a medium mixing bowl. Toss to coat the berries. Pour mixture into the prepared baking pan, then spread the cake mix over the top in an even layer. Scatter the butter cubes over the top. Cover baking pan with aluminum foil and bake until the top is puffed and golden and the fruit is bubbling, about 40 minutes. Remove the foil and continue baking for 5 minutes more.
	3.Let the cake cool slightly before dishing it up. Serve with vanilla ice cream.

	Pro Tip:
	You can use a combination of frozen and fresh berries, or all frozen if that’s what you have on hand.




