Sparkling Dump Cake

Ingredients:
24 briquettes
aluminum foil
1 cake mix (white or yellow)
2 cans of pie filling
1 120z can of lemon-lime (or ginger ale) soda

Preparation:
Start the briquettes early.
Line dutch oven with foil. Pour pie filling into the lined dutch oven.
Sprinkle (dry) cake mix over the pie filling.- Pour soda over the cake mix.
{You do not need to stir, but if you do, do not stir down to the pie filling. }
Bake at 350 F for 35 minutes (about 8 briquettes under oven and 16 on the lid) .
Rotate oven to avoid hot spots. It’s done when light brown and not gooey in the middle.



