Graham Cracker Streusc! Cogee Ca‘«z

Makes 12 servings

Strcusel Cakc

i Pkggraham crackers (9 full ones) |1 box (18 % oz) ['rench vanilla cake mix

1 C brown sugar 1 box (3.12 02) instant pudding [rench vanilla
e C chopped pecans 5 eggs

2 tsp cinnamon e C ol

i stick &3 T bs melted butter i ( water

L] Frc['xeat ovento 350

.« Jit gralﬁam crackers in a ziploc bag, close it & roll with ro”ing Pin until
crushed (or use food processor to Pu!verizc), then emptg into large bowl

o Addother dry ingreclients

° Four melted butter into mixture & mix thoroug%]g

e Add all “cake” ingrcdicnts into a large clean bowl & beat until thoroughly
mixed

e [Pour half into grcased 1 5x9x2 baking pan

° Sprinklc cake batter with half the streusel mixture

° Carelcuuy sprcad rcmaining batter on toP of the streusel

° Sprinue cake batter with remaining streusel

o Pake until goic}cn brown, 45 minutes using a glass bai(ing pan — done
when inserted too’chpick comes out clean

° Lct cool completelg, cut & serve



