Caramel Peach

Dump Cake
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Makes: 8 servings
Prep Time: 15 minutes Cook Time: 60 minutes G, o
Total Time: 1 hour & 15 minutes %w%
Ingredients
Peaches:

L) peaches, quartered
* 1 stick (8 tbsp) salted butter, cubed
* 1 cup brown sugar

LI | tbsp vanilla extract

Cake:

* 1 stick (8 tbsp) salted butter, melted

* 1large egg

* 1 thsp vanilla extract

* 1/2 cup maple syrup or honey

* 3/4 cup milk

* 2 cups all-purpose flour or whole wheat pastry flour
* 1 tsp baking soda

* 1/2 tsp kosher salt

* 1/4 cup cinnamon sugar
Instructions
Preheat the oven to 375° F.

Arrange tl’lC peaches ina large bakmg dlSl’l Sprinkle the brown sugar and butter over the peaches. Add

the vanilla. Bake for 30 minutes, or until the sauce is bubbling up around the peaches.

Meanwhile, make the batter. In a bowl, stir together the melted butter, maple syrup (or honey), egg,
vanilla, and milk until combined. Add the flour, baking soda, and salt, and mix until just combined.

The batter will still be lumpy.



Remove the peaches from the oven and pour over the batter, do not stir. Sprinkle with cinnamon

sugar. Bake for 30-40 minutes, until the center is just set and the edges begin to brown.

Serve the cake warm or at room temperature with ice cream.

Recipe by Half Baked Harvest
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