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Cake Vanilla Drizzle

1 Yellow Cake Mix—I15.25 oz. 2 Cup Powdered Sugar, sifted

1 Instant Vanilla Pudding 1/8 tsp Salt

Mix, 3 oz. 1-1/2 tsp Vanilla Extract
1 tsp. Nutmeg 3-4 tsp Whole Milk

3/4 Cup Butter, melted
3/4 Cup Wine, Cream Sherry

Cake

1.

2.

3.

Vanilla Drizzle
1.

2. Add remaining milk 1tsp at a time until desired
3. Consistency is reached. Apply drizzle to cake.

Preheat oven at 350 degrees, F. Grease Bundt pan.
In Mixing bow, add dry cake mix, dry pudding mix, and nutmeg. Blend
with spoon.

Add melted butter and win. Mix well with hand mixer.

Add one egg at a time, beating fter adding each egg. After adding the
last egg, scrape down side of bowl, and beat on medium for about 5
additional minutes.

Pour batter into greased cake pan. Bake at 350 degrees for 35 - 40
minutes. Watch carefully - Do NOT overbake.

Remove from oven and set on cooling rack for 5 minutes before
turning out of pan onto cooling rack. Cool completely before
adding vanilla drizzle.

Combine powdered sugar, salt, vanilla, and 2 TBSP
of milk.. Stir until smooth.
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