Holiday Rum Cake

Cake ingredients

¥ cup chopped pecans (optional)

1 box Butter Recipe Golden Cake mix

1 box 3 % oz. vanilla instant pudding mix
72 cup light rum

%2 cup water

2 cup cooking oil

4 eggs

Grease and flour (I use baker’s joy cooking spray) Bundt pan and
sprinkle pecans in bottom. Mix cake and pudding mix in large bowl.
Add rum, water, oil, and eggs and mix well. Pour in Bundt pan and
Bake at 325 degrees for 60 minutes. Remove from oven and pour
glaze on immediately.

Glaze ingredients
1 cup sugar
1 stick butter
7 cup light rum
% cup water

Place all ingredients in a pan and boil for 2 or 3 minutes. Pour
immediately over cake and let cool 30 minutes in Bundt pan before
turning onto a plate.



