
Pumpkin Dump Cake 
 

3  Beaten Eggs 
1  16 oz. can of Pumpkin 
1  Cups Sugar 
1  Teaspoon Cinnamon 
½  Teaspoon Salt 
¼  Teaspoon Ginger 
¼  Teaspoon Nutmeg 
1  Yellow Cake Mix 
1  Cup Butter 
     Nuts (optional) 

 
 
Mix eggs, pumpkin, sugar, cinnamon, salt, ginger, and 
nutmeg together 
 
Spread into a lined 10” or 12” Dutch Oven. 
 
Spread dry cake mix on top of mixture. 
 
Pour melted butter over the dry cake mix, then top with 
nuts (optional) 
 
Bake for 60 minutes at 350 degrees. 
 
Briquettes:  10” Dutch Oven 14 top & 6 bottom 

12” Dutch Oven 16 top & 8 bottom 
 


