Cinnamon Cake

 

1 boxed yellow cake mix

Cinnamon and sugar combined

Butter (squeeze type is easiest)

 

Make cake, prepare 9"x13" baking pan and preheat oven according to boxed directions. 

Pour cake into prepared pan. 

 

Spoon cinnamon sugar mixture over cake batter covering completely so no cake mix can be seen. Cover wherever you see yellow with cinnamon sugar mixture. Squirt lots of butter over top of cinnamon horizontally and vertically. (This is the key ingredient).

 

Bake for 15 minutes. Remove from oven. Add more cinnamon sugar mixture to top of cake, especially where yellow is showing. Add more butter over cinnamon. Return to oven for additional 15 minutes. Check with toothpick to see if done.  Cool.  Best when served warm.

 

Note: 

If you don't use squeeze butter, slice cold butter and place dots of butter all over cinnamon. This takes longer but is the way my grandmother always did it.

