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2 cups all-purpose floyr 1 (2
cu i
? teaspoons baking powder szfte:EZKS) .
teaspoon bakin
g soda 4 eggs,at
V2 teaspoon salt 1 s

can (15 ounces) solig-
pack
Y2 teaspoon pumpkin pie spice Pumpkie
or ground cinnamon 1 jar (16 ounces) caramel
sauce
W oo or ice cream topping

oker Directions
Spray 4/2>-quart slow cooker with nonstick cooking spray.

Combine flour, baking powder, baking soda, salt and pumpkin pie
spice in medium bowl. Beat sugar and butter in large bowl with electric
mixer at high speed 3 minutes or until light. Add eggs, one ata time,
beating well after each addition. Beat in pumpkin until blended. Qradua”Y
add flour mixture; beat at low speed until smooth. Spread evenly in slow
cooker.

Cover; cook on HIGH 2 to 2% hours g
center of cake comes out clean. Let cake stand, uncove(ed, ]S W:”L‘c‘:;me‘
Invert onto wire rack; invert again onto serving plate. Drizzle 72¢ P
sauce over cake. Serve warm with additional caramel sauce.

or until toothpick inserted into
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