it is Pear Spice Cake with Praline T opping

t su (7 sticks) unsalted butter

1 pox epice cake mix (1# 2.250z)

-3/4 cu canned pear n ectar

3 large eggs

2 T mild flavored (light) molas ses

1/2 cup minced cry stallized ginger

2 pears peeled cored cut into 1/2 inch piec es (about 1 1/2cu)

3/4 cu packed golden brown s ugar

1/4 cu whipping cream

1 1/3 cu pecan halv es toasted

Yz ©

Position rack in center of oven and preheat to 350 degr ee F. Butter 9 inch diameter s pringform pan with 2 3/4

inch high sides. Stir 1/2 cu butter in small saucepan over medium Feat until melted and brown about 3 minutes. Pour
into large bowl. Add s pice cake kmix, cnned pear nectar, eggs , molasses and crystallized ginger. Using electric
mixer beat batter 2 minutes. fold in pears. Pour batter into preparad pan. B ake until cake is dark brown and tes ter
inserted into center comes out with some moist crumbs attached about 1 hou r and ten minutes.

Cool cake in pan on rack 15 minutes. Run knife between pan s ides and cake to loos en. Release pan sides. Place
cake cn platter.

Stir golden brown sugar , whipping cream and remaining 1/2 cu butter in heav y medium saucepan over medium high
heat until smooth. Boil 3 minutes stirring often. Sstir in pecan halves. Spoon warm topping ov er warm cake. Serve
warm or at room temperature.



