
It is Pear spice Cakewith Praline T opping

1 .(r (2 sticks) unsalted butter
1 box spice cake mix ('1#2.2502)

3l'orue eggs
2 T mild ilavored (light) molasses
'1l2 cup minced crystallized ginger
2 pearc peeled cored cut into '12 inch piec es (about 1 1/2cu)

3/4 cu packed golden brown s ugar
'114 cu whipping cream
1 '1l3 cu pecan halves toasted
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Position rack in center ol oven and preheatto 350 degr ee F. Butter ll inch diametet s pringfo rm pan wth 2 3/4

lnch high sides. Siir'1/2 cu butter in smallsaucepan over medium heat untilmelted and brown about 3 minutes. Pour
inio larce bowl. Add s picecake kmx, cnned pear nectar, eggs, molasses and crystallized ginger. ljslng elect c
mixer beat baller 2 minules. fold in pears. Pour battel inio prepared pan. Bakeuntilcakeisdarkbrownandtest€r
insefted into ceriter comes oui wilh some moisl ctumbs attached about I hou r and ten minutes

Coolcakeinpanonrack15minutes. Run knife belween pan sides and cakelo loosen. Release pan sides. Place

cake on platter.

Stir golden brown sugai, whipping cleam and remaining 12 cu butter in heav y mediurn saucepan over medium high

heat untilsmooth. Boil3 minutes stirring ofren. Sslir ih Pecan halves Spoon warmtopping ov erwarm cake Ser/e
warm or at room temperature.
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