
              Pudding Cake
                       Prep time: 5 minutes
                      Bake time: 50 minutes

Pour contents of jar into medium size bowl.
Remove plastic bag and set aside.
Add 1 egg
Add 1/3 cup oil
Stir with a spoon until well combined and spreadable
   Add 1 tbs of water at a time if necessary
Spread in a 8 x 8 un-greased pan
Kneed the plastic bag, breaking up any large pieces.
Sprinkle the contents evenly over the batter in the pan.
Add 2 cups of hot water (tap hot).
Hold a large tablespoon on the dry mixture as you pour
    the water, trying not to disturb the dry mix.
Place in oven and bake at 325 for 50 minutes.
Cake will rise to top, pudding will be on bottom.
Serve hot or cold.
Invert serving on plate, so that pudding is on top.


