
Spiced Rum Cake

Cake Ingredients
•	 1 cup pecans, chopped
•	 1 box yellow cake mix
•	 1 box instant vanilla pudding mix
•	 4 eggs
•	 1/2 cup cold water
•	 1/2 cup vegetable oil
•	 1/2 cup dark rum
•	 1 tsp. cinnamon (optional)

Directions
1. Preheat your oven to 325°F.  Grease and flour a bundt pan.
2. Sprinkle chopped nuts evenly in the bottom of the bundt pan.
3. In a large mixing bowl, combine the cake mix, pudding mix, eggs, water, vegetable oil, rum, and cinnamon.  

Beat on medium speed for 2 minutes.
4. Pour the batter into the bundt pan and shake to distribute evenly.  Drop the pan on the counter 5 times to 

release any air bubbles.
5. Bake the cake for 1 hour, until a toothpick inserted halfway between the center and the edge of the bundt pan 

comes out clean.  Leave to cool for 10 minutes.
6. Meanwhile, melt the butter for the glaze in a small saucepan.  Stir in the water and sugar and bring to a boil, 

stirring constantly.  Boil on medium-high for 5 minutes.  Reduce the heat to low and stir in the rum, cooking 
and stirring for one minute more.  Allow to cool for 5 minutes.

7. Using a toothpick or barbecue skewer, poke holes in the bottom of the cake.  Carefully spoon some of the glaze 
over the cake and leave it to absorb.  Continue to add glaze until the cake has absorbed half of the glaze.

8. Carefully flip the cake onto your serving dish.  Spoon and/or brush the glaze over the top of the cake, allowing 
it to absorb as you did with the bottom.  Continue to add glaze until the cake won’t absorb any more.  Slice 
and serve.  Store in an airtight container for up to one week.
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Glaze Ingredients
•	 1/2 cup (1 stick) unsalted butter
•	 1/4 cup water
•	 1 cup granulated sugar
•	 1/2 cup dark rum


