PINA COLADA PINEAPPLE UPSIDE DOWN CAKE
1 BOX YELLOW CAKE MIX

3 EGGS

1 CAN COCONUT MILK

1 FRESH PINEAPPLE (IT IS THE BEST, BUT CANNED RINGS IS OK)

1 CUP TOASTED COCONUT (in microwave 30 seconds at a time, stirring for a total of 2 minutes)
1 STICK BUTTER

1 CUP BROWN SUGAR

1 JAR MARASCHINO CHERRIES

Melt butter in the baker in the microwave 30 seconds at a time.  Pat cup of brown sugar into the melted butter.   Prepare fresh pineapple by cutting off skin, and taking out core.  Cut into ½ circles (or cut canned into half circles.  Lay pineapple evenly over the bottom of baker on top of the brown sugar.  Place maraschino cherries in the holes in the pineapples.  
Mix cake mix with eggs and the can of coconut milk.  Mix well, batter will be thick.  Pour over top of pineapples on bottom.  
Put cover on baker and microwave for 15-17 minutes.  Test for doneness by using a large spatula to lift the cake away from the sides of the baker on all four sides one side at a time.  If you see yellow ooze that is uncooked batter and the cake needs to be returned to the microwave 1 minute at a time.  Let sit 5-10 minutes then flip out onto a platter.  Serve and enjoy warm.

MAGIC TURTLE FUDGE CHOCOLATE CAKE

1 BOX DEVIL’S FOOD CAKE MIX PLUS INGREDIENTS TO MAKE CAKE

1 TUB OF CHOCOLATE FROSTING

1 SMALL JAR OF CARAMEL ICE CREAM TOPPING

1 CUP OF PECANS (toasted)

1.5 CUP OF CHOCOLATE CHIPS

2 ROLLS OF ROLLO CANDIES

In baker mix eggs, oil and water from back of cake box instructions.  Add cake mix and mix well.  Stir in ½ cup of chocolate chips and ½ cup of toasted pecans (you can toast them in the microwave 30 seconds at a time, stirring in between for a total of 2 minutes.

Dollop entire can of frosting on top of cake batter.  Do not mix in.  Put lid on baker and microwave for 13-15 minutes.  Test for doneness by using a large spatula to lift the cake away from the sides of the baker on all four sides one side at a time.  When cake is done, pour 1 cup of caramel ice cream topping and 1 cup of chocolate chips in microwave save dish, microwave for 1 minute.  Stir mixture together until melted and combined completely.  Unwrap Rollos and push into the cooked cake at even intervals.  Pour chocolate/caramel mixture over top of cake.  Drizzle with more caramel sauce and sprinkle remaining pecans on top.  Serve warm.
LICKETY SPLIT LUSCIOUS LEMON CAKE

1 BOX OF LEMON CAKE MIX PLUS INGREDIENTS ON BACK OF BOX

1 TUB OF LEMON FROSTING

1 POUND OF FRESH STRAWBERRIES

¼ CUP OF SUGAR

1 TUB OF COOL WHIP

Mix eggs, oil and water in baker.  Add cake mix and mix well.

Dollop lemon frosting on top of cake batter.  Do not mix in.  Put lid on baker and microwave for 13-15 minutes.    Test for doneness by using a large spatula to lift the cake away from the sides of the baker on all four sides one side at a time.  

Slice strawberries and sprinkle sugar on top, mix gently.  Let sit for 30 minutes or more. 

When cake has cooled for about 10 minutes, scoop out a serving onto a plate, spoon some strawberries onto top of cake and top with Coolwhip.  Enjoy

