Turtle Fudge Micro Cake
1 box devil's food cake mix

1 cup sour cream

1 cup water

3 eggs

3/4 cup chopped pecans or walnuts

3/4 cup caramel ice cream topping (MUST be topping)

Cool Whip

Strawberries

 

Spray fluted pan with oil using kitchen spritzer (I used Baker's Joy ‘cuz it's all I had).  Sprinkle pan with pecans.  Mix cake mix, sour cream (Measure all cup), water (easy read measuring cups), and eggs together using stainless steel whisk.  Scrape off classic batter bowl (or stainless mixing bowl) using mix 'n scraper to make sure all ingredients have been incorporated.  Pour cake mixture into stoneware fluted pan.  Pour the caramel topping over the cake making sure to avoid the sides and middle.  Cook in the microwave for 14 minutes (turn after 7 minutes if there's no turntable).  Let it sit for 10 minutes in the microwave.  Remove cake onto SA Med Square. Microwave the rest of the caramel in a prep bowl and drizzle over top of cake. Make strawberry fans with Egg Slicer Plus and garnish with those and some Cool Whip in the Easy Accent Decorator and serve warm.  ENJOY!!!!!

 

