
 
 
 
 
 

    
   

TO SERVE CADETS - Recipes 
 
Peach Cobbler (Dump Cake) 
 

Yield: Makes approximately 40-50 servings. 
 
Ingredients: 

• 2 #10 cans sliced peaches in heavy syrup 
• 1 box (5 lbs) yellow cake mix 
• 1 lb. butter 
• Pam spray or butter 

 
1. Drain the syrup from one can of peaches and dispose of the excess syrup.  Dump 

both cans of peaches onto a full sheet pan (18” x 26”) which has been sprayed with 
Pam or buttered.  Spread the dry cake mix over the sheet pan covering all the 
peaches.  Don’t make it too neat.  Chop the butter into small cubes and place all 
over the cake mix. 
 

2. Bake the cake at 350 degrees until the top is golden brown, about 50 minutes. 
 

3. Serve warm with whipped cream or a scoop of ice cream on the side. 
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