
03/11/2020 Slow Cooker Chocolate Cherry Dump Cake - The Magical Slow Cooker

https://www.themagicalslowcooker.com/slow-cooker-chocolate-cherry-dump-cake/ 1/2

Slow Cooker Chocolate Cherry Dump
Cake
Cherry pie filling topping with a mixture of butter and chocolate cake mix.

10 mins 3 hrs 3 hrs 10 mins

Dessert American
chocolate cherry dump cake  10  

456kcal  Sarah Olson

Equipment

Ingredients

Instructions

Notes
Can I use another filling in this?

Yes! If you think it will go with chocolate. My other favorite is berry pie filling or adding a a drained
can of pineapple tidbits along with the cherry pie filling.

Can I use a white or yellow cake mix with this recipe?

Yes! Use the same size box I have listed in this recipe.

Nutrition
Calories: 456kcal | Carbohydrates: 71g | Protein: 3g | Fat: 19g | Saturated Fat: 12g | Cholesterol: 49mg

| Sodium: 412mg | Potassium: 130mg | Fiber: 1g | Sugar: 22g | Vitamin A: 811IU | Vitamin C: 4mg |
Calcium: 43mg | Iron: 2mg

Prep Time Cook Time Total Time

Course: Cuisine: 
Keyword: Servings: 
Calories: Author: 

Slow Cooker- 6 quart or larger-oval

42 oz. cherry pie filling (two 21-oz. cans)
15.25 oz. chocolate cake mix (I use Betty Crocker Chocolate Fudge Cake)
1 cup salted butter (2 sticks) melt in microwave

1. Spray the slow cooker with non stick spray or rub with oil or crisco.

2. Add the cherry pie filling to the slow cooker, spread out to an even layer.

3. In a medium-size bowl combine the cake mix and melted butter. Only mix until just
combined.

4. Add this cake mixture on top of the cherries in dollops, then spread out in an even layer.

5. Place the lid on the slow cooker.

6. Cook on high for 2 hours and 45 minutes to 3 hours or until the cake is set.

7. Serve warm with ice cream or whipped cream.
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