L_avender Gooey Butter Cake

Ingredients for crust:

1 large egg

1 box yellow cake mix
1 stick butter

1 scant teaspoon water

Directions:

Mix together the egg, yellow cake mix, butter and water and press into a
greased 9” x 13” baking pan.

Ingredients for filling:

2 large eggs

1 box of powdered sugar

1 - 8 0z package of cream cheese

1% - 2 teaspoons of Lavender culinary buds

Directions:

Beat together eggs, powdered sugar, cream cheese and Lavender. Pour into
the pan containing the crust mix.

Bake at 350 degrees for 40 minutes.



