Rum Cake
Cake:

1 box Yellow Cake Mix

1 small box vanilla instant pudding mix

4 eggs

½ c. cold water

½ c. canola oil

½ c. rum (I like dark or spiced)

½ c. chopped pecans

Glaze:

1.5 c. sugar (I use turbinado raw)

1 to 1.5 sticks butter depending on if I am feeling thin or fat

¼ c. water

¾ c. rum (I like dark or spiced)

Preheat oven to 325. Grease non stick bundt pan or spray with non stick spray. Mix first six ingredients of cake together in large bowl with whisk or hand mixer until relatively smooth. Sprinkle the pecans in the bottom of the bundt pan. Pour batter evenly on top of pecans and smooth out with spatula. Bake 45-55 minutes depending on pan. Dark pan will need less time. Remove from oven and place on rack but do not turn out yet.

While cake is baking combine first three ingredients for glaze in heavy saucepan and bring to a gentle boil for five minutes. Remove from burner, add rum. Place back on burner and bring back to a boil for one minute then remove from heat.

While cake is still in pan drizzle half of glaze on cake. Wait five minutes for glaze to soak in, then turn cake out onto your cake plate. Prick cake with ice pick all over. Then drizzle rest of glaze on cake. I find this cake is best when you let it sit over night before serving. 

