
Cherry Drop Cake 
 
 
Ingredients 
2 cups Butter 

2 cups Granulated Sugar 

4 Eggs 

 

Add 
1 tsp. Vanilla 

1 tsp. Almond Extract  

3 cups of Flour 

 

Topping (Keep separate until end): 

1 cup of Powdered Sugar 

1 to 2 TBS of water 

¼ tsp vanilla 

 

 

Prepare 

 

Spread ¾ of the batter in a large roll pan. Drop 1 large can of cherry pie filling by the 

spoonfuls onto the batter. Drop the remaining batter by spoonfuls in between the 

cherries and on top of the cherries. Bake 350 for 30-40 minutes. Be careful not to brown 

the sides. The dessert will be tough if it is brown.  

 

Mix just enough water to make frosting drizzle. Drizzle over top of cooled cake. 

 


