
 
Sena’s Rum 
Cake 

 

Ready in ​1 hour 

Serves ​10-12 

 

   

Ingredients 
● 1 yellow box cake mix, plus ingredients 

listed 

● ½ cup walnuts, finely crushed 

● 2 TBS sugar 

● ½ stick butter 

● ¼ cup sugar 

● 3-4 TBS rum 

Preparation 
1. Preheat the oven to 350 degrees. 

Generously grease a bundt pan with 

butter. Coat the pan with sugar, and 

then add walnuts, evenly distributing 

them, and pressing them to the top 

and sides as best you can. Set aside 

2. Next, make the box cake according to 

the package instructions and gently 

pour over the top of the walnuts and 

sugar. Bake according to the package 

directions. 

3. In the meantime, make the rum 

mixture! Melt the butter and sugar 

together and stir to combine. Add the 

rum and drink what's left! Just 

kidding. Don't do that. Add 3-4 TBS 

of rum and stir to combine. Allow it 

to cool slightly. 

4. Remove the cake from the oven. 

Allow it to cool a little bit. The 

warmer the cake is, the more it's 

going to absorb the buttery-rum 

mixture. Poke holes in the top with a 



long skewer and slooooooly drizzle 

the rum mixture around the sides 

and over the top. Reserve a little to 

pour over the top of the cake when 

you take it out of the pan. Let the 

cake cool completely. 

5. When cooled, remove to a pedestal 

or platter. Glaze with the remaining 

rum mixture and enjoy with coffee, 

tea, champagne, extra rum, 

whatever! 

. 

 


