1-2 Boxes yellow cake mix 
1-2 Large cans of apple pie filling
1 Bottle of caramel syrup (not shell kind)
1 Bottle of squeeze  butter

Pour the pie filling in the bottom of the dutch oven. Liberally squirt the caramel syrup over the apples. Spread the cake mix over the pie filling and caramel syrup. Liberally squirt the butter over the cake mix. Gently mix the butter and the cake mix. It does not need to be thoroughly mixed; it just helps cook the cake mix. Cook with coals on the top and bottom until done. Cook for about 20 min. the top should be brown and bubbling.
