
Cowgirl Ice Cream Sundaes 
 
Cowgirl Sweet & Hot Finishing Glaze 
Vanilla Ice Cream 
Optional:   Cinnamon Candies, and other decorative toppings 
 
Scoop vanilla ice cream into a bowl.  Shake Cowgirl Sweet & Hot sauce and pour small 
amount over the ice cream.  Top with any favorite ice cream decorations.  Small 
cinnamon candies are an excellent addition. 
________________________________________________________________________ 

Round ‘Em Up Cinnamon Cake 
 
1 pkg. (18.25 oz.) yellow cake mix 
4 eggs, beaten 
1 cup sour cream 
¼ cup vegetable oil 
½ cup hot water 
¼ cup Cowgirl Sweet & Hot Finishing Glaze 
1 small box instant vanilla pudding 
1 tsp. vanilla extract 
1 tsp. butter extract 
½ cup granulated sugar 
2 tsp. cinnamon 
1 ¾ cup chopped pecans 
 
Combine all ingredients except the sugar, cinnamon and chopped pecans.  In a separate 
bowl mix the sugar, cinnamon, and ¾ cup of the pecans.  Generously butter or spray the 
inside of a Bundt pan and press the remaining cup of chopped pecans onto all inside 
surfaces.  Alternate the batter and the cinnamon mixture in the Bundt pan, starting and 
ending with the batter.  Bake at 325 degrees for 50 minutes or until cake tests done.  
Remove from oven; let rest on rack for about 10 minutes and then invert onto a serving 
platter to remove cake from pan. 
 


