SWEET POTATO DUMP CAKE

1 Large can sweet potatoes

1 Box white cake mix

3 Eggs

1 Cup Butter (melted)
1 8oz pkg Cream cheese (SOFT)
1/2 Cup Sugar
1 Tsp Cinnamon

1/2  Tsp Allspice

1/2  Tsp Nutmeg

Mix/beat together everything except the cake mix and butter.  Make sure it is well blended. Place cupcake cups in pan   and fill each cup ½ ways with the sweet potato batter. Layer the top of the batter with the cake mix and then pour enough melted butter over each cup just to cover the top.   Place pan in Dutch Oven and bake for 25 – 30 minutes 
