COLLARD VALLEY COOKS FUTURE RECIPE

E Z PIE FILLING CAKE

1 BOX WHITE CAKE MIX

1 CAN PIE FILLING (YOUR CHOICE)
1/2 CUP VEGETABLE OIL

2 EGGS

Mix white cake-mix with oil and eggs. Fold the
pie filling in with a spatula so the fruit doesn’t
get crushed. Make sure all batter is
incorporated well. Bake cake at 325 degrees for
40 minutes in a well-greased and floured tube
pan.

TOPPING:

1 3.4 OZ. PKG. INSTANT PUDDING (YOUR
CHOICE OF FLAVOR)

1 CUP MILK

11-8 OZ. CONTAINER OF COOL WHIP

Stir milk in with pudding mix, wait 2 minutes
then using a mixer blend in Cool Whip.

Spread over cake. Serve the same day it is iced.
Keep left over cake covered in refrigerator.

“Have fun mixing your favorite flavors together
for this cake! I think peach filling would be
delicious with vanilla pudding, or Chocolate
filling with chocolate pudding!” Tammy
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