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Apple Walnut Cake
Ingredients:
2 packages Yellow or Vanilla Cake Mix
1 teaspoon ground cinnamon
3 cups warm water
16 ounces diced apples
4 ounces chopped walnuts
additional ground cinnamon for garnish (optional)

Recipe Yields: 36 - 2.8 ounce servings or 6x6 cut
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Using paddle, combine both packages of cake mix and 1 teaspoon ground cinnamon in a stand/
counter-top mixer. Mix on low speed for a few seconds to disperse dry ingredients.
3. With mixer still on low, gradually add warm water. Continue mixing for 30 seconds to combine
water and dry mix. Turn up speed to medium-high and mix for 2-3 minutes.
4. Turn mixer back down to low speed and add apples and walnuts. Mix briefly to combine.
5. Pour batter evenly into a prepared hotel pan (12"x20").
6. Bake in a conventional oven for 30-35 minutes or convection oven for 25-30 minutes (or until
done).
7. Garnish with a light dusting of ground cinnamon. Can be served either warm or cool.

© 2015 American Quality Foods

3

Apricot Cake
Ingredients:
1 package Vanilla Cake Mix
1-1/2 cups warm water
1
/4 cup dried apricots, chopped
3.3 ounces (1/2 package) Whipped Topping Mix
1 cups chilled water
3

/4 cup sugar-free apricot jam or preserves

Recipe Yields: One 4-layer cake or 20 slices
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Pour Vanilla Cake Mix into mixing bowl of a stand/counter-top mixer. Using paddle on low speed,
gradually add warm water. Continue mixing on low for 30 seconds.
3. Scrape down sides of bowl and mix on medium for 2-3 minutes. Then, fold the dried apricots into
the batter.
4. Spread batter into 2 prepared 8" cake rounds. Bake 20-23 in a conventional oven or 19-21
minutes in a convection oven (or until done).
5. When cooled, split each cake in half evenly, yielding 2 layers per round.
6. Prepare frosting by adding the chilled water to the Whipped Topping Mix and stir with a whisk
until incorporated. Add this mixture to a stand mixer and whip for 6-7 minutes. Stir the preserves
well, then gently fold into the whipped topping. Frost cake immediately and chill until serving time.
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Boston Cream Pie
Ingredients:
1 package Yellow Cake Mix
1-1/2 cups Egg Custard (prepared)
1 cup Chocolate Frosting (prepared)

Recipe Yields: One layer cake or 20 slices
To Prepare:
1. Prepare cake mix according to package instructions and bake in 2 prepared 8" cake rounds.
2. When cooled, split each cake in half evenly, yielding 2 layers per round. You will need 3 layers per
finished cake and 1 layer to crumble as optional garnish.
3. Prepare Egg Custard according to package directions. Use 1-1/2 cups of prepared custard as filling
between the layers.
4. Prepare Chocolate Frosting according to package directions. Use 1 cup of prepared frosting to
frost top and sides of cake. Crumble left over layer and decorate sides of the cake, if desired.
5. Chill until serving time.
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Caribbean Cruise Cake
Ingredients:
1 package Banana Cake Mix
2 cups cold orange juice
1 package Whipped Topping Mix
½ cup shredded, unsweetened coconut
½ cup crushed, well-drained pineapple
orange zest (optional)
additional shredded, unsweetened coconut (optional)

Recipe Yields: One 4-layer cake or 20 slices
To Prepare:
1. Prepare Banana Cake Mix according to package instructions and bake in 2 prepared 8" cake
rounds.
2. When cooled, split each cake in half evenly, yielding 2 layers per round. You will need 3 layers per
finished cake. Discard remaining layer or reserve for later use.
3. Add cold orange juice to Whipped Topping Mix in a mixing bowl and stir with a whisk until
incorporated. Add this mixture to a stand mixer and whip for 6-7 minutes.
4. Blend the shredded coconut and crushed pineapple together. Using a spatula, gently fold the
pineapple/coconut mixture into the Whipped Topping.
5. Frost the cake immediately with the whipped topping mixture.
6. Garnish with orange zest or additional shredded coconut, if desired.
7. Chill cake until serving time.
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Chocolate Banana
Layer Cake
Ingredients:
1 package Chocolate Cake Mix
1 package Banana Cake Mix
1
/3 cup cocoa powder
1 package Whipped Topping Mix
1 cup chilled water
1 ripe, peeled, pureed banana

Recipe Yields: Two 4-layer cakes (each cake yields 20 slices)
To Prepare:
1. Prepare Chocolate and Banana Cake Mixes according to package instructions and bake in prepared
8" cake rounds. Each mix will yield 2 - 8" rounds.
2. When cooled, split cakes in half evenly, yielding 2 layers per round.
3. In a mixing bowl, combine cocoa and Whipped Topping Mix and mix well. Add chilled water and
stir with a whisk until incorporated. Add this mixture to a stand mixer and whip 6-7 minutes on
high speed. Gently fold pureed banana into the whipped cocoa topping until well mixed.
4. Frost the cakes immediately with the cocoa-banana topping. (You will alternate chocolate and
banana layers). Chill until serving time.
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Chocolate Chip Cake
Ingredients:
1 package Vanilla Cake Mix
1 package Chocolate Chip Cookie Mix
2-1/2 cups warm water
1 package Chocolate Frosting Mix (prepared)

Recipe Yields: 40-2 ounce servings
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Using paddle, combine the Vanilla Cake Mix and the Chocolate Chip Cookie Mix in a stand/countertop mixer. Add warm water and mix on low speed until all ingredients are incorporated.
3. Stop mixer and scrape sides of the bowl. Continue mixing on medium for 2 minutes.
4. Spread batter evenly in a prepared hotel pan (12"x20').
5. Bake in a conventional oven for 30-35 minutes or convection oven for 20-25 minutes (or until
done). Cool cake completely.
6. Prepare Chocolate Frosting Mix according to package instructions. Spread frosting evenly on
cooled cake.
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Chocolate Covered
Strawberry Cake
Ingredients:
1 package Strawberry Dream Cake Mix
1 package Chocolate Cake Mix
3 cups warm water
1 package Chocolate Frosting Mix
1-1/3 cups of 2% low-fat milk

Recipe Yields: 36 - 2.8 ounce servings or 6x6 cut
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Add 1-½ cups warm water to Strawberry Dream Cake Mix. Using paddle, mix on low speed for 30
seconds, then scrape down side of the bowl. Continue mixing on medium for 2-3 minutes. Spread
batter into prepared hotel pan (12”x20”).
3. In a separate mixing bowl, add remaining warm water to Chocolate Cake Mix. Using paddle, mix
on low for 30 seconds, then scrape down sides of the bowl. Continue mixing on medium for 2-3
minutes.
4. Pour the Chocolate Cake batter into the hotel pan evenly in parallel lines across the top of the
Strawberry Dream Cake batter. Using a table knife or spatula, swirl the Chocolate batter into the
Strawberry, using figure 8s. Blend together, but do not allow the Strawberry batter to show
though the top.
5. Bake in a conventional oven for 30-35 minutes or for 20-25 minutes in a convection oven (or until
done). Cool completely.
6. Empty contents of Chocolate Frosting Mix into mixer bowl. Add low-fat milk. Using whip
attachment, mix on low speed until incorporated. Scrape down side of mixer bowl. Mix on high
speed for 4-5 minutes. Spread evenly over cooled cake and serve immediately or chill for later use.
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Chocolate Peanut
Butter Bars
Ingredients:
1 package Chocolate Chocolate Chip Cookie Mix
1

/2 cup peanut butter
1 stick of butter
1 egg
2 tablespoons water
2.25 ounces (1/4 package) Chocolate Frosting Mix
1
/3 cup 2% low-fat milk

Recipe Yields: 24 bars or 6x4 cut
To Prepare:
1. Preheat conventional oven to 375°F or convection oven to 300°F (low-fan).
2. Using mixer, beat softened butter with peanut butter until light and fluffy. Add Chocolate
Chocolate Chip Cookie Mix, egg and water into mixing bowl. Using paddle attachment, mix on low
speed for 30 seconds and scrape bowl. Then, mix for 1 minute.
3. Press or roll out cookie dough evenly on a prepared 9”x13” pan. Bake 15 minutes in a
conventional oven or 10 minutes in a convection oven (until done). Cool completely.
4. Empty Chocolate Frosting Mix into mixer bowl. Add low-fat milk. Using whip attachment, mix on
low speed until incorporated. Scrape down side of mixer bowl, then mix on high speed for 4-5
minutes. Chill covered until ready to use.
5. Spread Chocolate Frosting evenly over cooled bars. Cut and chill covered until serving time.
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Chocolate Peanut
Butter Parfaits
Ingredients:
5.5 ounces (½ package) Chocolate Chiffon Cheesecake Mix
1-½ cups 2% low-fat milk
6 prepared AQF Chocolate Chip Cookies
½ cup sugar-free peanut butter
1 teaspoon vanilla
1 cup prepared Whipped Topping
Additional prepared Whipped Topping for garnish (optional)

Recipe Yields: 12 Servings
To Prepare:
1. Using whip attachment, add Chocolate Chiffon Cheesecake Mix to milk in mixing bowl. Mix on low
speed for 1 minute, then mix on high for 5-6 minutes. Chill 4-6 hours until set.
2. Prepare and bake Chocolate Chip Cookie Mix according to package directions. Cool.
3. Gently fold together peanut butter, vanilla and 1 cup of prepared Whipped Topping into the chilled
Chocolate Cheesecake.
4. Crumble half of a Chocolate Chip Cookie into a small 3 ounce glass container.
5. Top cookie with 1-1/2 ounces of Chocolate Cheesecake mixture.
6. Chill until ready to serve. Add dollop of Whipped Topping, if desired.
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Chocolate
Raspberry Cake
Ingredients:
1 package Chocolate Cake Mix
1-½ cups warm water
9 tablespoons (1/2 package) Raspberry Mousse Mix
1-½ cups red raspberries, chopped
2 cups cold 2% low-fat milk
whole raspberries (optional)

Recipe Yields: One 4-layer cake or 20 slices
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. In a stand mixer, combine Chocolate Cake Mix and warm water. Mix on low speed for 30 seconds
until all ingredients are blended. Continue mixing on medium speed for 2 minutes. Divide batter
into 2 prepared 8" round pans.
3. Bake 20-23 minutes in a conventional oven or 19-21 minutes in a convection oven (or until done).
4. When cooled, split each cake in half evenly, yielding 2 layers per round.
5. In a mixing bowl, add 2 cups cold low-fat milk to Raspberry Mousse Mix. Stir with a whisk until
incorporated. Add this mixture to a stand mixer and whip for 6-7 minutes. With a spatula, gently
fold 1-½ cups chopped raspberries into the Raspberry Mousse.
6. Frost the cake immediately. Garnish with fresh whole raspberries, if desired.
7. Chill cake until serving time.
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Chocolate Raspberry
Tartlets
Ingredients:
1 package Vanilla Cookie Mix
1 stick butter
1 egg
2 tablespoons water
1 package Chocolate Pudding Mix
1 gallon 2% low-fat milk
1 pint fresh raspberries, halved

Recipe Yields: 120 tartlets
To Prepare:
1. Preheat conventional oven to 375° F or convection oven to 300° F (low fan).
2. Using mixer, beater softened butter until light and fluffy. Add Vanilla Cookie Mix, egg and water to
mixer bowl. Mix to combine.
3. Wrap the cookie dough in plastic wrap and refrigerate for 1 hour.
4. Remove from refrigerator and roll out cookie dough to 1/8-inch thick.
5. Using a scalloped (round) cookie cutter, cut circles of cookie dough (any scraps can be re-rolled).
6. Place the dough rounds into an nonstick mini tartlet or mini muffin pan, and push down gently so
the dough is centered in the well. Press firmly.
7. Bake in conventional oven for 5-7 minutes or convection oven for 3-4 minutes (or until done).
Cool completely.
8. Pour low-fat milk into mixer bowl. Using whip attachment, set mixer to low speed and slowly add
Chocolate Pudding Mix. Mix on speed for 6-7 minutes. Scrape down sides once or twice during
mixing.
9. Pour Chocolate Pudding into cooled Tartlet Shells. Refrigerate for 30 minutes.
10. Top with fresh raspberries. Serve immediately.
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Citrus Delight
Cheesecake Crumble
Ingredients:
1 package Orange Cream Chiffon Cheesecake Mix
3 cups 2% low-fat milk
1 Sunburst Orange Cake, prepared*
1 cup Whipped Topping, prepared (optional)
*Left over pieces of cake from Mini Creamsicle Cakes, page 35,
can be used.

Recipe Yields: 36 - 3 ounce servings
To Prepare:
1. In a mixing bowl, add Orange Cream Chiffon Cheesecake Mix to low-fat milk. Using whip
attachment, mix on low for 1 minute. Then, whip on highest speed 5-6 minutes. Chill 4-6 hours.
2. Crumble Sunburst Orange Cake and place 2 tablespoons in 36 individual small 4 ounce serving
dishes.
3. Using a pastry bag with a decorative tip, pipe 3 ounces of cheesecake mix on top of the cake
crumbs.
4. Top with a dollop of Whipped Topping, if desired, and chill until ready to serve.
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Creamy Gelatin Parfaits
Ingredients:
1 tablespoon Strawberry Gelatin Mix
2 cups + 1 cup hot water
1 tablespoon Orange Gelatin Mix
8 cups prepared Whipped Topping
1-2/3 cups chilled water

Recipe Yields: 12 Servings
To Prepare:
1. Combine Strawberry Gelatin Mix and 2 cups of hot water in a mixing bowl. Stir until completely
dissolved.
2. Pour Strawberry Gelatin into 12 small wine glasses, filling each glass half-way. Chill for 2-3 hours
or until set.
3. Combine Orange Gelatin Mix with 1 cup hot water. Stir until completely dissolved and let cool to
room temperature.
4. Fold in all but 1/4 cup of prepared Whipped Topping.
5. Top chilled and set Strawberry Gelatin with Orange Gelatin mixture. Refrigerate until set.
6. Garnish each with 1 teaspoon Whipped Topping. Serve immediately.
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Fresh Fruit Pie
Ingredients:
2 pounds fresh or frozen fruit
2 pie crusts
10 tablespoons (½ bag) Pie Magic

Recipe Yields: 8 - 6 ounce (⅛ pie) servings
To Prepare:
1. Preheat conventional oven to 350°F.
2. Press single pie crust into baking pan according to package directions.
3. Put fresh or frozen fruit in a large bowl.
4. Add 5 tablespoons of Pie Magic to fruit and toss.
5. Add fruit mixture to unbaked pie crust.
6. Sprinkle an additional 5 tablespoons of Pie Magic on top of fruit.
7. Cover with second pie crust.
8. Bake until filling is bubbly. Cover edges of crust for avoid excess browning.

**Sugars are from fruit only
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Fresh Fruit Tarts
Ingredients:
2 packs AQF Lemon Cream Pie Mix
72 individual AQF Graham Cookie Tart Shells
6 cups cold low-fat milk
2 cup cold water
Fresh berries and fruit
1 cup of sugar-free apricot or apple jam

Recipe Yields: 72 Tarts
To Prepare:
1. Combine contents of Lemon Cream Pie Mixes with cold milk and cold water in the mixing bowl of a
stand mixer. Stir by hand until all dry ingredients are wet. Immediately mix with whip attachment
on medium-high speed for 2 minutes. Stop mixer and scrape down sides of bowl. Resume mixing
on medium-high for 4 additional minutes.
2. Insert a decorative tip into a pastry bag and fill approximately 3/4 full with cream pie filling (refill
as needed). Pipe pie filling into each tart. Top each tart with a 1.5 ounces of fresh fruit and
berries.
3. In a small bowl, microwave jam for one minute, then remove and stir vigorously. Brush top of tart
lightly with heated jam to create a sugar-free glaze. Cover and chill.
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Key Lime
Cheesecake Bars
Ingredients:
1 package Vanilla Cookie Mix*
1 stick butter
1 egg
2 tablespoon water
1 package Key Lime Chiffon Cheesecake Mix*
3 cups 2% low-fat milk
lime zest (optional)
*You may substitute any of our cookie mixes (Chocolate Chip,
Chocolate Chocolate Chip or Lemon) or cheesecake mixes
(Chocolate, Orange Cream, Strawberry, Pumpkin or Original).

Recipe Yields: 36 bars
To Prepare:
1. Preheat conventional oven to 375°F or convection oven to 300°F (low fan).
2. Using mixer, beat softened butter until light and fluffy. Add Vanilla Cookie Mix, egg and water to
mixer bowl. Mix to combine.
3. Press or roll out cookie dough evenly into a prepared half-sheet pan (13"x18"). Bake for 15
minutes in a conventional oven or 10-12 minutes in a convection oven (or until done). Allow
cookie crust to cool completely.
4. Add Key Lime Chiffon Cheesecake Mix to low-fat milk in a mixer bowl. Using whip attachment, mix
on low speed for 1 minute. Then, continue mixing on high speed for 6 minutes, until stiff peaks
form.
5. Spread cheesecake evenly over cooled cookie crust.
6. Chill 6 hours or until cheesecake has set.
7. Garnish with lime zest, if desired. Portion into bars and serve chilled.
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Lemon Cranberry Bars
Ingredients:
1 package Lemon Cookie Mix
1

/2 cup dried cranberries
1 stick of butter
1 egg
2 tablespoons water

Recipe Yields: 24 bars or 6x4 cut
To Prepare:
1. Preheat conventional oven to 375°F or convection oven to 300°F (low-fan).
2. Using paddle attachment, beat softened butter until light and fluffy. Add contents of Lemon
Cookie Mix and dried cranberries with egg and water. Mix on low speed for 30 seconds and scrape
bowl. Then, mix to combine.
3. Press or roll out cookie dough evenly on a prepared 9”x13” pan. Bake 15 minutes in a
conventional oven or 8-10 minutes in a convection oven (until done). Allow to cool completely.
4. Cut into bars and serve.
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Marble Cake
Ingredients:
1 package Vanilla Cake Mix*
1 package Chocolate Cake Mix*
3 cups warm water
1 package Chocolate Frosting*
1-1/3 cups 2% milk
*Additional variations are possible by substituting different
Cake and Frosting Mixes

Recipe Yields: 36 - 2.8 ounce servings or 6x6 cut
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Add 1-½ cups warm water to Vanilla Cake Mix. Using paddle, mix on low speed for 30 seconds,
then scrape down side of the bowl. Continue mixing on medium for 2-3 minutes.
3. Spread batter into prepared hotel pan (12”x20’).
4. In a separate mixing bowl, add 1-½ cups warm water to Chocolate Cake Mix. Mix on low for 30
seconds, then scrape down sides of the bowl. Continue mixing on medium for 2-3 minutes.
5. Pour the Chocolate Cake batter evenly across the top of the Vanilla Cake batter in parallel lines.
Using a table knife or spatula, swirl the Chocolate batter into the Vanilla, first with the lines and
then across the lines. Continue until the batter takes on a marble appearance, being careful not to
blend the colors together.
6. Bake for in a conventional oven for 30-35 minutes or 20-25 minutes in a convection oven (or until
done). Cool completely.
7. Add low-fat milk to mixer bowl. Add Chocolate Frosting Mix. Using whip attachment, mix on low
speed until incorporated. Scrape down side of mixer bowl. Mix on high speed for 4-5 minutes.
8. Spread evenly over cooled cake and serve immediately.
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Mini Creamsicle Cakes
Ingredients:
2 packages Sunburst Orange Cake Mix
3 cups warm water
1 package Whipped Topping Mix
3 cups chilled orange juice
30 pieces of acetate

Recipe Yields: 15 Servings
To Prepare:
1. Preheat conventional oven at 350°F or convection oven to 275°F (low-fan).
2. Add warm water to Sunburst Orange Cake Mix. Mix on low speed for 30 seconds, then scrape
down sides of bowl. Continue mixing on medium for 2-3 minutes. Spread batter into prepared half
sheet pan (12”x20”).
3. Bake in a conventional oven for 30-35 minutes or in a convection oven 25-30 minutes (or until
done). Let cool.
4. In separate mixing bowl, add Whipped Topping Mix and stir in chilled orange juice. Using whip
attachment, mix on low 1 minute. Then, whip on highest speed 5-6 minutes. Cover and chill until
ready to use.
5. Using a small (2-½”) round cookie cutter, cut 30 circles of Sunburst Orange Cake, dipping cookie
cutter in warm water in-between cuts. Reserve left-over cake for Citrus Delight Cheesecake
Crumbles, page 22.
6. Cut 30 pieces of acetate into 5” strips and tape each strip into a 2-½” circle.
7. Place 1 circle of cake as base in bottom of acetate circle and top with ¼” of Whipped Topping.
Then, place another cake circle on top. Using a pastry bag with a decorative tip, pipe additional
Whipped Topping on top.
8. Chill cakes for 1-2 hours until set and gently remove acetate strips. Serve immediately.
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Mini Fruit Pies
Ingredients:
1 pound frozen peaches (thawed)*
7 tablespoons Pie Magic
8 Graham Cookie Tart Shells
Whipped Topping Mix, prepared (optional)
*Other frozen fruits, with the exception of berries, may be substituted.

Recipe Yields: 8 tarts
To Prepare:
1. Preheat conventional oven to 350°F.
2. Cut thawed peaches into bite-size pieces. Evenly
sprinkle Pie Magic over the fruit and stir/toss well.
3. Let fruit and Pie Magic sit at room temperature for
30-45 minutes.
4. Spoon evenly into tarts and bake in conventional
oven for 15 minutes.
5. Serve warm or cool.
6. Garnish with a dollop of Whipped Topping Mix, if
desired.
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Mini Key Lime Cakes
Ingredients:
2 packages Vanilla Cake Mix
3 cups warm water
1 package Key Lime Cheesecake Mix
2 cups cold 2% low-fat milk
30 pieces of acetate

Recipe Yields: 15 Servings
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low-fan).
2. Combine Vanilla Cake Mixes and 5-½ ounces of Key Lime Cheesecake Mix in a stand mixer. Mix
dry ingredients on low speed for 30 seconds. While mixer is on, gradually add warm water and
mix for another minute. Increase speed to medium for 2-3 minutes.
3. Spread batter into prepared half sheet pan (12”x20”).
4. Bake in a conventional oven for 30-35 minutes or until done. In a convection oven, bake for 25-30
minutes or until done. Let cool.
5. In separate mixing bowl, stir low-fat milk into remaining Key Lime Cheesecake Mix. Using whip
attachment, mix on low 1 minute. Whip on high speed 5-6 minutes. Cover and chill until ready to
use.
6. Using a small (2-½”) round cookie cutter, cut 30 circles of cake, dipping cookie cutter into warm
water in-between cuts.
7. Cut 30 pieces of acetate into 5” strips and tape each strip into a 2-½” circle.
8. Place 1 circle of cake as base and top with ¼” of Key Lime Cheesecake. Then, place another cake
circle on top. Using a pastry bag with a decorative tip, pipe additional Key Lime Cheesecake on
top.
9. Chill cakes for 1-2 hours until set and gently remove acetate strips. Serve immediately.
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Mini Berry Trifles
Ingredients:
1 package Angel Food Cake Mix
1-1/4 cups water
4-1/2 tablespoons (1/4 package) Vanilla Pudding Mix
1 quart 2% low-fat milk
1 teaspoon (1/4 package) Whipped Topping Mix
6.5 fluid ounces chilled water
3 pints fresh berries

Recipe Yields: 32 - 1/2 cup servings
To Prepare:
1. Preheat conventional oven to 350F or convention oven to 350F.
2. Empty contents of Angel Food Cake Mix into mixer bowl. Using whip attachemnt, add 1-1/4 cups
water to Cake Mix. Mix on low for 30 seconds, then scrape down sides of the bowl. Continue
mixing on medium for 1 minute. Pour into an ungreased 10” tube pan and bake immediately. Bake
in a conventional oven for 38-40 minutes or convection oven for 30-35 (or until done). Cake will
be golden brown. Cool completely.
3. Pour low-fat milk into a mixer bowl. Using whip attachment, set mixer to low speed and slowly
add Vanilla Pudding Mix. Continue mixing on medium speed for 6-7 minutes. Scrape down sides of
the bowl once or twice during mixing. Chill until needed.
4. In a separate bowl, stir Whipped Topping Mix into chilled water. Using whip attachment, mix on
low for 1 minute. Then, whip on highest speed for 5-6 minutes. Fold Whipped Topping into the
chilled pudding.
5. Loosen edges of cooled cake with flat knife to remove cake. Cut cooled cake into 1 inch squares or
gently tear into small pieces.
6. Divide the cake pieces into 32 individual 4 oounce glass serving bowls. Spoon 1.5 ounces of
berries over the cake in each bowl; top with 4 tablespoons of the whipped topping/pudding
mixture.
7. Garnish with additional berries if desired and chill until ready to serve.
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Pineapple
Upside-Down Cake
Ingredients:
1 - 20 ounce can sliced pineapple
1 - 8 ounce jar maraschino cherries
10 ounces (1/2 package) Vanilla Cake Mix
3/4 cup warm water
1 tablespoon Pineapple Gelatin Mix
2 cups boiling water
3.3 ounces (½-package) Whipped Topping Mix
1/2 cup chilled water

Recipe Yields: 12 Servings
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 290°F (low fan).
2. Line the bottom of a spring form pan with a round piece of parchment paper. Evenly space the
pineapple slices around the bottom of pan and place the cherries inside the pineapple slices.
3. In a mixing bowl, add warm water to Vanilla Cake Mix. Using paddle, mix on low for 30 seconds,
then scrape down sides of the bowl. Continue mixing on medium for 2-3 minutes. Spread cake
batter evenly over pineapple and cherries. Bake for 23 minutes in conventional oven or 17-19
minutes in convection oven (or until done).
4. Cool cake for 30 minutes. If necessary, remove outer ring of the pan and slice the top of the cake
to make a flat surface. Then replace the outer ring.
5. Stir Pineapple Gelatin Mix into boiling water until completely dissolved. Cool to room temperature.
6. Stir Whipped Topping into chilled water and 1 cup of the prepared gelatin. Using whip attachment,
mix on low for 1 minute, then whip on highest speed for 5-6 minutes. Cover and chill until ready
to use.
7. Using a skewer, make several holes through the top of the cake. Pour remaining 1 cup of the
gelatin evenly across the top of the cake, allowing it to soak in. Cover the cake and refrigerate
until completely chilled.
8. Once the cake is completely chilled, remove the outer ring and turn the cake upside down on a
serving plate. Carefully remove the bottom portion of the pan and parchment from the cake.
9. Frost the sides of the cake with the Pineapple Whipped Topping. Fill a pastry bag with a
decorative tip with the remain topping, and pipe the top edges of the cake. Chill until ready to
serve.
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Rice Pudding
Ingredients:
1 package Egg Custard Mix
12 cups 2% low-fat milk
10 cups cooked rice
4 cups golden raisin
2-½ tablespoons ground nutmeg
2-½ tablespoons ground cinnamon

Recipe Yields: 30 - 5 ounce servings
To Prepare:
1. Preheat convection oven to 300°F or conventional oven to 375°F.
2. Pour low-fat milk into mixer bowl.
3. Using whip attachment, set mixer to low speed and slowly add Egg Custard Mix.
4. Mix on medium speed for 6-7 minutes. Scrape down sides once or twice during mixing.
5. Combine rice, raisins, spices and prepared pudding in a large bowl and mix thoroughly.
6. Place mixture into 30 oven proof ramekins.
7. Bake for 20-25 minutes (convection) or 25-30 minutes (conventional) or until pudding is bubbly.
8. Can be served warm or at room temperature.
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Simple Berry Shortcake
Ingredients:
1 package Angel Food Cake Mix
1-¼ cups water
3 cups fresh sliced strawberries (reserve juice)
3.3 ounces (½-package) Whipped Topping Mix
1-2/3 cups chilled water

Recipe Yields: 12 Servings
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 300°F.
2. Place Angel Food Cake Mix in to a mixing bowl and add 1-¼ cups water. Using whip attachment,
mix on low speed until incorporated, scrapping down sides of bowl, then turn to medium and mix
1 minute.
3. Pour batter into a ungreased 10” tube pan and bake for 38-40 minutes in a conventional oven or
30-35 minutes in convection oven (or until done). Cool completely.
4. Pour Whipped Topping Mix into a mixing bowl and add 1-2/3 cups chilled water. Using whip
attachment, mix on low speed 1 minute, then on high speed for 5-6 minutes. Chill until ready to
use.
5. Place 1/8 cup of strawberries on bottom of each small serving dish.
6. Slice Angel Food Cake into small slices and place equal amounts on top of fruit. Top additional 1/8
cup of strawberries. Drizzle a small amount of juice over the fruit and cake.
7. Place 1 tablespoon dollop of Whipped Topping on fruit. Chill until ready to serve.
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Tiramisu Cake
Ingredients:
1 package Chocolate Cake Mix
1 package Chocolate Chocolate Chip Cookie Mix
1 package Cappuccino Mousse Mix
3 cups warm coffee
2 cups cold low-fat milk
Instant coffee (optional)

Recipe Yields: 36 - 2.8 ounce servings or 6x6 cut
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Combine Chocolate Cake Mix, Chocolate Chocolate Chip Cookie Mix, and ½ cup of the
Cappuccino Mousse Mix in a stand mixer with the paddle attachment. Turn on mixer to the
lowest speed and allow dry ingredients to blend for one minute. With the mixer on, gradually
add the warm coffee and blend. Continue mixing on medium speed for another 2-3 minutes.
3. Spread the batter evenly in a prepared hotel pan (12"x20").
4. Bake in a conventional oven for 30-35 minutes or in a convection oven for 25-30 minutes (or
until done).
5. Add cold low-fat milk to the remaining Cappuccino Mousse Mix and whip on high speed for 6-7
minutes. Chill whipped mousse.
6. Allow cake to cool completely and use the chilled mousse as frosting. Garnish by lightly sprinkling
instant coffee over the frosted cake, if desired. Cover and chill until serving time.
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Tropical Pineapple
Orange Delight
Ingredients:
1 - 20 ounce can no sugar added crushed pineapple
1 - 15 ounce can no sugar added mandarin oranges
4-1/2 tablespoons (1/4 package) of Vanilla Pudding Mix
1 quart 2% low-fat milk
2 cups prepared Whipped Topping

Recipe Yields: 12 - 4 ounce servings
To Prepare:
1. Pour low-fat milk into mixer bowl. Using whip attachment, set mixer to low speed and slowly add
powder.
2. Continue mixing on medium speed for 6-7 minutes. Scrape down sides once or twice during
mixing. Chill pudding for 30 minutes or until set.
3. Drain crushed pineapple and mandarin oranges.
4. Fold prepared Whipped Topping and chilled pudding together.
5. Fold fruit into whipped topping/pudding mixture.
6. Fill 4 ounce serving dishes with pudding mixture.
7. Chill until serving time.
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Whoopie Pies
Ingredients:
2 package sugar free Cake Mix*
3 cups warm water
1 package sugar free Vanilla Frosting Mix
1 cup 2% low-fat milk
1-1/2 teaspoon flavored Drink Mix*
*A variety of Cake and Drink Mix-Infused Frosting can be used for different
flavor combinations including Lemon Cake with Old-Fashion Lemonade Drink
Mix, Sunburst Orange Cake with Orange Pineapple Drink Mix, Cherry Cake with
Pink Lemonade Drink Mix, and Vanilla Cake with Kiwi Limeade Drink Mix.

Recipe Yields: 26 filled pies
To Prepare:
1. Preheat conventional oven to 350° F or convection oven to 300° F (low fan).
2. Line baking sheets with parchment paper.
3. Add 3 cups warm water to Cake Mix. Mix on low speed for 30 seconds, then scrape down side of
the bowl. Continue mixing on medium for 2-3 minutes.
4. Using a #30 scoop, drop batter onto lined baking sheets, spacing them about 1-inch apart. Repeat
to make 52 rounds.
5. Bake for 8 minutes or until rounds spring back when lightly touched. Remove to a rack to cool.
6. Empty contents of Vanilla Frosting Mix and Drink Mix into mixer bowl. Add low-fat milk.
7. Using whip attachment, mix on low speed until incorporated. Scrape down side of mixer bowl. Mix
on high speed for 4-5 minutes.
8. To assemble, Pipe or spread 2 tablespoons of frosting onto 26 cake rounds. Sandwich together
with remaining 26 rounds. Store loosely covered in refrigerator.
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Zesty Lemon
Mousse Bars
Ingredients:
1 package Lemon Cake Mix
1 package Lemon Cookie Mix
1 package Lemon Mousse Mix
3 cups water
2 cups cold low-fat milk

Recipe Yields: 36 bars
To Prepare:
1. Preheat conventional oven to 350°F or convection oven to 275°F (low fan).
2. Add Lemon Cake Mix, Lemon Cookie Mix, and 4.25 ounces (1/2 package) of Lemon Mousse Mix to
a stand/counter-top mixer. Using paddle, turn mixer on lowest speed to combine dry ingredients.
While mixer is one, gradually add water and mix on low for 30 seconds, then scrape down sides of
the bowl. Continue mixing on medium for 2-3 minutes.
3. Spread batter into a prepared hotel pan (12”x20”). Bake in a conventional oven for 30-35 minutes
or a convection oven for 25-30 minutes (or until done). Cool and chill.
4. Empty remaining Lemon Mousse Mix into a mixer bowl. Add cold low-fat milk. Using whip
attachment, mix on low speed for 1 minute. Then, mix on highest speed for 6-7 minutes.
5. Spread Lemon Mousse evenly over chilled cake. Serve immediately.
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353 Banner Farm Road
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