Red, White & Blue Cream Cake
1 pk g. low fat wh ite ca ke m ix
1 envelope Dream Whip (whipped topping mix)
1/2 tsp. baking powder
1 cup cold water
1/2 cup egg whites
1 tbs p. olive oil
1 tsp . vanilla
3 ozs. strawberry gelatin powder
1/2 cup boiling water
3 ozs. fat free vanilla pudding
1 1/2 cups skim me d m ilk
1 1/2 envelopes Dream W hip (prepared 3 cups)
1 1/2 cups fresh strawberries
1 cup fresh blueberries
1/2 cup miniature marshmallows
1. Preheat oven to 350. Prepare two 13" x 9" pans with cooking spray, set aside.
2. In a m ixing bow l comb ine cak e mix, 1 envelop e of dry Dr eam W hip mix and bak ing powd er.
3. In another bowl combine water, egg whites, oil and vanilla.
4. Mix dry ing redients w ith wet ingred ients just to m oisten.
5. Pour mixture into prepared pans. Bake for 20 minutes or until golden brown.
6. Place a luminu m foil on wire rack s. Rem ove both cakes from their pans and co ol com pletely on wire r acks .
7. Poke cakes with fork at one-inch intervals. Dissolve gelatin in boiling water and slowly drizzle over both cakes allowing
gelatin to seep into holes. Chill for 1 hr.
8. Prepare pudding according to the package directions using 1 1/2 cups of milk. Fold pudding into 1 cup of prepared
Dream W hip and 1/2 cup of blueberries.
9. Spread bottom layer with pudding mixture and spread remaining 1/2 cup of prepared Dream Whip on the top layer and
the sides of the cake. Arrange strawberries, blueberries and miniature marshmallows on cake to resemble the American
Flag. Place some miniature marshmallows around edge of cake.
12 Servings. 335 calories; 7g fat (19% calories from fat); 5g Protein; 61g Carbohydrate; 476mg sodium

