here is the cool lime colada cake recipe. it is from the old more stoneware

sensations cookbook, and it was a huge hit.

cool lime colada cake

1 pkg (18.25 oz) yellow cake mix (plus ingredients to make cake)

2 limes

1 pkg (8 oz ea) cream cheese, softened

1 cup cold milk

1 pkg. (3.4 oz) coconut cream instant pudding (or vamnilla)

1 cup frozen whipped topping, thawed ... more if you want to do a border

around edge with easy accent decorator

3 cups assorted fresh fruit (such as sliced kiwi, pineapple, apricots,

mango, peaches, nectarines or papaya)

2 tbsp flaked cocnut, toasted

Preheat oven to 350°. Spray deep dish baker with oil using kitchen spritzer.

Prepare cake mix according to package

directions; pour into prepared baker, spreading evenly using Large Spreader.

Bake 40-45 minutes or until Cake Tester inserted in center comes out clean;

cool 15 minutes on Stackable Cooling Rack; then remove from baker and cool

completely. Cut cooled cake in half horizontally using serrated bread knife.

Place bottom of cake on new traditions round serving platter using the lift

'n serve.

Zest limes with lemon zester/scorer to measure 2 teaspoons zest. Juice limes

using juicer to measure 1/4 cup of juice. Beat cream cheese in classic

batter bowl using stainless steel whisk until smooth. Gradually beat in

milk, a small amount at a time, until well blended. Add pudding mix; beat

one minute. Whisk in zest and juice. Then fold in whipped tpping using

classic scraper.

Spread half of the pudding mix evenly over bottom cake layer using large

spreader. Top with remaining cake layer using lift 'n serve  and pudding

mixture. Core and slice pineappless using the corer and use the egg slicer

plus to slice the kiwis Arrange in a single layer over top of cake. Garnish

edge with extra whipped topping using easy accent decorator. Sprinkle

coconut on top and slice using the slice 'n serve.

12 servings or 24 samples

from pampered chefs more stoneware sensations cookbook (an older one not in

print anymore)
