


I decided to try the soda cake on my family tonight, and it was a HIT. I think I have a great recipe idea for a HWC cake, so read on if you're interested. It involves the 12" Skillet, but you could make it in the rectangular baker as well, I'm sure.

Ingredients:
1 T butter
1 box white cake mix
1 can Diet Rite Raspberry Soda (I used room temp soda, don't know if that makes a difference)
1 8 oz tub Cool Whip Free (new on the market, it uses Splenda and has less fat)
1 T sugar free raspberry Jell-O
1/3 c boiling water

In 12" Family Skillet, melt butter and spread evenly over the bottom of the skillet using Pastry Brush. In medium Stainless Steel Bowl, whisk together cake mix and soda until very well blended (you could also use the Classic batter Bowl, but be careful as it fizzes over easily). Slowly pour into skillet. Bake at 350 for 28-30 minutes. Remove from oven; immediately flip onto Large Round Stone (or S.A. Large Platter). Let cool completely.

In Small Batter Bowl, combine boiling water and Jell-O. Mix until dissolved. Carefully fold in Cool Whip until blended. Frost cake.

I'm going to do this at my May shows. My family loved it - it was moist and very flavorful. Without the fat from the eggs and oil, though, I don't know how well it would keep overnight. I won't find out the answer, either, as it's gone[image: image1.png]


 

Enjoy!
Diane

