Here is how I make pound cake from a boxed mix for use with the Strawberry Cheesecake Trifle:

Using a butter or yellow flavored cake mix, mix according to the package directions only add one extra egg and one small box of vanilla or French vanilla instant pudding mix (just the powder- don’t’ add any milk to it!)

Spray the LBP with Bakers Joy and bake at 350 degrees for 20-28 minutes or till done.

You can change up the flavors for different cakes-

Spice cake mix and vanilla pudding

Lemon cake mix and lemon pudding

Chocolate cake mix and chocolate pudding, etc.

If you like a dense moist cake- this one’s for you!

** When I make this for my trifle, I cut most of it up at home using the bread knife and then only demo cutting up one small piece.  Bring your cake pieces in a medium SA bowl or round SA bowl!

You only need ½ to 2/3 of the cake for the trifle.  Let your kids eat the rest!!

Originally Posted by chefmelody
That was me! Here's what I used: 

1 box lemon cake mix
1 4-serving-size box instant vanilla pudding (lemon would probably work too, stronger flavor!)
1/2 cup melted butter
4 eggs
1 cup water

Mix with a hand mixer for 30 sec. on low, then 2 min. on medium. Spray large bar pan with Baker's Joy. Pour in batter. Bake for 30 minutes at 350 degrees. Turn out onto cooling rack and cool completely. Slice with serrated bread knife.

Here's the original post:
http://www.chefsuccess.com/showthread.php?t=15404
