Pumpkin Trifle

Ingredients

1 pkg. spice cake mix

1 large pkg. (6.1 oz) instant vanilla pudding, divided
1 (15 oz.) can pureed pumpkin, divided
½ cup vegetable oil

3 eggs

1 (14 oz.) can sweetened condensed milk

1 tsp. pumpkin pie spice

1 large tub (16 oz.) whipped topping, divided
Directions
1. Make cake: Preheat oven to 350º.  Lightly grease a 9x13 inch baking dish.  Combine cake mix, 2 tbsp. of the vanilla pudding mix, ½ of the pumpkin puree, ½ cup water, ½ cup oil, and 3 eggs.  Mix on low for 30 seconds, then medium for 2 minutes.  Pour into prepared pan.  Bake for 38-40 minutes or until a toothpick inserted in center comes out clean.  Cool in pan on wire rack for 15 minutes, and then remove from pan.  Cool completely on wire rack.  (Set aside about ¼ of the cake for another use.) Cut into 1-inch cubes.
2. Make filling: In a large bowl, combine remainder of pudding mix, ½ cup water, sweetened condensed milk, remaining pumpkin puree, and pumpkin pie spice.  Mix well.  Fold in just under half of the whipped topping until no streaks remain.

3. Assemble: Place 1/3 of the cake cubes in bottom of trifle bowl.  Top with 1/3 of the pudding mixture, then 1/3 of the whipped topping.  Repeat twice for a total of 3 layers.  Refrigerate 8 hours before serving.
(Optional: include 1 cup chopped toasted pecans and/or 1 cup English toffee bits in the layers)

