Step 1

In Easy Read Measuring Cup, microwave ½ Cup water on HIGH 1-2 minutes or until boiling. Add gelatin; Whisk with Mini Whipper until dissolved. Measure ¼ Cup Seedless Strawberry Jam using Prep Bowl; whisk until smooth. 
Step 2

Invert cake onto smooth side of large Grooved Cutting Board; remove paper. Prick cake at 1/2 –inch intervals using Hold’N Slice. 

Step 3
Using Silicone Basting Brush, brush cake evenly with all but 2 tablespoons of the gelatin mixture. 

Step 4

Trim ¼ inch around edge of cake with serrated bread knife; discard edges. Use paper towel to clean knife after each slice.  Cut cake crosswise into 3 equal layers.

Step 5

Zest lemon using Microplane Adjustable Grater; place in Pinch Bowl and set aside.
Step 6
Cut Lemon in half using Santoku Knife, Juice lemon using Citrus Press and measure 2 tablespoons juice in the Mini Easy Read Measuring Cup. 

Step 7
In Stainless Steel Bowl, combine softened cream cheese and lemon juice; whisk until smooth. Measure 1/3 Cup Cold milk in Adjustable Measuring Cup, add to bowl and whisk until smooth. 
Step 8
Use Master Scraper and add the entire container of the whipped topping over cream cheese mixture. (Do not mix.) Sprinkle with pudding mix; mix well with Mega Scraper. (Mixture will be very thick.)

Step 9
Place one cake layer on Chillzanne Rectangle Server. Use Medium Scoop to fill Easy Accent Decorator with filling mixture.   Pipe a straight border around edge of cake layer. 
Step 10
Using Medium Scoop, place 4 scoops of filling down center of cake; spread evenly to border using Small Spreader. Top with second cake layer. Repeat filling as above. For third layer, pipe a decorative border around edge. Spread any remaining filling down center.
Step 11
Peel Kiwi using Serrated Peeler. Using the Utility Knife cut off ends of the Kiwi and then cut in half lengthwise. Slice kiwi in Egg Slicer; and arrange on top of cake. 
Step 12
Rinse 1 Cup of strawberries in Salad & Berry Spinner. Hull strawberries using Cook’s Corer and slice with Egg Slicer. 
Step 13
Place strawberries and reserved gelatin mixture in Small Batter Bowl; mix gently using Small Mix ‘N Scraper. (If gelatin mixture has set, microwave on HIGH 5-10 seconds or until softened.) Spoon strawberries over top of cake; sprinkle with reserved lemon zest and powdered sugar using the Flour/Sugar Shaker.

 Step 14
Chop 2 TBSP on nuts using Food Chopper.  Place in Pinch Bowl to use as an optional garnish for the cake. Slice cake using Serrated Bread Knife and serve with Large Serving Spatula.

