Torte…

A rich multilayered cake filled with a creamy mixture, jam, and/or fruit.


	
	CAKE
	FILLING
	TOPPING

	ANGEL

LUSH
	angel food
	crushed pineapple, un-drained 
(20 oz. can)
vanilla instant pudding, dry
(4 serving size pkg.)
Cool Whip (1 C)
	strawberries, sliced (24)


	AMERICAN

DREAM
	white
	cream cheese (8 oz.)

milk (1/3 cup)

Cool Whip (12 oz.)

white chocolate instant pudding, dry  (3.3 oz.)
	boiling water (1/2 C)

strawberry gelatin, dry (3 oz. pkg.)

strawberry jam, seedless (1/4 C)
blueberries (1 C)

strawberries (1 C)

	SIMPLY
CITURS
	lemon
	sour cream (1/3 C)

powdered sugar (1/4 C)

Cool Whip (8 ounces)
orange zest (2 T)
	Mandarin oranges, drained
(11 oz. can)

	BANANA
TURTLE
	German chocolate
	Cool Whip (8 oz.)
	3 bananas, sliced
butterscotch caramel topping (1 C)
chopped pecans, toasted (6 T)

	DIRECTIONS:

1. Preheat oven to 350˚F.  Line bottom of Torte Pan with parchment paper, spray sides with oil/flour.  Prepare cake mix according to package directions; divide batter equally between pans.  Bake 18-22 minutes.
2. Combine filling ingredients.  Spread half of the filling over cake layer, then half of the topping.  Stack remaining cake layer on top of first; spread with remaining filling, then remaining topping.  (Dissolve first 3 ingredients of American Dream topping together and soak into each cake layer with a pastry brush before layering filling.) 
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