THE OHIO STATE

UNIVERSITY
Lemon Cake
EXTENSION
Serves 16-24 .
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Ingredients
1 purchased angel food cake, small or large \

1 box (4 servings) sugar-free instant lemon pudding
Y2 c. skim milk

1 c. lemon flavored fat-free, no-sugar-added yogurt

Y2 of an 8 oz. tub light frozen whipped topping, thawed

Recipe photo may include foods and ingredients that are

Eguipment not a part of this recipe and not included in the nutrition
Mixing bowl analysis.
Measuring cups Nutrition Facts
Serrated knife 16 servings per container
Electric mixer Serving size 1 slice {(53g)
) L
Whisk Amount per serving
Serving plate Calories 90
% Daily Value*
. . Total Fat 19 1%
Directions Saturated Fat 1g 5%
1. Cutangel food cake in half, horizontally using serrated knife in Ch“‘:"‘i Fa‘"éig o
. . . cHestero o
a sawing motion. Place the bottom layer on a serving plate. Sodium 250mg %
2. Beat pudding with milk until thickened, about 1 minute. Stirin Total Carhohydrate 18g 7%
yogurt Dietary Fiber 0g 0%
. Total Sugars 2g
3. Fold whipped topping into pudding mixture. Inciudes 6g Added Sugars 0%
4. Frost bottom layer of cake with lemon mixture. Place top layer ”""’"‘29_
on cake and frost with remaining mixture, OR Vitamin' Omeg 0%
. e . . Calcium §1mg 4%
make a second cake with remaining topping mixture. i =
Chill until served. Garnish with thin strawberry, lemon, or kiwi Polassiur 60mg 2%
H *The % Daily Value isffls you how much a nuldent in a2
SlICeS. :&NFHQ ﬂ[éﬂfﬂd c‘.on!nt);;!est t? a dig\y: digf. 2,000 calones g
. . . . ay 15 used Tor generak nuirition agvice.
5. Slice into 16 servings (small cake) or 24 servings (large cake).
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