
In a large casserole dish tear 1/2 of the  
Angel cake into pieces and put in bottom of 
dish.  Make the chocolate & vanilla puddings 
following instructions on box, in separate 
bowls.  Pour vanilla pudding over the angel 
food cake then cover with 1/2 of the cool 
whip. Tear the other half of the angel food 
cake into pieces and cover with the chocolate 
pudding. Cover with the remaining Cool 
Whip. Let stand in refrigerator for several 
hours or over night. Serve cold.  Even  
children like it.   

Special Note:  This can be made with 
regular pudding if you do not desire the 
artificial sweetener.  Use the no cook 
type of pudding.  It is not advisable for 
diabetics when this change is made. 

 
“Let your moderation be known to all men. The LORD is at hand.”  

 Phil. 4:5 

This dish works well for taking to a fellowship meal or 
to a shut-in. It has been used as a dessert for diabetics 
and greatly enjoyed by all! 

 
Pudding Cake 

 

Ingredients:  

1 Angel food Cake ( e.g.  Merita)  

1-sm. box vanilla pudding 

 (regular or sugarless -no bake) 

1 sm. box chocolate pudding  

Makes:  10- 12 servings 

No Baking Necessary 
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