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( Dream Cake )

Dairy Free

READY IN SERVINGS CALORIES
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60 min. 1 2156 kcal

DESSERT

Ingredients

I:‘ 4 eggs
I:‘ 1 cup water

I:‘ 1 env. dream whip whipped topping mix

I:‘ 1 pkg duncan hines classic decadent cake mix yellow (2-layer size)

Equipment
I:‘ bowl

I:‘ frying pan

I:‘ oven
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knife
wire rack
hand mixer

toothpicks
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spatula

Directions
Preheat oven to 350F.

Place all ingredients in large bowl. Beat with electric mixer on low speed just until moistened.
Beat on medium speed 4 minutes or until well blended.

Pour into greased and floured 10-inch tube or fluted tube pan.
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Bake 45 to 50 minutes or until toothpick inserted near center comes out clean. Cool 15
minutes; loosen cake from side of pan with spatula or knife. Gently remove cake from pan;

cool completely on wire rack.

Nutrition Facts

PROTEIN 7.67% [ FAT 13.04% CARBS 79.29%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-8, Nutrition Score:47.769564960314%

Nutrients (% of daily need)

Calories: 2156.48kcal (107.82%), Fat: 31.24g (48.06%), Saturated Fat: 14g (87.48%), Carbohydrates: 427.56g
(142.52%), Net Carbohydrates: 421.36g (153.22%), Sugar: 224.7g (249.66%), Cholesterol: 654.74mg (218.25%),
Sodium: 4026.23mg (175.05%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 41.33g (82.67%), Phosphorus:
1951.92mg (195.19%), Calcium: 1197.24mg (119.72%), Vitamin B2: 2mg (117.62%), Folate: 434.31ug (108.58%),
Selenium: 69.57ug (99.38%), Vitamin B1: 1.26mg (84.32%), Iron: 13.83mg (76.86%), Vitamin B3: 12.1mg (60.51%),
Manganese: 1.04mg (51.84%), Vitamin B5: 4.58mg (45.8%), Vitamin E: 6.61mg (44.06%), Vitamin B6: 0.7mg
(34.87%), Vitamin B12: 2.09ug (34.76%), Copper: 0.54mg (26.85%), Fiber: 6.2g (24.82%), Zinc: 3.69mg (24.61%),
Vitamin D: 3.52ug (23.47%), Vitamin A: 95114IU (19.02%), Magnesium: 75.26mg (18.81%), Vitamin K: 15.55ug
(14.81%), Potassium: 486.88mg (13.91%)



