
Poke Cake II
 Gluten Free   Dairy Free

Ingredients
6 ounce fruit jell-o® mix  flavored 

2 cups water  boiling 

3.5 cups non-dairy whipped topping  frozen thawed 

Equipment
cake form

Directions

READY IN

45 min.

SERVINGS

8

CALORIES

138 kcal

https://whatsheate.com


Place cake layers, top side up in two clean 8 or 9 inch round cake pans. Prick each cake with a

utility fork at 1/2 inch intervals.

Dissolve gelatin in boiling water. Carefully spoon dissolved gelatin over cake layers. Chill cakes

for 3 to 4 hours.

Dip one cake pan in warm water for 10 seconds, then unmold onto a serving plate. Top with

about 1 cup of the whipped topping. Dip the other cake pan in warm water for 10 seconds and

unmold second cake layer, placing carefully on top of the first cake layer. Frost top and sides

with the remaining whipped topping. Chill.

Nutrition Facts

 PROTEIN 3.04%
  FAT 28.13%

  CARBS 68.83%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-1, Nutrition Score:1.1117391404898%

Nutrients (% of daily need)
Calories: 137.5kcal (6.87%), Fat: 4.3g (6.61%), Saturated Fat: 3.71g (23.17%), Carbohydrates: 23.67g (7.89%), Net

Carbohydrates: 22.75g (8.27%), Sugar: 17.93g (19.92%), Cholesterol: 0.66mg (0.22%), Sodium: 38.91mg (1.69%),

Alcohol: 0g (100%), Protein: 1.05g (2.09%), Calcium: 53.35mg (5.33%), Fiber: 0.91g (3.66%), Iron: 0.53mg (2.92%),

Phosphorus: 24.28mg (2.43%), Vitamin B2: 0.03mg (1.74%), Selenium: 0.79µg (1.13%), Vitamin B12: 0.07µg (1.09%),

Vitamin E: 0.16mg (1.09%)


