
Simon the Centipede
 Dairy Free

SIDE DISH

Ingredients
1  banana  peeled cut into 36 slices 

0.5 teaspoon liquid food coloring  green 

36  vanilla wafers

8 ounce non-dairy whipped topping  frozen thawed 

6 servings decorations

6 servings decorations

Equipment
bowl

READY IN

25 min.

SERVINGS

6

CALORIES

268 kcal

https://whatsheate.com


Directions
Place whipped topping in a medium bowl; gently fold in food coloring.

Place 1 teaspoon whipped topping on the flat side of 1 vanilla wafer; top with a banana slice.

Do the same thing all over again with the whipped topping, vanilla wafers, and banana slices.

You'll have 36 stacks. Put 6 stacks together in a row to make a log. Curve log slightly, if you'd

like. Do the same thing all over again with the remaining stacks.

Spread remaining whipped topping on each log. Cover and chill in the refrigerator at least 8

hours.

Attach chocolate pieces to logs to resemble eyes and spots.

Cut fruit roll into small pieces, and attach to logs to resemble mouths. To make the antennae

and legs: Snap spaghetti strands in half. Separate candy ropes into strands.

Cut strands into 12 (7-inch) segments. Tie a loose knot into 1 candy strand close to the end.

Insert the tip of 1 strand of spaghetti into the knot, and carefully tighten. Starting at the knot,

wind the candy strand around the spaghetti pressing gently as you go so the candy will stick

to the spaghetti. Break the spaghetti off about an inch below the strand. Do the same thing all

over again with the remaining 11 (7-inch) segments of candy and spaghetti. Insert into the logs

just above the eyes to resemble antennae. Separate more candy ropes into thin strands.

Cut strands into 6 dozen (1-inch) segments, and stick them into sides of logs to resemble

legs.

Serve on a bed of crumbled cream-filled sandwich cookies, if you'd like.

Note: This cute dessert tastes a lot like banana pudding. The crisp vanilla wafers soften as it

chills overnight, so it's perfect to eat with a spoon.

*Decorations: miniature candy-coated chocolate pieces (we used M&M's minis), 1 cherry-

flavored chewy fruit roll (we used Fruit

Rollups), 6 uncooked spaghetti strands, pull-and-peel red candy ropes (we used Twizzlers),

crumbled cream-filled chocolate sandwich cookies (optional)

Nutrition Facts

 PROTEIN 4.11%
  FAT 37.39%

  CARBS 58.5%

Properties



Glycemic Index:21.96, Glycemic Load:22.05, Inflammation Score:-1, Nutrition Score:2.9791303873062%

Flavonoids
Catechin: 1.2mg, Catechin: 1.2mg, Catechin: 1.2mg, Catechin: 1.2mg Kaempferol: 0.02mg, Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin:

0.01mg

Nutrients (% of daily need)
Calories: 268.49kcal (13.42%), Fat: 11.28g (17.35%), Saturated Fat: 6.35g (39.66%), Carbohydrates: 39.72g (13.24%),

Net Carbohydrates: 38.71g (14.07%), Sugar: 22.7g (25.22%), Cholesterol: 1.12mg (0.37%), Sodium: 172.13mg (7.48%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.79g (5.58%), Vitamin B1: 0.16mg (10.99%), Folate: 36.75µg

(9.19%), Vitamin B2: 0.13mg (7.72%), Vitamin B3: 1.1mg (5.52%), Phosphorus: 47.42mg (4.74%), Fiber: 1.02g (4.06%),

Vitamin B6: 0.08mg (3.99%), Potassium: 138.82mg (3.97%), Calcium: 27.82mg (2.78%), Manganese: 0.05mg

(2.65%), Vitamin C: 1.71mg (2.07%), Magnesium: 7.96mg (1.99%), Selenium: 1.1µg (1.58%), Vitamin E: 0.21mg (1.39%),

Vitamin B12: 0.08µg (1.26%), Vitamin K: 1.31µg (1.25%)


