Mandarin Orange Pineapple Cake

1 box of white cake mix ( | use Pillsbury)

4 large eggs

1 cup of vegetable oil

' 1can (11 oz) mandarin oranges with juice
1 can (20 oz} crushed pineapple, with juice

- 1 tub (8 0z) of Cool Whip (that has softened in the
. refrigerator)

1 small box (3.5 0z) of instant vanilla pudding mix

Directions:

Preheat oven to 350. Spray a 9x13 inch pan with non stick cooking
spray.

In a large bowl, mix together the cake mix, eggs, oil and mandarin
oranges (with juice). Beat until smooth and pour into prepared pan.

Bake for 30 minutes or until a toothpick inserted into the cake middle,
comes out clean. Allow to cool completely.

The topping: In a large bowl, beat together the Cool Whip, pineapple
(with juice) and the dry pudding mix, until well blended. Eat a big ol
spoonful and spread the rest on the cake.

Purely OPTIONAL, but the way | prefer it:

Instead of dumping in the can of mandarin oranges with the juice to the
cake mix, | add the juice to the mix, but | break up the oranges into
chunks and fold them into the cake batter

after everything else is all mixed together. This way you actually get
little bits of oranges that you can see in the cake.

| also use another small can of mandarin oranges (drained) to top the
cake with.



