
RUSTIC PUMPKIN ICEBOX CAKE
Low Carb / Diabetes Friendly, Lower Saturated Fat

Serves: 1/2 cup 

Nutrition (per serving)

Calories: 140 
Total Fat: 3 g 
Saturated Fat: 2 g 
Sodium: 320 mg 

Total Carbohydrate: 27 g 
Dietary Fiber: 1 g 
Total Sugars: 5 g 
Protein: 3 g 

 

Ingredients

• One 1 ounce package sugar free cheesecake instant
pudding mix
• 1 ½ cup skim milk
• 1 cup pure pumpkin puree
• ¼ teaspoon ground nutmeg
• ¼ teaspoon ground clove

• ¼ teaspoon ground ginger
• 1 teaspoon ground cinnamon
• 1 ½ cups (or 4 ounces) thawed light cool whip
• 1 angel food cake, torn into 1” pieces
• ¼ cup dark chocolate chips



Directions

1. In a medium sized bowl, add pudding mix and skim milk. Whisk to combine and let sit for 5 minutes. Once pudding has
set, add in pumpkin puree, nutmeg, clove, ginger, and cinnamon. Whisk to combine.
2. Add cool whip to pudding mixture and fold into pudding until combined.
3. In a 2 inch deep 9 x 13 pan, add a thin layer of the pudding mix on the bottom of the pan.
4. Add in one half of the angel food cake and spread out in an even layer. Top with one half of the remaining pudding mix.
Repeat by adding the remaining angel food cake topped with the remaining pudding mix. 
5. Sprinkle on the dark chocolate chips and enjoy!
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