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A tantalizing, fresh cake that will make your sweet tooth (and your family) very happy! :) Voila!  
 
Cake: 
 
2 boxes yellow cake mix (prepared according to directions) 
2 (6-oz) pkg strawberry gelatin mix 
 
Filling: 
 
1 can crushed pineapple in juice 
1 tub whipped cream 
1 pkg vanilla pudding mix 
½ cup sliced fresh strawberries 
2 Tbsp cream cheese, softened 
 
Frosting: 
 
1 (8-oz) pkg cream cheese, softened 
3 cups powdered sugar 
¼ cup butter 
 
Topping: 
 
½ cup sliced strawberries 
½ cup slivered almonds, if desired as a garnish  
 

 
1. Preheat oven to 350ºF.  Spray two 9" cake pans or one 10" springform pan with nonstick spray. 
2. In a large bowl, prepare yellow cake batter according to directions on the box.  Slowly beat in the 

strawberry gelatin powder until the mixture is a deep pink. 
3. Pour into baking pans and bake 30-40 minutes, or until toothpick inserted in the middle comes out 

clean.  When baked, run a wet knife around the edges to unstick from pan.  Let cool completely 
before unmolding. 

4. Prepare filling by emptying the can of crushed pineapple with the juice into a bowl.  Mix in 2 Tbsp of 
cream cheese.  Then the vanilla pudding mix.  When it is well mixed, with a rubber spatula gently fold 
in half a tub of whipped cream, taking care to keep the mixture light and fluffy.  Refrigerate. 

5. Prepare frosting by creaming together the brick of cream cheese and the butter.  When well mixed, 
add powdered sugar to thicken, little by little, according to taste (about 3 cups), but you can always 
use more or less depending on what you like.  Refrigerate. 

6. When the cake is cooled, set bottom layer on cake platter (If you used a springform pan, cut cake in 
half to make two layers using either a serrated knife and toothpicks, or thread.  See Cheeky Tips for 
instructions.) 

7. Separate half of the filling mixture and add 1/2 cup sliced strawberries, mixing very gently, until just 
barely mixed. (Don't over-mix or strawberries will start coming apart) 

8. Spoon this entire half of the mixture onto the bottom cake layer, spreading gently and evenly, then 
add the top cake layer. 

9. Frost the cake completely with the cream cheese frosting prepared earlier. 
10. Over the top of the frosted cake, spread remaining pineapple mixture evenly.  Then spread sliced 

strawberries over the top of this mixture as a layer.  Garnish with almond slivers around the bottom 
cake layer, if desired. 

 
Makes 12-16 servings. 

 


