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Introduction
Strawberry Heaven on Earth Cake is a delightful dessert that embodies the essence of
summer. With its light and airy texture, this cake is the perfect treat for warm days or
special occasions. Featuring layers of fluffy angel food cake, rich vanilla pudding, and sweet
strawberry pie filling, each bite is a heavenly experience. Topped with a luscious whipped
topping and fresh strawberries, it’s not only delicious but visually stunning as well. Whether
you’re hosting a family gathering or simply craving something sweet, this cake will make
any occasion feel like a celebration.

Detailed Ingredients
Angel food cake: 1 prepared angel food cake, cut into 1-inch cubes

Instant vanilla pudding mix: 1 box (3.4 oz)

Cold milk: 1 1/2 cups

Sour cream: 1/2 cup

Strawberry pie filling: 1 can (21 oz)

Whipped topping: 1 tub (8 oz), thawed

Fresh strawberries: For garnish (optional)

Prep Time
15 minutes

Cook Time, Total Time, Yield
Cooking time: None
Total time: 15 minutes + 2 hours chilling
Yield: 12 servings
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Detailed Directions and Instructions
Prepare the Pudding

In a medium bowl, whisk together the instant vanilla pudding mix, cold milk, and sour
cream until the mixture is smooth and has thickened considerably. Set this pudding mixture
aside to allow it to firm up a bit further, which will enhance the overall texture of the cake.

Layer the Cake

Begin by taking half of the angel food cake cubes and arrange them evenly at the bottom of
a 9×13-inch baking dish. Make sure they are spread out to form a solid layer, which will
serve as the base for your cake.

Add Strawberry Filling

Once the first layer of cake cubes is in place, spoon half of the strawberry pie filling over the
layer of angel food cake. Spread the filling out to ensure that each piece of cake gets a taste
of the luscious strawberry goodness.

Add Pudding Layer

Next, take the prepared vanilla pudding mixture and spoon it over the strawberry layer.
Using a spatula, gently spread the pudding mixture evenly across the strawberries, ensuring
it’s well-distributed.

Repeat Layers

Now, take the remaining angel food cake cubes and place them on top of the pudding layer.
Similar to the first layer, spread them evenly to create a sturdy and balanced structure for
the cake. Afterward, spread the remaining strawberry pie filling over the top of the cake
cubes.

Top with Whipped Topping

Once your layering is complete, take the thawed whipped topping and gently spread it over
the entire surface of the cake. Make sure to cover all areas to create a beautiful, finished
look that is ready for chilling.
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Chill and Serve

Place the assembled cake in the refrigerator and allow it to chill for at least 2 hours. This
chilling time is crucial as it allows the flavors to meld together, creating a much more
harmonious taste experience. Before serving, consider garnishing with fresh strawberries to
add a pop of color and additional freshness.

Notes

Feel free to customize your Strawberry Heaven on Earth Cake by adding your favorite
fruits, such as blueberries or raspberries, for an added burst of flavor. Additionally, you can
also use homemade whipped cream instead of store-bought to enhance the richness of the
dessert.

Cook Techniques

Layering: Be mindful when layering the ingredients to maintain an even and visually
appealing presentation. Layering correctly ensures that every slice of cake has a nice
balance of cake, pudding, and berries.

Whipping: If you decide to make your own whipped topping, use heavy cream and beat it
until soft peaks form, adding sugar to taste for the desired sweetness.

Chilling: Make sure to allow the cake sufficient time in the refrigerator; this makes a
significant difference in the flavor and texture.

FAQ

Can I use fresh strawberries instead of pie filling?

While strawberry pie filling adds a distinct flavor, fresh strawberries can definitely be used.
You can mash them with a bit of sugar to create a sauce-like consistency for a fresh twist.

How long will the cake last in the fridge?

If properly covered, the cake can last in the refrigerator for about 3-4 days. However, for
the best taste and texture, it’s recommended to enjoy it within the first couple of days.
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Can I make this cake ahead of time?

Absolutely! This cake is an excellent make-ahead dessert. Prepare it the night before and let
it chill overnight, allowing the flavors to develop even more.

Can I freeze the cake?

While the individual components can be frozen, it is not recommended to freeze the
assembled cake, as the texture of the whipped topping and angel food cake may change
upon thawing.

Conclusion
Strawberry Heaven on Earth Cake is more than just a dessert; it’s a celebration of flavors
and textures that come together seamlessly. The combination of tender cake, velvety
pudding, and the sweetness of strawberries creates a wonderful experience that is sure to
impress your friends and family. Its simplicity in preparation makes it an ideal choice for
those looking to create something impressive without spending hours in the kitchen. So the
next time you’re in the mood for a sweet treat, consider making this luscious cake that is
bound to make anyone’s day a little brighter.

More Recipes Suggestions and Combinations

Mixed Berry Trifle

Combine layers of sponge cake, mixed berries, custard, and whipped cream for a delightful
trifle that adds a medley of flavors to your dessert menu.

Lemon Blueberry Cake

A zesty lemon cake filled with blueberries and frosted with lemon cream cheese frosting
offers a refreshing alternative that pairs wonderfully with summer picnics.

Chocolate Lava Cake

For chocolate lovers, consider preparing a warm chocolate lava cake that oozes chocolate
from the center, perfect for serving with vanilla ice cream.
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Pineapple Upside-Down Cake

This classic dessert brings sweetness and nostalgia with caramelized pineapple and cherries
atop a moist butter cake, making for a show-stopping finish to any meal.

Peach Cobbler

Baking juicy peaches topped with a buttery biscuit mixture results in a comforting dessert
that shines served warm with a scoop of ice cream.

Let your taste buds explore with these delightful dessert options, creating environments
that celebrate flavors and moments to share with loved ones. Happy baking!


