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Serving Size 1 slice
Servings Per Container 16

Amount Per Serving

Calories 340  Calories from Fat 110

L]
% Daily Value*

Total Fat 13g 19%
Saturated Fat 6g 28%

Cholesterol 70mg 23%

Sodium 450mg 19%

Total Carbohydrate 53g 18%
Dietary Fiber 3g 10%
Sugars 379

Protein 8g

|

Vitamin A 8% . Vitamin C 0%
Calcium 10% . Iron 10%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat  Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30¢g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4





“Oreo Cookie Bundt Cake”

Becky Low

Dairy Farmers of Utah

Crushed Oreos, cream cheese filling, and hungry guests make this iconic cake a perfect summer time treat. Serves 16
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Ingredients:
1
cup coarsely crushed Oreo cookies (about 12)

1/4
cup sugar

1
package (8 oz) fat-free cream cheese, softened

5
eggs, divided

1
package (18.25 oz) Devil’s Food cake mix 
1 1/2
cups fat-free sour cream

1/2
cup water

1
package (12 oz.) semi-sweet chocolate chips


Powdered sugar, optional garnish

Method:
Pre-heat oven to 350 degrees.  

Spray a non-stick 12-cup Bundt pan with non-stick spray.  Sprinkle bottom and partially up sides of pan with 1/2 the crushed cookies, set aside.

Soften cream cheese, add sugar and 1 egg; beat until well mixed.  Set aside

Combine cake mix, sour cream, 4 eggs, and water; beat for ten minutes.  Stir in chips and remaining crushed cookies.  Spoon approximately half the cake batter into bottom of prepared Bundt pan.  Using the back of a spoon, create a hollow in the center of batter to hold cream cheese.  Spoon cream cheese mixture into hallow, being careful cream cheese does not touch sides of pan.  Spread remaining batter over cream cheese, carefully sealing cream cheese away from the sides of the pan.  Bake 55-65 minutes or until toothpick inserted comes out clean (do not stick toothpick into cream filling).  Allow cake to cool 5-10 minutes, then invert on serving plate.  Sprinkle lightly with powder sugar and serve slightly warm.
