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No-Bake Chocolate Éclair Cake: A Simple Delight
Why You’ll Love This Éclair Cake
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INGREDIENTS

� For the Cake: 2 (3.4 oz) boxes instant vanilla
pudding mix 3 cups cold milk 8 oz whipped topping
(like Cool Whip), thawed 1 box graham crackers:

DIRECTIONS

1. instructions, this cake is a breeze to put together.

2. Crowd-: Pleaser:

3. The combination of creamy pudding, crunchy graham
crackers, and rich chocolate is a surefire hit with
everyone.

4. Make-: Ahead Dessert:

5. This cake can be made ahead of time, making it perfect
for parties and gatherings.

6. No-Bake : Chocolate Éclair Cake Recipe

7. Ingredients:

8. For the : Cake:

9. 4 oz) boxes instant vanilla pudding mix

10. 3 cups cold milk

11. 8 oz whipped topping (like Cool Whip), thawed

12. 1 box graham crackers

13. For the : Chocolate Topping:

14. 1/3 cup unsweetened cocoa powder

15. 1 cup powdered sugar

16. 1/4 cup milk

17. 2 tablespoons unsalted butter, melted

18. 1 teaspoon vanilla extract

19. Instructions:

20. Make the : Pudding:

21. In a large bowl, whisk together the instant vanilla
pudding mix and cold milk until smooth and thickened.
Fold in the thawed whipped topping.

22. Layer the : Cake:

23. In a 9x13 inch baking dish, arrange a single layer of
graham crackers to cover the bottom.

24. Add : Pudding:
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25. Spread half of the vanilla pudding mixture evenly over
the graham crackers.
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