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My Favorite 3-Ingredient Cool Whip and Pudding
Frosting You Can Use on Everything

This Cool Whip and pudding frosting has everything going for it:
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INGREDIENTS

� 1 container (8 oz) Cool Whip, thawed

� 1 package (3.4 oz) instant pudding mix (vanilla,
chocolate, or flavor of choice)

� 1/2 cup cold milk

� 1 teaspoon vanilla extract

� A dash of cinnamon (if using vanilla or caramel
pudding)

� Fresh citrus zest for a fruity twist

DIRECTIONS

1. Whisk the Pudding and Milk: In a medium bowl, I whisk
together the instant pudding mix and cold milk until
smooth and thickened. This only takes about 1-2
minutes.

2. Fold in the Cool Whip: Once the pudding mixture is
thick and smooth, I gently fold in the thawed Cool
Whip until everything is well combined and fluffy. If
I want a little extra flavor, I’ll add a splash of
vanilla extract at this point.

3. Chill (Optional): While you can use the frosting
immediately, I like to refrigerate it for about 30
minutes to firm up slightly - especially if I’m using
it for piping.

4. Frost and Serve: I spread or pipe the frosting onto
cooled cakes, cupcakes, or even use it as a filling
for whoopie pies or sandwich cookies.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/my-favorite-3-ingredient-cool-whip-and-pudding-frosting-you-can-use-on-everything/

chefmaniac.com recipe card | page 1


