OREO COOKIE CAKE 

YOU WILL NEED:

CAKE:

ONE WHITE CAKE MIX

16 OREO COOKIES 

FROSTING:  

3 OUNCES CREAM CHEESE 

3/4CUP CONFECTIONER’S SUGAR

2 CUPS HEAVY CREAM 

PREHEAT OVEN TO 350 DEGREES.  GREASE AND FLOUR A 10 INCH TUBE PAN.  MIX THE WHITE CAKE ACCORDING TO THE DIRECTIONS ON THE BOX.  CRUSH THE OREOS IN A FOOD PROCESSOR UNTIL FINE OR ROLL BETWEEN 2 SHEETS OF WAX PAPER OR IN A BAGGIE.  MIX THE OREOS INTO THE CAKE MIX AND BLEND.  POUR INTO PAN AND BAKE ABOUT 40 MINUTES OR TILL TOOTHPICK READY.  COOL A LITTLE AND REMOVE FROM PAN.  COOL COMPLETELY BEFORE FROSTING.  

FOR THE FROSTING, BEAT THE CREAM CHEESE AND SUGAR UNTIL BLENDED WELL.  ADD CREAM AND BEAT UNTIL STIFF. 

THIS RECIPE IS FROM ARLENE BARIL 

DKH WOMAN’S BOARD “SHARING OUR BEST” COOKBOOK

NEXT WEEK:  POBLANO-CORN CHOWDER WITH GRILLED SHELLFISH

