Quick & Easy Spring Desserts

When the weather gets warm and spring is in the air, I want to be outside. I love to plant flowers and shrubs in the spring. It gives my soul a lift after the dreariness of winter. However, I don’t like the weekly maintenance that goes along with that planting so I try to make sure that I plant low maintenance things. Hobert and I usually also plant a few tomato and pepper plants. 

Then of course there’s my herb garden. I love fresh herbs. I love to watch them grow, to cook with them and to brush my fingertips over them as I walk by. The scent that wafts up makes it worthwhile to plant them around the yard.

With all that sunshine and planting, I also usually want to eat things that are light and lively and that don’t take too long to prepare. I don’t want to be inside cooking when it’s 80 degrees outside and the birds are chirping!

 One of the best light and lively desserts is Angel Food Cake. It’s a very versatile cake. It is almost fat free and low in cholesterol. When served with fruit, it also provides a good source of vitamins and nutrients.

Remember when cutting angel-food cake, use a long, serrated knife and saw gently through the cake. 

Strawberry Surprise

1 Pkg. Frozen Strawberries, thawed

1 Angel Food Cake

1 Tub Whipped Topping

8-10 Fresh Strawberries

1 Cup Powdered Sugar


Empty frozen strawberries into medium saucepan; add sugar or Splenda to taste. Heat until liquid is slightly thickened. Place in a bowl in an ice bath to cool complete before using. Reserve approximately 2 tbsp of the liquid for later use.


Place cake on serving plate. Cut 3/4-inch-thick horizontal slice from top of cake using a serrated knife; set aside. With a small serrated knife, cut inside from center of cake; (being careful not to cut through) leaving a hollow shell. Remove and save cutout pieces. 

Tear cutout portion into bite-size pieces in a medium-mixing bowl. Add strawberry mixture and fold in whipped topping. After mixing, spoon mixture back into angel food cake shell. Replace top.

In a small bowl, mix 1 cup powdered sugar with 2 tsp milk, add extra milk a little at a time, if mixture is too thick. Add the reserved 2 tbsp of juice from strawberry mixture. Drizzle glaze over top and sides of cake.

Refrigerate for at least one-hour before serving.

Angel Lush
1 Can (20 Oz.) Crushed Pineapple In Juice, Undrained 
1 Pkg. (4-Serving Size) Vanilla Flavored, Fat-Free, Sugar-Free Instant Reduced Calorie Pudding & Pie Filling 
1 Cup Thawed Lite Whipped Topping 
1 Pkg. (10 Oz.) Round Angel Food Cake 
10 Fresh Strawberries 
Mix pineapple with its juice and the dry pudding mix in medium bowl. Gently fold in whipped topping. 
Cut cake horizontally into three layers. Place bottom cake layer, cut-side up, on serving plate; top with 1-1/3 cups of the pudding mixture. Cover with middle cake layer and an additional 1-cup of the remaining pudding mixture. Top with remaining cake layer; spread top of dessert with the remaining pudding mixture. 
Refrigerate at least 1 hour. Top with strawberries just before serving. Store leftover dessert in refrigerator. 

Brown Sugar-Cinnamon Dip

1 Pkg. (8 oz.) Cream Cheese, softened 
1 Cup Sour Cream 
1/3 Cup Firmly Packed Brown Sugar 
1/4 Tsp. Ground Cinnamon 
Beat all ingredients with electric mixer on medium speed until well blended; cover. 
Refrigerate at least 1 hour or until ready to serve. 
Serve with assorted cut-up fruit, pound cake or angel food cake cubes. 

Summer Shortcake

Take 2 Tbsp. sugar and 1 cup thawed whipped topping and mix & match with one of these fruits to suit your taste buds:

Sliced peaches stir-in 1/4 tsp. each ground cinnamon & ground ginger
Raspberries stir-in 2 tbsp. chocolate syrup
Sliced strawberries stir-in 1 tsp. grated orange peel
Sliced plums stir-in 1 tsp. grated lemon peel
Then follow these three simple steps: 
Toss 4 cups fresh fruit with the sugar. 
Add stir-ins to whipped topping; stir gently until well blended. 
Divide cake evenly among eight dessert plates just before serving; top with the fruit and whipped topping mixtures.  (Recipe courtesy of Kraft Foods, www.kraftfood.com)

Did You Know?

Serving Angel Food Cake

Before you serve an angel food cake, place it in a tightly sealed container and freeze it for an hour or two. 

When you remove the cake from the freezer place it on a wire rack to defrost for a few minutes. 

Using a serrated knife, cut the cake in to 2” slices while it is partially frozen. 

Freezing the cake will keep the cake firm and minimize crumbling.

