JELL-O POKE CAKE

From the kitchen of:

CraftyCreativeKathy
http://craftycreativekathy.wordpress.com/2014/06/07/jell-o-poke-cake/
Ingredients:

· 1 white cake mix

· 1 cup boiling water

· 3oz package of jell-O gelatin (your choice of flavor)

· 1/2 cup cold water

· 8oz tub of whipped topping, thawed

Directions:
1. Bake cake according to cake mix instructions in a 9x13 metal pan.

2. Allow cake to cool completely.

3. Using a wooden spoon’s handle, poke holes in the cooled cake by pushing the handle down all the way into the cake.

4. In a 2 cup glass measuring cup, add 1 cup boiling water. Add the package of jell-O gelatin. Stir until all gelatin crystals are dissolved.

5. Add 1/2 cup of cold water and stir until well combined.

6. Slowly pour jell-O liquid over the cake ensuring the entire cake is evenly covered. Be sure to pour the jell-O liquid directly down the holes you created.

7. Cover with whipped topping.

8. Place in fridge for at least one hour before serving. Keep leftovers covered and in the fridge.

