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Apple Spice Trifle

1/8 of recipe (about 1 cup): 220 calories, 7.59g total fat
(3.59g sat. fat), 165mg sodium, 37.59g carbs, 29 fiber,
229 sugars, 2g protein

Click for WW Points® value*

Prep: 15 minutes Cook: 20 minutes

Cool: 1 hour

More: Dessert Recipes, Vegetarian Recipes, 5 Ingredients or Less, Four or More Servings

Ingredients

1 1/4 cups spice cake mix

1/4 cup (about 2 large) egg whites or fat-free liquid egg substitute
1/2 tsp. cinnamon, or more for topping

1/8 tsp. pumpkin pie spice

One 9-0z. container light whipped topping (thawed from frozen)

4 cups chopped apples
1 oz. (about 1/4 cup) chopped pecans

Directions
Preheat oven to 3509F. Spray an 8”X8” baking pan with nonstick spray.

In a large bowl, combine cake mix, egg whites/substitute, and 1/2 cup water. Mix until smooth and
uniform.

Transfer batter to the baking pan, and smooth out the top. Bake until a toothpick inserted into the
center comes out mostly clean, 18-20 minutes.

Let cool completely, about 30 minutes in the pan and 30 minutes out of the pan on a cooling rack.
Cut cake into 1-inch cubes.
Add cinnamon and pumpkin pie spice to the whipped topping. Stir until uniform.

In a large glass bowl or trifle dish, layer half of the cake, half of the whipped topping, 2 cups
apples, and 1/2 oz. (about 2 tbsp.) pecans. Repeat layering with remaining cake, whipped topping,
2 cups apples, and 1/2 oz. (about 2 tbsp.) pecans.

MAKES 8 SERVINGS

HG Alternative: Can’t find spice cake mix? Just mix 1/2 tsp. pumpkin pie spice into 1 1/4 cups
yellow cake mix for a similar result!

We may receive affiliate compensation from some of these links. Prices and availability are subject to change.
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*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.

Questions on the WW Points® values listed? Click here.
Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
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