
Fresh Fruit Tart
April 2008

Ingredients :

 1 Schlunder Cake Shell
 2 Pints Fresh Fruit 
 1 Package Dr. Oetker Glaze – Red or Clear
 1 Package Dr. Oetker Vanilla Pudding
 1 Package Dr. Oetker Whip-It

Directions: 

1.   Wash and prepare fruit for the tart.
2.  Prepare the pudding according to the directions on the package.
3.  Sprinkle Dr. Oetker Whip-It over the sponge shell.  This will keep the sponge shell 
 from absorbing the pudding.  Spread a layer of the prepared pudding over the tart
 shell until covered.  Then layer on fruit
4.  Prepare Dr. Oetker glaze according to the direction on the package and spread 
 evenly over fruit.  Let cool, then enjoy.

Serving Suggestion:  Serve with fresh whipped cream made with Dr. Oetker Whip-It
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This is a simple and delicious way to enjoy a 
variety of fresh fruits including: Strawberries, 
Peaches, Blueberries, Cherries, Plums, and Apples. 


