
 

Celebration Cake 
By Lou Ciraldo 

Summit Construction  
 
Ingredients: 
1 box of cake mix or scratch cake mix (makes 2 layers 9 inches each) 
1 box of instant vanilla pudding 
1 pint of fruit 
5 8 oz. carton of heavy whipping cream 
2 tablespoons powder sugar 
 
Prep: 
One day prior the party date, make the cake and pudding layers, then refrigerate. 
 
Directions: 

1. Mix at low speed, heavy whipping cream and powder sugar then medium/high speed until fluffy. 
To much cream causes the cream to break down. 

2. Mix with premade pudding, half a pint of fresh fruit. Reserve the remainder for decorating. 
3. Trim cake layers and apply fruit compote as filling. You could split the layers and make a four 

layer cake, if desired. A four layer cake will require a second box of pudding and pint of fresh 
fruit. 

4. Apply the whipping cream and ice the cake. Suggest the layers be placed on a decorating cake 
board. Use remaining whip cream to decorate and fruit to accent. 

5. Inscribe celebration greeting or birthday note and serve. Do not leave cake un-refrigerated for 
longer than four hours. 

 
 
  



 

Chocolate Ganache Cake Balls 
By James A. Martin 

The Village at St. Edwards 
 

Ingredients: 
1 18 oz. chocolate fudge cake mix 
1 16 oz. pre made chocolate frosting 
2 cups chocolate couverture coins 
2 cups heavy whipping cream 
¼ cup granulated sugar 
1 teaspoon vanilla extract 
 
Directions: 

1. Bake cake mix according to the directions on the box. 
2. Let cake cool completely, crumble into a large mixing bowl. 
3. Add the frosting and mix with the crumbled cake. 
4. Form into rolled balls using a tablespoon as a measuring guide. 
5. To make ganache simply make a double boiler on the stove top and add the vanilla, heavy cream 

and sugar. When the sugar is incorporated into the cream, add the chocolate coins and stir until 
completely melted. 

6. Remove from heat, dip the cake balls using a toothpick into the ganache. Set onto a piece of 
parchment paper to cool. Enjoy! 

  



 

Chocolate Peanut Butter S’mores pops 
By Joel Testa 

Testa Companies 

 
Ingredients: 
Marshmallows 
Graham Crackers 
Hershey’s Chocolate Shell 
Reese’s Peanut Butter sauce 
Peanut Oil 
Powdered sugar 
Plastic pipette 
Wooden skewers 
 
Prep: 

1. Crush graham crackers into bowl. 
2. Mix peanut sauce, oil and sugar to taste. 
3. Make sure consistency is slightly runny. 

 
Directions: 

1. Roast marshmallow on wooden skewer. 
2. Allow to cool slightly then dip marshmallow first into chocolate sauce then into  

crushed graham crackers. 
3. Allow to cool. Fill pipette with peanut butter sauce and insert into marshmallow. 

  



 

Ice Cream Peanut Butter Snowballs 
By Sonny Bare 

Summa Western Reserve Hospital 

 
Ingredients: 
½ gallon of Handel’s or Hartzler’s fresh and extra creamy vanilla ice cream 
1 cup crushed graham cracker 
¼ cup organic peanut butter 
2 tablespoons sugar 
¼ teaspoon cinnamon 
Caramel ice cream topping 

 
Directions: 

1. Mix graham cracker crumbs, peanut butter, sugar and cinnamon 
2. Make balls out of the ice cream and roll in dry mixture 
3. Freeze 
4. Serve with caramel topping 

 
To make the balls: 
Cut a square ½ gallon of ice cream into 4 equal slices. Cut each slice into quarters. Mold into a ball with 
your hand and roll into dry mixture. This only works with 1-2 slices at a time or the rest will melt while 
sitting out. 
  



 

Pound Cake 
By Allen Siverls 

Stewart & Calhoun Funeral Home 

 
Ingredients: 
3 sticks soft butter 
1 8oz. package cream cheese 
¼ cup vegetable oil 
3 cups sugar 
6 room temperature eggs 
3 cups cake flour 
¼ teaspoon salt 
1 tablespoon lemon extract 
1 teaspoon vanilla extract 
 
Directions: 

1. Cream butter, cream cheese, sugar and oil 
2. Add eggs one at a time and beat thoroughly 
3. Add flour one cup at a time 
4. Add salt, lemon and vanilla extract 
5. Beat mixture 2 minutes on medium speed 
6. Pour into greased and floured bunt cake pan 
7. Bake 80 minutes at 325 degrees or until cake test is done 
8. Let cool and enjoy! 
 


