
Volcano Cake

Ingredients

•  �1 box of Sugar Free  
Chocolate Chips Girl  
Scout Cookies, crushed

•  �1 box sugar-free or  
reduced-sugar chocolate  
cake mix (and any other  
specific ingredients the  
cake mix calls for)

•  �15.5 ounce jar of  
sugar-free strawberry  
preserves

•  �16 ounces of sugar-free 
whipped topping, thawed

•  Red food coloring

•  �Strawberries, sliced

Directions	 	 	 	 	       Yields 12 servings

1.  �Prepare cake mix according to package directions. In addition, mix in 1/2 of the 
crushed Sugar Free Chocolate Chips.  

2.  �Bake in a greased Bundt® pan until center is done.

3.  �Cool completely and invert cake onto serving platter.

4.  �Heat the preserves until they become the consistency of syrup. 

5.  �Drizzle the preserves over cake, letting it run down the center and sides. 

6.  �Sprinkle the sliced strawberries and the rest of the cookie  crumbles over the 
preserves and cake.

7.  Fold red food coloring into the whipped topping and fill hole in center of cake.

Serving Suggestions:

•  Substitute raspberries for the strawberries.

•  �Separate whipped topping into thirds. Make red,  
yellow, and orange whipped topping with food  
coloring. Make all kinds of swirls to create a  
more realistic effect.

Uses 1 box of Sugar Free Chocolate Chips Girl Scout Cookies®




