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Pumpkin Dream in a Cloud Trifle

I actually dreamed about this recipe and after making
this recipe, it is now one of my family’s favorite. This
recipe is quick and easy because it only has seven
ingredients. This would make a great potluck dessert.
I know we will be having this recipe several times
throughout the year.

Ingredients
Pumpkin Pudding
e 2 Cups low fat milk
1 Package (5.1 0z) Instant vanilla pudding mix
2 teaspoon pumpkin pie spice
1 1/2 Cups canned pumpkin
1 12 oz box of Nilla Wafers Cookies

Whipping Cream or Cool Whip (16 0z)
e 2 cups whipping cream (Heavy)
e 1/4 cup Smart Sugar or Powdered Sugar

Beat cream and sugar in chilled large bowl with electric mixer on high speed
until soft peaks form.

Directions
In a bowl, combine milk, pudding mix and pie spice; whisk until thickened
and smooth, about 2 minutes. Stir in pumpkin.

Either make homemade whipping cream or use 16 oz of Cool Whip.

In a large glass bowl or dish, line the bottom with Nilla cookies and then add
a layer of whipped cream (Cool Whip) and another layer of cookies then add
a layer of pumpkin pudding. Repeat one more time then garnish with a little
whipped cream and then four to six cookies then refrigerate until ready to
serve.
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