
9070 Research Blvd, Austin, Texas  78758

(512) 371-3401 local    (866) 371-3401 toll free

www.MakeItSweet.com    info@MakeItSweet.com

Refrigerator Cake
When it is hot like it has been lately, I look for desserts that I can make that don’t require the oven or 

stovetop.  I remember my Mom making this from when I was young, and I still love this “cake”.  It is really

just a combination of cookies and some type of whipped cream and the magic happens while it is sitting in

the fridge. As it sits, the cookies get soft and turn from crunchy cookies into the consistency of cake.  This 

can be made in the traditional log like the recipe on the box, or I put it into a 9” removable bottom pan to 

make it into a round cake shape.  Think beyond this recipe and you could make all kinds of flavor 

combinations.  I tried this with the Biscoff Cookies - it worked and was really good.  You just have to let that 

one set in the fridge overnight, not just 4 hours so that the cookies get soft.  You can certainly use whipped

cream but I used a new product that we are carrying from FlavorRight called Whip N Top. It works just like

a whipped cream – but it is non-dairy and it holds up better. 

1 Package Famous Chocolate Wafers

1 Quart FlavorRight Whip’n Top Vanilla

Maraschino Cherries – halved

Place the thawed Whip’n Top in a mixing bowl

and whip at medium high speed with the whisk

attachment until stiff.  Put a piece of parchment 

on a removable bottom pan (I used a 9” x 3” high 

pan).  Line the side with a clear acetate strip.  Put 

a thin layer (1/2”) of the Whip’n Top on the 

bottom.  Arrange cookies on top in a circle around 

the outer edge of pan with the sides of each 

cookie touching.  Add cookies in the center.  Add 

cherries in between the outer and inner circle. 

Top with another ½” layer of icing and continue 

repeating with layers of cookies.  I ended up with 

5 layers of cookies.  Finish with a layer of Whip’n

Top.  Add some crushed up cookie crumbs on 

top.  Place in the refrigerator for at least 4 hours.  

Take cake from pan, carefully peel off acetate 

strip.  Cut and enjoy.  Store any extra in the fridge 

up to 5 days.     


