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I tore this recipe out of a magazine awhile back and ohhh what a yummy one…
Mix 1 package of yellow mix (18 ¼ oz.) 

With 1 pkg sugar free instant vanilla pudding mix and

½ c water and
2 eggs, slightly beaten and

½ c egg substitute and

½ c fat free milk and

¼ c unsweetened apple sauce 

Beat on  medium speed for 2 minutes.  Pour into greased and floured 9x13 cake pan.

Bake at 350  for 25- 30 minutes or until tooth pick inserted comes out clean.  Cool cake.

Meanwhile, In small saucepan combine:
A 8 oz can crushed pineapple, un drained with 

¼ c packed brown sugar

Cook and stir until mixture comes to full boil.  Boil 4-5 min or until most of the liquid is evaporated.  Remove the cake from the oven and place on a wire rack.  Poke holes in warm cake with a fork.  Spoon pineapple mixture evenly over cake.  Cool Completely.
For Frosting- In a small bowl whisk 1-pkg instant vanilla pudding with  1 ½ c cold non fat milk  spread over cake then spread   1- 8 oz. carton frozen whipped topping thawed on cake and chill.  YUMMY!!!
