PIG PICKIN CAKE
Cake:

1 
(15.25 ounce) package yellow cake mix

1 
(11 ounce) can mandarin oranges, juice reserved

4 
large eggs

¼ 
cup vegetable oil

Frosting:

1 
(16 ounce) package frozen whipped topping, thawed

1 
(15 ounce) can crushed pineapple, drained

1 
(3.5 ounce) package instant vanilla pudding mix

Gather all ingredients. Preheat the oven to 350 degrees F (175 degrees C).

Prepare the cake: Mix together cake mix, oranges with juice, eggs, and oil. Pour batter into three greased and floured 8-inch round pans. Layers will be thin.

Bake in the preheated oven until a toothpick inserted into the center of cake comes out clean, 25 to 30 minutes. Cool layers on wire racks.

Make the frosting: Mix together whipped topping, crushed pineapple, and instant pudding mix.

Spread frosting onto the cooled cake layers. Stack layers; frost top and sides. Refrigerate until ready to eat.

Slice and enjoy!

This pig pickin' cake is a wonderful, easy-to-make dessert. Three layers get topped with frozen whipped topping and pineapple. I got the recipe from a lady in the Tennessee mountains.
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Most helpful positive review

Allrecipes Member

01/16/2001

Absolutely wonderful! The only problem I had with this cake was the whipped cream frosting kept running down the sides as quickly as I could put it on. I had to immediately put it in the freezer to set it. Any suggestions for this?
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Allrecipes Member

03/07/2024

 Worth the effort

okay so this is my in proccess of making report!: "it looks mushy and weird and I'm not even sure if this sucker will bake it looks to goopy, my yellow cake mix called for water but I didnt add any since the oranges had juice with them I just poured that in! fingers crossed that this both tastes and looks good!"and my finished report!: "as I start pulling the cakes out they not only smell like slices of heaven but they look fluffy and golden! I made the creamy topping and it looks like chunky yellowness but tasts so good like creamy pinapple! now because I have issues with well you know baking in general cause I suck at it because I'm impatient I am putting these suckers in the fridge to cool faster!!! OMG this cake tast sooooooooooooooo Yummy its like a bite of tropical yummyness definatly worth the effort I personally did however spend 4 whopping hours on this cake!!!!!!!! but definatly worth it! but dont worry impatient peoples it only took me three hours because I not only dubbled the recipe for my large family but I also made it a three layered cake! I definatly recomend this cake to others!

Read More

Helpful (0)

MYRENDA1

03/06/2024

 Family favorite

I have made this cake dozens of times, it is definitely a family favorite. It is not too sweet and the frosting is light and spreads really smoothly. It is a light and sweet cake. Some family members request it for birthdays every year. It is quick and easy but presents like took some effort. Love it! I make it exactly as written, no changes.

Helpful (0)

Allrecipes Member

03/05/2024

 A keeper!

Wonderfully light and tasty

Helpful (0)

Nancy

03/05/2024

 A keeper!

Really excellent! Easy to make. I added vanilla to the frosting. I mixed the pudding and pineapple together first. Then folded in the Cool Whip. (Cool whip can become watery when mixed too much) I used a 9X13 cake pan. Perfect!! Might try with coconut or nuts next time!

Helpful (1)

Allrecipes Member

03/05/2024

 null

This is the best cake...I make this in a 9 x 13 pan...then i put the toppingOn a cooled cake still in pan...into the cake carrier and over night in the ice box...simple-easy to make and requested every time i'm invited to Bbq's-Church bring a dish or family members Birthday! Never any left overs to bring home.... try it...you'll see!

Helpful (4)

Kirby G.

03/04/2024

 A keeper! Easy to follow Great flavors Crowd-pleaser

Helpful (0)

Trudy Crow

03/03/2024

 null

I used to make this all the time but it isn't Pig Picking cake without chopped nuts in the cake! Chopped pecans or walnuts in the cake batter make it the best cake ever.

Helpful (3)

Allrecipes Member

03/03/2024

 Easy to follow

Helpful (0)

AKUPLIN

03/02/2024

 null

A dear friend who grew up on a farm in Georgia shared this same recipe with me over 30 years ago. She called it "Pea Pickin' Cake". She told me they would have friends come to help them harvest and process their pea crop. The family would serve everyone dinner with this delicious cake for dessert as thanks. I liked the idea of several reviewers to bake it in a 9" x 13" pan. That sounds even easier!

Helpful (4)

