
WINCHESTER CREAM PIE

the STUFF

yellow cake box mix (+needed ingredients)
cinnamon 
nutmeg 
heavy whipping cream
sugar
vanilla 
applesauce 

what TO DO

prepare the cake according to the instructions on the box
add cinnamon & nutmeg to the batter (according to your taste)
bake in two 9” cake pans, again according into the instructions on the box

while the pies are baking . . . 
pour the heavy cream into a large mixing bowl 
whipped on high
add sugar and vanilla (according to taste)
whip until little peaks form

once the cakes have cooled, carefully cut each cake in half  
(*use a long knife, keep your hand on the top of the cake)
on a nice platter, assemble #1 layer:
place the cake down
frost with generous amounts of whipped cream
finally spoon generous amounts of applesauce on the middle of the cake, then spread evenly
(*leave an inch border so the applesauce does not leak out)
repeat with the remaining three layers
add a little more cinnamon and nutmeg on top for garnish 

Enjoy!
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