
From the Springhower kitchen  Hope you will enjoy this recipe as much as we did! 

Boston Cream Pie 
 
1/2 yellow cake mix 
1 (3.4oz) box instant vanilla pudding 
Ganache: 1/2 cup heavy cream, 4.5 ounce 
semi-sweet chocolate chips 
 

 Bake yellow cake according to the 
directions on the box 
 

 Prepare the vanilla pudding mix according to the directions on the box 
 

 Prepare the ganache: heat up the cream in the microwave (watch it carefully, so it 
doesn’t boil over). Carefully take out the bowl with the hot cream and put the chocolate 
chips in. Cover with the lid and let it sit a few minutes to allow the chocolate melt. Stir it 
all together 
 

 After the cake cools down, level out the top if necessary 
 

 Put the cake inside the spring form, spoon the vanilla pudding over the cake and level it 
 

 Pour cooled ganache over spread pudding. I like to sometime use the whipped ganache: 
use your mixer for that and be careful don’t over whip the ganache since there is cream 
in there  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


