
 

Jack-O-Lantern Cupcake Cake  

 

Ingredients: 
1 pkg. (2-layer size) yellow cake mix 
1 pkg. (4-serving size) Vanilla Flavor Instant Pudding 
1-2 Cans white cake frosting (whatever brand you prefer) 
4 drops yellow food coloring 
1 drop red food coloring 
1 Tbsp. green colored sugar 
5 OREO Chocolate Sandwich Cookies, divided 
2 JET-PUFFED Miniature Marshmallows, cut in half 

 
Directions: 
Prepare cake batter as directed on package. Add dry pudding mix; mix well. Spoon evenly into 24 paper-lined 
medium muffin cups. Bake as directed on package for cupcakes. Remove to wire racks; cool completely. 
Place frosting in a med. Size bowl and stir in food coloring. 
Arrange cupcakes on large serving platter or tray to resemble a stemmed pumpkin. Start with making a circle 
with 8 cupcakes. Place 2 cupcakes in the middle of the circle. Make a larger circle around the 1st circle using 12 
cupcakes, leaving 2 cupcakes to make the stem at the top (See picture for guidance). Spread with frosting. Use 
colored sugar to fill in the stem. 
Add 2 of the cookies for the jack-o'-lantern's eyes. Crush remaining 3 cookies; sprinkle over cake for the mouth. 
Arrange marshmallow halves in mouth for teeth. Store in refrigerator until ready to serve. 

 
Love,   
MakeLifeDelicious.com        


