Deb Pederstuen's January Open House Triple Chocolate Cherry Bars with Pudding Frosting

From BettyCrocker.com/Baking
TRIPLE CHOCOLATE CHERRY CAKE
1 pkg. (15.25 oz) Betty Crocker Super Moist  

½ bag (12 oz.) miniature semi-sweet 


 Chocolate Fudge cake mix 



chocolate chips (1 cup)

1 can (21 oz.) cherry pie filling







2 large eggs







*1 container Betty Crocker® Whipped chocolate frosting 

Heat oven to 350°F (325°F for dark or nonstick pan). Grease and flour 15x10x1-inch (bars) or 13x9-inch pan (cake), or spray with baking spray and flour. In large bowl, gently mix dry cake mix, pie filling, eggs and chocolate chips with rubber spatula; break up any undissolved cake mix by pressing with spatula. Carefully spread in pan. Bake 15x10x1-inch pan 23 to 27 minutes, 13x9-inch pan 29 to 34 minutes, or until toothpick inserted in center comes out clean. Cool completely, about 1 hour. Frost with whipped chocolate or Deb's pudding frosting. For bars, cut into 8 rows by 6 rows. Store covered in refrigerator if frosted with pudding frosting. Yield: 48 servings
*DEB'S PUDDING FROSTING
1 (3.4 oz. pkg.) chocolate instant pudding mix

1/4 c. powdered sugar

1 c. milk

1 tsp. almond extract

1 (8 oz.) non-dairy whipped topping, thawed**  

**May substitute 1 (8 oz.) box Rich's Whip Non-dairy topping, thawed and whipped
In a medium bowl, combine pudding mix, powdered sugar, milk and vanilla. Mix until smooth. Gently fold in whipped topping until no streaks remain. Spread evenly over cake.
