
Angel Food
CAKE

Strawberry 
“Tiramisu”

Ingredients Yield: 1 serving

1 1.8 oz slice #20292 Sara Lee® Strawberry Angel Food 8" Round No Fat Bundt Cake
2 Tbsp Vanilla Greek yogurt
1 dollop Whipped cream, cocoa flavored
6 – 8 Strawberries, thinly sliced
Optional*

.5 g Cocoa mix

Assembly
1 Cut one slice of angel food cake.  
 Lay slice on its side and cut into 3 pieces.
2 Layer each piece with vanilla yogurt and 
 strawberry slices.
3 Top with whipped cream.

*If adding the cocoa mix, simply sprinkle over top of the  

yogurt at each layer before placing on the sliced strawberries.
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79% of consumers ate cake in the past year (among consumers who eat desserts at least once a month). 
Datassential SNAP! Keynote Desserts March 2023

Explore more recipes and tools to help boost dessert sales at: 

SaraLeeFrozenBakery.com/Foodservice

CAKE  
is the most common 
dessert on menus. 

Datassential CAKE Report  
Oct 2022

ANGEL FOOD 

is the #1  selling 
cake flavor in US 

Hospitals.
Circana L52W YE Sept ‘23

STRAWBERRY  
is the 4th most  

popular flavor on 
Sweet Menus.

Datassential SWEET FLAVORS 
Dec 2022
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Strawberry angel food cake  
layered with vanilla Greek yogurt  
and strawberries topped with a 
cocoa flavored whipped cream.


