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Introduction

Let’s talk about cakes! Well, they’ve been around since the beginning of
time; but ancient cakes are nothing like the ones we eat today. Back then, you
may as well have been eating bread and honey, and sometimes, dried fruits
and nuts were added. History states that the Egyptians were the first people to
start the baking phenomenon. There are many interesting and fun facts about
cakes, here are some of them:
• In the United Kingdom, during the 17th century, it was believed that if
fruitcakes were kept under the pillow of people who were unmarried, they
would have a dream about their future partner.

•       The term ‘birthday cake’ was first coined in 1785, a cake was given as
an offering for someone’s birthday.

•       Cakes are banned in 29% of schools in the United States as a part of
their anti-obesity policy.

•       The most expensive cake in the world costs $35 million.
•       The world’s tallest cake just over 108 feet tall.



•       National Cake Day is celebrated on November 26th.
•       National Chocolate Cake Day is celebrated on January 27th.
•       National Devil’s Food Cake Day is celebrated on May 19th.
•       National German Chocolate Cake Day is celebrated on 11th June.

And there you have it, plenty of facts about cakes to get a conversation
started over dinner. Here are 30 delicious mouth-watering no bake cake
recipes for you to enjoy! Bon appetite!



Lemon Cheesecake Recipe

A mouth-watering fingerpicking good cheesecake that will have you coming
back for seconds.
Cooking Time: 90 Minutes/Serves: 12 Servings
Ingredients

•       1 packet of crushed graham crackers
•       1 can of chilled carnation milk
•       5 tablespoons of lemon juice
•       1 cup of granulated sugar
•       8 ounces of cream cheese
•       1 cup of boiling water
•       1 packet of lemon jell-o

Directions
1. Prepare the jell-o by adding it to the boiling water. Leave it to cool down
until it begins to thicken.



2. In a large bowl, combine the lemon juice, sugar and cream cheese. Whisk
together thoroughly.
3. Once the jell-o has thickened, add it to the lemon juice mixture.
4. In another bowl, whisk the carnation milk until it turns fluffy.
5. Add the jell-o mixture and whisk to combine.
6. Line a baking dish with the crushed graham crackers.
7. Spoon the filling over the top and chill for an hour before serving.



Banana Nutella Pudding

Banana and Nutella make the most delightful combination
Cooking Time: 3 Hours 35 Minutes/Serves: 10 Servings
Ingredients

•       ¼ cup of roughly chopped toasted hazelnuts
•       2 sliced bananas
•       32 Oreo cookies
•       1 teaspoon of pure vanilla extract
•       3 cups of heavy cream
•       2/3 cups of Nutella and extra for garnishing
•       1 packet of chocolate pudding
•       2 cups of whole milk

Directions
1. Add the chocolate pudding and milk to a large bowl and whisk to combine.
2. Transfer the Nutella into a microwavable bowl and heat for between 20 to



30 seconds until it melts enough so you are able to pour it.
3. Add the Nutella to the chocolate pudding mixture, stir to combine and put
it in the fridge.
4. In a separate bowl, add the vanilla and heavy cream, whisk to combine
until stiff peaks are formed. Spoon out 1/3 of the mixture and set it to one
side (you will use this for the topping).
5. Add the rest of the whipped cream to the pudding mixture and whisk to
combine.
6. Transfer half of the pudding mixture into a trifle dish, sprinkle a layer of
Oreos cookies over the top.
7. Arrange a layer of bananas over the cookies.
8. Add another layer of Oreo cookies and then another layer of bananas.
9. Put the dish in the fridge for 3 hours.
10. Once set, remove from the fridge, top with the whipped cream, nuts and
melted Nutella.



Chocolate Keto Mug Cake

If you are looking for a chocolate cake hit in 5 minutes, this is it!
Cooking Time: 5 Minutes/Serves: 1 Serving
Ingredients

•       ¼ cup of whipped cream for serving
•       A pinch of kosher salt
•       ½ a teaspoon of baking powder
•       2 tablespoons of granulated Swerve
•       2 tablespoons of keto friendly chocolate chips
•       1 large eggs, whisked
•       2 tablespoons of cocoa powder
•       ¼ cup of almond flour
•       2 tablespoons of butter

Directions
1. Melt the butter by scooping it into a microwavable proof mug and heating
it for 30 seconds.



2. Put the whipped cream to one side, add the rest of the ingredients and
whisk to combine.
3. Put the mug back in the microwave for 45 minutes until the cake sets.
4. Remove from the microwave, top with whipped cream and serve.



Butter Peanut Pie

You will want to eat this for breakfast, lunch, and dinner
Cooking Time: 3 Hours 10 Minutes/Serves: 10 Servings
Ingredients for the Crust

•       5 tablespoons of melted unsalted butter
•       24 crushed Nutter Butters

Ingredients for the Filling
•       2 ¼ cups of whipped cream
•       ¾ teaspoons of kosher salt
•       ¾ teaspoons of pure vanilla extract
•       1 ½ cups of powdered sugar
•       1 ½ cups of smooth peanut butter
•       12 ounces of softened cream cheese

Ingredients for the Topping
•       1/4 cup of melted peanut butter



•       3 crushed Nutter Butters
•       1 cup of whipped topping

Directions
1. Add the melted butter and crushed Nutter Butter to a bowl and stir to
combine.
2. Press the mixture into the bottom of a pie pan and refrigerate.
3. To make the filling, combine the peanut butter and cream cheese and
whisk to combine.
4. Add the salt, vanilla and powdered sugar and whisk to combine.
5. Add the whipped topping and stir to combine.
6. Spoon the mixture over the prepared crust and place in the fridge for 3
hours.
7. Once set, remove from the fridge and top with crushed Nutter Butters,
whipped topping and melted peanut butter.



Cookie Dough Cake

Turn your cookie dough into a delicious cake.
Cooking Time: 7 Hours 35 Minutes/Serves: 8 Servings
Ingredients for the Crust

•       1 cup of mini chocolate chips
•       ½ a teaspoon of kosher salt
•       2 teaspoons of pure vanilla extract
•       ¼ cup of milk
•       1 ¼ cups of all-purpose flour
•       1 cup of sugar
•       1 cup of softened butter
•       Cooking spray

Ingredients for the Filling
•       1 ½ cups of whole milk
•       1 packet of chocolate instant pudding
•       1 pot of Cool Whip



•       ¼ cup of melted chocolate chips

Directions
1. To make the crust, spray some cooking spray into a pie dish.
2. Add the sugar and butter to a large bowl and whisk until smooth.
3. Add the salt, vanilla and flour and whisk to combine.
4. Add the mini chocolate chips and stir to combine.
5. Form the crust by spooning out 2/3 of the mixture and pressing it down
into the pie dish and then put it in the fridge to chill.
6. To make the filling, add the pudding and milk to a large bowl and whisk
until it becomes thick and smooth.
7. Add the melted chocolate and the Cool Whip and stir to combine.
8. Pour the filling over the crust.
9. To make the topping, use your hands to form small balls with the rest of
the cookie dough.
10. Arrange the balls on top of the dough.
11. Freeze the pie for 4 hours until it is solid.
12. Remove from the freezer and serve.



Banana and Peanut Butter Pudding

Thick and creamy peanut butter combined with the sweet taste of bananas.
Cooking Time: 3 Hours 20 Minutes/Serves: 12 Servings
Ingredients

•       4 sliced bananas
•       1 box of Nutter Butters
•       2 cups of melted peanut butter
•       ¼ cup of powdered sugar
•       1 teaspoon of pure vanilla extract
•       3 cups of heavy cream
•       1 can of sweetened condensed milk
•       1 packet of vanilla pudding

Directions
1. Combine the milk and vanilla pudding mix in a large bowl, whisk to



combine and then put it in the fridge for 5 minutes to set.
2. In a separate bowl, combine the vanilla, powdered sugar and heavy cream
and whisk to combine until stiff peaks are formed. Put the mixture to one
side.
3. Spoon one third of the mixture into the bottom of a trifle dish.
4. Top with a layer of Nutter Butters.
5. Top with a layer of bananas
6. Top with a layer of peanut butter.
7. The final layer should be the pudding.
8. Put the pudding in the fridge for 3 hours.
9. Once set, remove from the fridge and top with whipped cream, Nutter
Butters and melted peanut butter.



Mug Cake S’Mores

A mouth-watering cake was made in less than 15 minutes.
Cooking Time: 10 Minutes/Serves: 1 Serving
Ingredients

•       1 graham cracker
•       1 square milk chocolate
•       ¼ cup of mini marshmallows
•       2 tablespoons of vegetable oil
•       1/3 cup of milk
•       3 tablespoons of sugar
•       A pinch of kosher salt
•       ¼ teaspoon of baking powder
•       2 tablespoons of unsweetened cocoa powder
•       ¼ cup of flour

Directions
1. Add the sugar, kosher salt, baking powder and cocoa powder to a large



bowl and whisk to combine.
2. Add the vegetable oil and milk and whisk to combine until a smooth butter
is formed.
3. Pour the batter into a microwave proof mug and microwave for 50 seconds
on high.
4. Top with marshmallows and microwave for another 10 seconds.
5. Stick a piece of chocolate in the top and serve.



Banana Caramel Salted Pudding

If you want to add an additional layer of perfection to banana pudding, add
some caramel.
Cooking Time: 90 Minutes/Serves: 12 Servings
Ingredients

•       Flaky sea salt
•       4 sliced bananas
•       1 box of vanilla wafer cookies
•       2 1/3 cups of caramel, divided
•       1 teaspoon of pure vanilla extract
•       ¼ cup of powdered sugar
•       3 cups of heavy cream
•       1 can of condensed milk, sweetened
•       1 packet of instant vanilla pudding mix
•       1 1/3 cup of milk

Directions



1. Add the condensed milk, vanilla pudding mix and the milk and whisk to
combine. Put the mixture in the fridge to set.
2. Add the vanilla, powdered sugar and heavy cream to a large bowl and
whisk until stiff peaks are formed. Spoon out half of the mixture and set it to
one side for the topping.
3. Add the other half of the mixture to pudding mixture and stir to combine.
4. Add 1/3 cup of caramel and stir to combine.
5. Layer the bottom of a trifle dish with the vanilla wafers.
6. Spread 1/3 of the pudding mixture over the top.
7. Top with a layer of wafer cookies.
8. Arrange some the banana slices over the top.
9. Drizzle the caramel over the top.
10. Sprinkle the sea salt over the top.
11. Continue layering in the above order until you have run out
of ingredients.
12. The final layer should be the banana pudding.
13. Put the pudding in the fridge for 3 hours.
14. Once set, serve with whipped cream, some banana pudding, crumble up
some wafers and sprinkle them over the top.



Samoa Frozen Pie

A delightful combination of chocolate, caramel, and coconut.
Cooking Time: 4 Hours 25 Minutes/Serves: 8 Servings
Ingredients for the Crust

•       ¼ cup of granulated sugar
•       4 tablespoons of melted butter
•       50 Nila wafers

Ingredients for the Filling
•       ¼ cup of semi-sweet melted chocolate chips
•       ¼ cups of mini chocolate chips
•       1 cup of melted caramel
•       2 tablespoons of melted caramel
•       3 cups of toasted coconut
•       1 cup of Cool Whip
•       ½ a teaspoon of kosher salt
•       1 teaspoon of pure vanilla extract



•       1 can of sweetened condensed milk
•       4 ounces of softened cream cheese

Directions
1. To make the crust, pulse the Nila wafers in a food processor until they turn
into fine crumbs.
2. Pour the crumbed wafers into a large bowl, add the sugar and melted butter
and stir to combine.
3. Grease a pie plate and press the crust down into it.
4. To make the filling, whisk the cream cheese in a large bowl until it
becomes smooth.
5. Add the salt, vanilla, and sweetened condensed milk and whisk until
smooth.
6. Add the Cool Whip and whisk to combine.
7. In a medium sized bowl, combine 1 cup of caramel and 2 cups of toasted
coconut.
8. Spoon half of the cream cheese mixture onto the crust and top with the
caramel coconut mixture.
9. Add the rest of the cream cheese mixture, top with the rest of the mini
chocolate chips and the rest of the toasted coconut.
10. Drizzle the remaining melted chocolate and 2 tablespoons of caramel over
the top and freeze until firm before serving.



Marshmallow and Peanut Butter Squares

I guarantee that you will love this recipe!
Cooking Time: 2 Hours 20 Minutes/Serves: 16 Servings
Ingredients

•       1 bag of rainbow marshmallows
•       A pinch of kosher salt
•       ½ a teaspoon of pure vanilla extract
•       4 tablespoons of butter
•       1 cup of peanut butter
•       2 cups of butterscotch chips
•       Cooking spray

Directions
1. Spray some cooking spray in a baking pan and put it to one side.
2. Melt the peanut butter and butterscotch chips in a saucepan over medium
heat.



3. Take the saucepan off the cooker and add a pinch of salt and the vanilla.
Stir to combine and leave the mixture to cool down to room temperature.
4. Arrange the marshmallows and stir to combine.
5. Pour the mixture into the baking pan and then refrigerate for 2 hours before
serving.



Lasagne Cookie Dough

There is more than one way you can make a lasagne.
Cooking Time: 4 Hours 25 Minutes/Serves: 12 Servings
Ingredients

•       1 cup of chocolate chips
•       18 graham crackers
•       2 cups of chocolate sauce
•       1 tub of cool whip
•       1 cup of mini chocolate chips
•       Mini chocolate chips for sprinkling
•       ½ a teaspoon of kosher salt
•       2 teaspoons of vanilla extract
•       ¼ cup of milk
•       1 ¼ cup of all-purpose flour
•       1 cup of sugar
•       2 sticks of butter



Directions
1. To make the cookie dough, add the sugar and butter to a large bowl and
whisk until smooth.
2. Add the salt, vanilla and flour and whisk together thoroughly.
3. Add the mini chocolate chips and stir to combine.
4. Arrange a layer of graham crackers in a baking tray.
5. Spoon 1/3 of the cookie dough over the top.
6. Spread some chocolate sauce over the top.
7. Add another layer of graham cookies.
8. Add a layer of cool whip.
9. Add another layer of graham cookies.
10. Keep layering until 1/3 of the cookie dough is left.
11. Use the cool whip as the final layer.
12. Form the rest of the cookie dough into small balls and arrange them on
top of the Cool whip.
13. Scatter some mini chocolate chips over the top.
14. Put the lasagne in the fridge for 4 hours, once set, slice and serve.



Cheesecake Margarita Bites

Take your cheesecakes to a new level with this margarita inspired delight.
Cooking Time: 1 Hour 20 Minutes/Serves: 16 Servings
Ingredients

•       A pinch of kosher salt
•       1 teaspoon of pure vanilla extract
•       2 tablespoons of tequila
•       The zest and juice of 1 lime
•       Lime zest for topping
•       1 cup of powdered sugar
•       16 ounces of softened cream cheese
•       3 tablespoons of granulated sugar
•       ½ a cup of melted unsalted butter
•       1 ½ cups of crushed pretzels

Directions
1. Arrange parchment paper in a baking dish so that the ends are hanging



over the edges.
2. Combine the granulated sugar, butter and pretzels in a large bowl and
whisk to combine.
3. Press the pretzel mixture into the baking dish and put it into the freezer for
10 minutes.
4. Combine the powdered sugar and cream cheese in a large bowl and whisk
until it becomes fluffy and light.
5. Add the salt, vanilla, tequila, lime zest and lime juice and whisk until
smooth.
6. Spread over the top of the pretzel crust and top with lime zest.
7. Set the cheesecake by freezing it for an hour.
8. Once set, slice and serve.



Tiger Reese’s Pie

For all the peanut butter lovers, this recipe deserves an Oscar.
Cooking Time: 6 Hours 25 Minutes/Serves: 8 Servings
Ingredients for the Crust

•       A pinch of kosher salt
•       ¼ cup of melted unsalted butter
•       20 Oreo cookies
•       Cooking spray

Ingredients for the Cheesecake
•       ¾ cups of smooth peanut butter
•       1 cup of melted chocolate chips, cooled
•       1 ½ cups of cold heavy cream
•       ¾ cups of powdered sugar
•       16 ounces of softened cream cheese

Ingredients for the Topping and Ganache



•       2 cups of chopped Reese’s
•       ½ a cup of melted peanut butter
•       1 ½ cups of heavy cream
•       1 ½ cups of semisweet chocolate chips

Directions
1. Spray some cooking spray onto the bottom of a springform pan and
arrange a sheet of parchment paper onto it.
2. To make the crust, crush the Oreo cookies into fine crumbs in a large bowl.
3. Add the salt and butter and stir to combine.
4. Form the crust by pressing it into the bottom of the springform pan, put the
crust in the fridge.
5. Whisk the cream cheese in a large bowl until it turns fluffy and light.
6. Add the sugar and whisk to combine.
7. Slowly add the cream and continue whisking until stiff peaks are formed.
8. Spoon half of the cream cheese mixture into another bowl.
9. Add the melted chocolate chips to one bowl and add the peanut butter to
the other bowl, stir to combine.
10. Keep adding a spoonful from each bowl into the springform pan until the
bowls are empty.
11. Use a butter knife to swirl the mixture and then place the pan in the fridge
for 5 hours.
12. To make the ganache, add the chocolate chips to a large bowl.
13. Heat the heavy cream in a saucepan over a medium temperature, once the
cream starts simmering, take it off the fire.
14. Pour the cream over the chocolate chips; after 5 minutes, whisk to
combine.
15. Spoon the ganache onto the cake and then drizzle the melted peanut
butter over the top in stripes.
16. While the peanut butter and the ganache are still warm, stick the Reese’s
into the sides of the cake and put it in the fridge to set for 1 hour before
serving.



Parfait on the Beach

These cute little pudding cups make the perfect treat on the holidays!
Cooking Time: 15 Minutes/Serves: 10 Servings
Ingredients

•       Life saver gummies
•       10 flower sprinkles
•       10 pez candies
•       ¼ cup of melted white chocolate
•       10 teddy grahams
•       1 rainbow sour belt
•       1 ½ cups of crushed graham crackers
•       2 boxes of vanilla pudding mix
•       4 cups of cold milk
•       10 cocktail umbrellas

Directions
1. Combine the vanilla pudding mix and the milk in a large bowl and whisk



to combine.
2. In a glass cup of your choice, add a spoonful of vanilla pudding.
3. Top with a layer of crushed graham crackers. Do this 4 times.
4. Push a cocktail umbrella into each cup, decorate as desired and serve.



Mini Cheesecake Churro’s

Mini cheesecake churro’s is a must-try for you and your loved ones.
Cooking Time: 4 Hours 20 Minutes/Serves: 12 Servings
Ingredients for the Crust

•       A pinch of kosher salt
•       2 tablespoons of granulated sugar
•       4 tablespoons of melted butter
•       10 crushed cinnamon graham crackers
•       Cooking spray

Ingredients for the Cheesecake
•       1/4 cup of cinnamon sugar
•       A pinch of kosher salt
•       ½ a teaspoon of ground cinnamon
•       1 teaspoon of pure vanilla extract
•       1 pot of Cool Whip
•       ½ a cup of granulated sugar
•       8 ounces of softened cream cheese



Ingredients for the Icing Swirl
•       1 tablespoon of whole milk
•       2 tablespoons of softened cream cheese
•       2/3 cups of powdered sugar

Directions
1. Spray 12 paper liners with cooking spray and place them into a 12-cup
muffin tin.
2. Combine the sugar, butter, graham crackers and salt in a large bowl and
stir until combined.
3. Spoon the mixture out and press it into the paper liners.
4. Transfer the cream cheese into a large bowl and whisk until it becomes
fluffy and light.
5. Add the salt, cinnamon, vanilla, Cool Whip and sugar and whisk to
combine.
6. Spoon the mixture onto the crust and sprinkle some cinnamon sugar over
the top.
7. To make the icing combine the whole milk, cream cheese, and powdered
sugar and whisk until smooth.
8. Spoon the mixture into a piping bag and pipe onto the top of the cup cakes.
9. Put the muffin tin in the fridge for 4 hours and serve once set.



Margarita Pie

Have your dessert and your well-deserved Friday Margarita all in one sitting!
Cooking Time: 2 Hours 20 Minutes/Serves: 10 Servings
Ingredients for the Crust

•       ¼ cup of granulated sugar
•       6 tablespoons of melted butter
•       4 graham crackers
•       2 ½ cups of pretzels

Ingredients for the Filling
•       6 thin lime wedges
•       Zest from 1 lime
•       Lime zest for garnish
•       8 ounces of Cool Whip
•       A Pinch of salt
•       2 tablespoons of triple sec
•       ¼ cup of lime juice



•       ¼ cup of tequila
•       1 can of sweetened condensed milk

Directions
1. To make the crust, combine the graham crackers and the pretzels in a food
processor and pulse until fine crumbs have been formed.
2. Pour the crumbs into a large bowl, add the sugar and the melted butter and
stir to combine.
3. Spray some cooking spray into a pie plate and form the crust by pressing it
into the dish.
4. To make the filling, combine the salt, triple sec, lime juice, tequila and
sweetened condensed milk in a large bowl and whisk together thoroughly.
5. Add the zest and the cool whip and stir to combine.
6. Spoon the filling into the crust.
7. Top with the lime zest and lime wedges and set by freezing the pie for 4
hours before serving.



Lasagne Style Peaches and Cream

Get extra creative with this lasagne style peaches and cream
Cooking Time: 90 Minutes/Serves: 12 Servings
Ingredients

•       ¼ cup of sliced almonds
•       1 teaspoon of vanilla extract
•       ¼ cup of powdered sugar
•       2 cups of heavy cream
•       15 graham crackers
•       1 teaspoon of cinnamon
•       ¼ cup of brown sugar
•       ¼ cup of sugar
•       8 sliced small peaches

Directions
1. Combine the cinnamon, sugar, brown sugar and peaches in a large bowl,
toss to combine and put the bowl in the fridge for 30 minutes.



2. Combine the vanilla, powdered sugar and heavy cream in a large bowl and
whisk to combine until stiff peaks are formed.
3. Layer a square baking pan with graham crackers.
4. Top with the whipped cream and then the peaches.
5. Sprinkle some almonds over the top and repeat until the ingredients are
finished.
6. Put the dish in the fridge for 2 hours and before serving.



Banana, Peanut Butter and Chocolate Bites

This is a delightful combination of peanut butter, banana, and chocolate that
you will love.
Cooking Time: 2 Hours 10 Minutes/Serves: 4 Servings
Ingredients

•       Flaky sea salt
•       2 bananas sliced into ½ inch thick rounds
•       2 teaspoons of coconut oil
•       2/3 cup of smooth peanut butter
•       1 cup of semisweet chocolate chips

Directions
1. Place a sheet of parchment paper over a baking sheet.
2. Place the chocolate in a microwave proof bowl and heat it until it melts.
3. Place the peanut butter in a microwave proof bowl and heat it until it melts.
4. Combine the coconut oil and melted chocolate in a medium sized bowl and



whisk to combine.
5. Add a teaspoon of chocolate to a small baking cup.
6. Arrange a slice of banana over the top.
7. Top with a teaspoon of peanut butter.
8. Top with a teaspoon of chocolate.
9. Continue until there are no more banana slices, sprinkle with a pinch of
salt over the top.
10. Freeze the chocolate bites for 2 hours before serving.



Lime Cheesecake

Stress free no bake lime cheesecake
Cooking Time: 4 Hours 20 Minutes/Serves: 10 Servings
Ingredients for the Crust

•       Kosher salt
•       ¼ cup of granulated sugar
•       5 tablespoons of melted butter
•       1 packet of crushed graham crackers

Ingredients for the Filling
•       Kosher salt
•       1 teaspoon of lemon juice
•       1 teaspoon of pure vanilla extract
•       1 cup of powdered sugar
•       ¼ cup of sour cream
•       2 blocks of softened cream cheese



•       1 cup of heavy cream

Directions
1. Combine the graham crackers, salt, sugar and butter in a large bowl and
stir to combine.
2. Form the crust by pressing it into a spring foam pan.
3. Whisk the heavy cream in a large bowl until stiff peaks are formed.
4. Combine the sour cream and the cream cheese in a large bowl until
smooth.
5. Add a pinch of salt, lemon juice, vanilla and powdered sugar and whisk to
combine.
6. Add the whipped cream to the cheese mixture and stir to combine.
7. Pour the filling on top of the crust, put a cover over the top and refrigerate
for 4 hours before serving.



Icebox Cake

This cake is simple to make and simply delicious.
Cooking Time: 4 Hours 20 Minutes/Serves: 8 Servings
Ingredients

•       64 Oreo thins
•       Oreo thins for serving
•       1 teaspoon of pure vanilla extract
•       ½ a cup of powdered sugar
•       3 cups of cold heavy cream

Directions
1. In a large bowl, combine the vanilla, powdered sugar and heavy cream and
whisk to combine until stiff peaks are formed.
2. Spoon a thin layer of whipped cream onto the bottom of a springform pan
and smooth it out.
3. Arrange a layer of Oreos over the top.



4. Repeat the process 4 times and end with a layer of whipped cream.
5. Refrigerate for 4 hours, once set, sprinkle some crushed cookies over the
top and serve.



Cheesecake Banana Pudding Bars

So smooth, so simple, and delicious!
Cooking Time: 6 Hours 10 Minutes/Serves: 9 Servings
Ingredients for the Crust

•       A pinch of sea salt
•       2 tablespoons of sugar
•       5 tablespoons of melted butter
•       1 ½ cups of crushed Nilla Wafers

Ingredients for the Filling
•       1 ¾ cups of whole milk
•       1 packet of instant pudding banana mix
•       1 ½ cups of whipped cream
•       ½ a cup of sugar
•       1 ½ blocks of softened cream cheese

Ingredients for the Topping



•       9 Nilla Wafers
•       ½ a sliced banana
•       Whipped topping

Directions
1. Place parchment paper over an 8x8 pan and set it to one side.
2. Make the crust by combining the crushed Nila wafers, salt, sugar and
butter in a medium sized bowl and stir to combine.
3. Spread the mixture into the pan to form the crust and put the pan in the
freezer.
4. To make the cheesecake filling, whisk the cream cheese until it becomes
light and fluffy.
5. Add the sugar and whisk until combined.
6. Add the whipped topping and whisk until combined.
7. Combine the milk and the pudding mix in a medium sized bowl, whisk
until smooth and then put it in the fridge for 5 minutes until the mixture starts
to thicken.
8. Combine the cheesecake mixture and the pudding mixture and spoon it
onto the crust.
9. Freeze for 6 hours, once frozen, remove from the freezer and serve.



Oatmeal Cake

How about turning your breakfast into a scrumptious cake?
Cooking Time: 2 Hours 30 Minutes/Serves: 12 Servings
Ingredients

•       5 cups of old-fashioned oats
•       ¾ cups of milk
•       ¼ teaspoon of kosher salt
•       1 cup of peanut butter
•       1 cup of butter
•       ¼ cup of unsweetened cocoa powder
•       2 ½ cups of granulated sugar

Directions
1. Combine the milk, butter, cocoa powder, and sugar in a saucepan and heat
over a medium temperature, leave it to boil for 1 minute.
2. Take the saucepan off the cooker and add the oats, salt and peanut butter.
3. Spoon the mixture into a baking pan and put it in the fridge for 2 hours to



set.



Mini Blueberry and Lemon Cheesecakes

A touch of blueberries takes cheesecake to a whole completely different
level.
Cooking Time: 4 Hours 15 Minutes/Serves: 12 Servings
Ingredients

•       ¼ cup of blueberry preserves
•       1 ½ cups of heavy cream
•       A pinch of kosher salt
•       1 teaspoon of pure vanilla extract
•       1 teaspoon of lemon zest
•       2 tablespoons of lemon juice
•       ¾ cups of powdered sugar
•       2 blocks of softened cream cheese
•       12 lemon Oreos

Directions
1. Prepare a cupcake pan with liners and set an Oreo at the bottom of each



one and set it to the side.
2. In a large bowl, whisk the cream cheese until it becomes light and fluffy.
3. Add the salt, vanilla, lemon zest, lemon juice and powdered sugar and
whisk to combine.
4. Add the heavy cream and whisk until stiff peaks are formed.
5. Top the cream cheese mixture with the Oreos.
6. Top with a teaspoon of blueberry preserves, refrigerate for 4 hours before
serving.



Pudding Covered Banana Pops

A mouth-watering combination of banana and pudding made into a quick
dessert.
Cooking Time: 5 Hours 15 Minutes/Serves: 10 Servings
Ingredients

•       2 cups of crushed Nilla wafers
•       3 large thinly sliced bananas
•       1 can of sweetened condensed milk
•       1 1/3 cups of cold milk
•       1 box of instant vanilla pudding
•       10 Dixie cups

Directions
1. Combine the sweetened condensed milk, milk and vanilla pudding mix in a
large bowl and whisk until smooth and thick.
2. Put a slice of banana at the bottom of each Dixie cup.



3. Add one spoon of pudding mixture.
4. Add two banana slices.
5. Sprinkle the wafers Nilla wafers over the top.
6. Spoon some more pudding over the top and finish with the wafers.
7. Put the Dixie cups in the fridge for 5 hours and serve once frozen.



Ice Cream Cherry Cheesecake

Cherries, cheesecake, and ice cream are what you are looking for!
Cooking Time: 8 Hours 10 Minutes/Serves: 12 Servings
Ingredients

•       1 cup of cherry pie filling
•       1 cup of crushed graham crackers
•       1 teaspoon of pure vanilla extract
•       1 can of condensed sweetened milk
•       3 cups of cold heavy cream

Directions
1. Pour the cream into a large bowl and whip until stiff peaks are formed.
2. Add the vanilla and condensed milk and whisk to combine.
3. Add the graham crackers and then stir to combine.
4. Spoon half of the mixture into a baking pan.
5. Spread ½ a cup of the pie filling over the top.



6. Add the rest of the cream mixture and.
7. Add the remaining pie filling and top with graham crackers.
8. Cover lightly with plastic wrap and freeze for 4 hr. before serving.



Strawberry Shortcake Truffles

Mouth-watering shortcake strawberry truffles make the perfect dessert or
snack.
Cooking Time: 50 Minutes/Serves: 28 Servings
Ingredients

•       2 teaspoon of coconut oil
•       2 cups of white chocolate chips
•       A pinch of kosher salt
•       1 teaspoon of pure vanilla extract
•       ¼ cup of dehydrated crushed strawberries
•       Dehydrated crushed strawberries for garnish
•       1 block of softened cheese
•       1 packet of crushed golden Oreos

Directions
1. Arrange parchment paper onto a baking sheet.



2. Crush the Oreos in a large bowl.
3. Add the salt, vanilla, strawberries and cream cheese and stir to combine.
4. Using a cookie scoop, form the mixture into small balls and arrange them
onto the baking sheet.
5. Once the mixture has been used, put the baking sheet in the freezer for 10
minutes.
6. Combine the coconut oil and the white chocolate in a microwave proof
bowl and melt.
7. Dip the balls into the chocolate and place them back onto the baking sheet.
8. Sprinkle the dehydrated strawberries over the balls and put the tray back in
the freezer for 10 minutes.
9. Serve once frozen.



Vanilla Sprinkle Mug Cake

This quick and easy recipe makes the perfect no bake dessert.
Cooking Time: 10 Minutes/Serves: 1 Serving
Ingredients

•       1 tablespoon of chocolate sprinkles
•       ¼ cup of all-purpose flour
•       A pinch of salt
•       ½ a teaspoon of baking powder
•       3 tablespoons of granulated sugar
•       ½ a teaspoon of pure vanilla extract
•       3 tablespoons of milk
•       2 tablespoons of unsalted butter

Directions
1. Melt the butter in a large microwave proof mug for 40 seconds. Leave it to
cool down for 3 minutes.
2. Add the sugar, vanilla extract and milk, stir to combine and then



microwave for another 30 seconds.
3. Add the salt, baking powder and flour and whisk to combine.
4. Add the sprinkles and stir to combine.
5. Microwave for 90 seconds until set.
6. Remove from the microwave and serve.



Mug Sponge Cake

A finger licking good fluffy, soft sponge cake made in minutes.
Cooking Time: 90 Minutes/Serves: 12 Servings
Ingredients

•       A pinch of salt
•       ¼ teaspoon of baking powder
•       6 tablespoons of flour
•       ¼ cup of granulated sugar
•       1 teaspoon of almond extract
•       1 teaspoon of pure vanilla extract
•       2 tablespoons of milk
•       2 tablespoons of butter

Directions
1. Melt the butter in a large microwave proof mug for 30 seconds.
2. Crack the egg into the mug and whisk.



3. Add the sugar, almond, vanilla and milk and whisk to combine.
4. Add the salt, baking powder and flour and whisk to combine.
5. Cook in the microwave for 90 seconds.
6. Once set, remove from the microwave, top with fresh berries and whipped
cream and serve.



Red Velvet Pecan Caramel Mug Cake

This dynamic combination will have you coming back for more.
Cooking Time: 10 Minutes/Serves: 2 Servings
Ingredients

•       Powdered sugar
•       Caramel sauce
•       Pecans
•       ¼ teaspoon of vinegar
•       A pinch of salt
•       1/8 teaspoon of baking powder
•       ¼ cup of flour
•       2 tablespoons of cocoa powder
•       ¼ cup of sugar

Directions
1. Combine the vinegar, salt, baking powder, flour, cocoa powder, sugar,
vanilla, buttermilk, food coloring, egg and oil in a microwave proof mug and
whisk to combine.



2. Pour half of the batter into another microwave proof mug.
3. Put the mugs in the microwave separately and cook for 60-90 seconds.
4. Once set, remove from the microwave, top with caramel sauce, pecans and
powdered sugar and serve.



Conclusion
Now, do you believe me? You have just experienced the wonderful world of
no bake cakes! It’s fantastic, isn’t it? Do your friends think you’re a legend?
Mine do! And they still have no clue that the mouth-watering cakes they eat
at my dinner parties are made without any electrical equipment!
This is just the beginning of a fabulous journey because there are so many
recipes you can experiment with. Why not get your hands dirty and try some
more, or get creative and try some no bake cake recipes of your own? Trust
me, you’ll have plenty of fun doing it.
I wish you every success on your no bake cake making journey!



About the Author
Heston Brown is an accomplished chef and successful e-book author from
Palo Alto California. After studying cooking at The New England Culinary
Institute, Heston stopped briefly in Chicago where he was offered head chef
at some of the city’s most prestigious restaurants. Brown decide that he
missed the rolling hills and sunny weather of California and moved back to
his home state to open up his own catering company and give private cooking
classes.
Heston lives in California with his beautiful wife of 18 years and his two
daughters who also have aspirations to follow in their father’s footsteps and
pursue careers in the culinary arts. Brown is well known for his delicious fish
and chicken dishes and teaches these recipes as well as many others to his
students.
When Heston gave up his successful chef position in Chicago and moved
back to California, a friend suggested he use the internet to share his recipes
with the world and so he did! To date, Heston Brown has written over 1000
e-books that contain recipes, cooking tips, business strategies for catering
companies and a self-help book he wrote from personal experience.
He claims his wife has been his inspiration throughout many of his
endeavours and continues to be his partner in business as well as life. His
greatest joy is having all three women in his life in the kitchen with him
cooking their favourite meal while his favourite jazz music plays in the
background.



Author's Afterthoughts

Thank you to all the readers who invested time and money into my book! I
cherish every one of you and hope you took the same pleasure in reading it as
I did in writing it.
Out of all of the books out there, you chose mine and for that I am truly
grateful. It makes the effort worth it when I know my readers are enjoying
my work from beginning to end.
Please take a few minutes to write an Amazon review so that others can
benefit from your opinions and insight. Your review will help countless other
readers make an informed choice

Thank you so much,
Heston Brown
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