
Éclair Cake 
Printer-Friendly Version 
 
Ingredients: 
2 (3.5 oz) packages instant vanilla pudding mix (I use sugar free) 
1 (8 oz) container whipped topping, thawed (I use Kraft fat free) 
3 cups milk (I use skim) 
1 (16 oz) package graham crackers (I use reduced fat) 
Chocolate frosting, homemade or store-bought 
 
Chocolate Frosting Ingredients: 
2 sticks butter, softened 
¾ cup unsweetened cocoa powder 
1 tsp. vanilla extract 
4 cups powdered sugar, sifted 
3-4 Tbsp. milk 
 
Directions: 
For the Filling: 
In a medium size bowl, with a hand mixer, thoroughly mix the pudding, whipped topping, and the milk. 
 
For the Chocolate Frosting: 
In the bowl of an electric mixer, fitted with a whisk attachment, cream the butter.  Add in the cocoa 
powder and vanilla extract.  Mix until just combined.  With the mixer on a medium speed, gradually add 
in the powdered sugar, one cup at a time, beating well after each addition and scraping down the sides of 
the bowl as needed.  When all the powdered sugar has been added in the frosting will appear dry.  (If not, 
you may need to add in a little more powdered sugar as needed)  Now, add in the milk and beat on a 
medium speed until the frosting becomes light and fluffy. 
 
To Assemble: 
Place a single layer of graham crackers on the bottom of a 9x13 inch baking dish and then evenly spread 
on half of the vanilla pudding mixture.  Add on another layer of graham crackers and top with the 
remaining vanilla pudding mixture.  Finish off with a final layer of graham crackers and top with the 
chocolate frosting. 
 
Place in the refrigerator for 4 hours or overnight.  The graham crackers need time to soften. 
 
(Hint:)  If you are short on time, place the graham crackers in some milk before placing them in the dish.  
This will help them soften much faster. 


