Chocolate Eclair Cake

To die for!

O/ Servin oS |
1 eup water
1/2 cup butter
I cup flow
4 large eggs
1 (8 ounce) package cream chieese, softened
1 large box (5.1 ounces) vanilla instant pudding
3 cups milk
1 § oz, cool whip

FPrefeat oven to 400, Lightly grease a 97X 13" glass baking pan.

Eciatr Craest: Ina meedivan saucepan, melt butter i water and bring to a boil. Remsove froom heat. Stirm flour
WTin in o2 ez M A tane, moxmg completaly befors adding another egg. Spread nuxhe info pag, covermg fhe
botton and sides evenly. Bake tor 30-40 mnutes or wuntil golden brown, Remove from oven and let cool (doa't
touch or push bubbles down).

Fillig: Whap creann cleese ma mednun bowl In separate bow] make vanilly pudding. Make sure pudding 15
thick before mixing in with cream cheese, Slowly add pudding to creman chieese, mptg wnitil tere are no hongs.
Cool i fridee When the enust 1s completely cooled, pour filling in. Top with laver of cool whip however thick
viour wand 10 s serve with chocolate syrup.
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