
Candy Bar Cake 
 
Ingredients: 
One box of Duncan Hines Swiss Chocolate Cake 
Applesauce 
Egg Beaters 
1 can Fat Free Sweetened Condensed Milk 
1/2 bottle Smucker’s Fat Free Caramel Syrup 
1 tub truwhip 
1 individual Heath Bar - crumbled 

Directions: 
1. Bake cake as instructed on box, replacing 

oil with applesauce and egg beaters for 
eggs. 

2. After cooled, poke holes in cake with end 
of fork or knife and pour milk into holes. 

3. Pour ½ bottle of caramel syrup over top. 
4. Spread with truwhip. 
5. Sprinkle with Heath bar. 
 
 


