
Sex in a Pan
Grew up eating this as a child (not in Canada). Absolutely
delicious! Only difference I did is my crust is 2 sticks of
butter, 1 cup of flour, and 1 cup chopped pecans. 350 and bake
for 25. I also added some powdered sugar to the whipped cream.
Thanks for posting this recipe. I love it and encourage others
to try.
My family has been making this recipe for years. The only
change we make is to add butter to the crust, instead of
margarine, and add finely chopped, toasted pecans to the crust
as well. Definitely 5 stars!
My first ‘experience � with this was in the late 1970’s. It
blew us all away! Amazing, refreshing, and leaves everyone
wanting more and the recipie, which no one wanted to share…
eventually I got this exact recipie. Made it umpteen times,
but lost it when moving, other’s helping pack thought recipies
were unnecessary to due internet recipie… I couldn’t find it
till I saw it on here. Thank you SO much for posting it. I’m
from Canada also, I wonder if other countries have had this
wonder of this recipie? Thanks Biancal!!!

To Find Out All The Delicious Ingredients And The Step By Step
Directions To Follow, Please Head On Over To The Next Page.

Ingredients : 

http://www.mamamiarecipes.com/sex-in-a-pan-2/


Directions :

Preheat oven to 350 F degrees.
Spray a 9×13 inch baking dish with cooking spray.
In a mixer mix all the crust ingredients together and press
the mixture into the prepared baking dish.
Bake it for about 20 minutes.
Prepare the vanilla pudding as per the instructions on the
package.
Prepare the chocolate pudding as per the instructions on the
package.
In a mixer add the cream cheese, powdered sugar and the cup of
whipped cream. Mix until light and fluffy.
Let the crust cool. Spread the cream cheese mixture over the
crust evenly. Spread the chocolate pudding over the cream
cheese, then the vanilla pudding. Top with the whipped cream
and sprinkle with the chocolate.
Refrigerate for a couple hours so that it sets.



PLEASE,  USE  THE  NEXT  PAGE  LINK  BUTTON  FOR  MORE  DELICIOUS
RECIPES AND DON’T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.


