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100 Day at the Races is a classic dessert that is perfect for any occasion. It
is made with layers of graham crackers, pudding, and whipped cream. The
name comes from the fact that it takes 100 days to make the pudding.
However, there is a shortcut that you can use to make it in just a few hours.

Ingredients

1 box of graham crackers

1 package of instant vanilla pudding mix

1 cup of milk

1 cup of heavy cream

1/2 cup of sugar

1 teaspoon of vanilla extract

Fresh fruit for garnish (optional)
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Instructions

1. Crush the graham crackers into fine crumbs. You can do this by using
a food processor or by placing the graham crackers in a plastic bag
and crushing them with a rolling pin.

2. In a medium bowl, combine the graham cracker crumbs and the
pudding mix. Stir until well combined.

3. Add the milk and stir until the mixture is smooth. Pour the mixture into
a 9x13 inch baking dish.

4. In a separate bowl, beat the heavy cream, sugar, and vanilla extract
until stiff peaks form. Spread the whipped cream over the pudding
mixture.

5. Cover the baking dish with plastic wrap and refrigerate for at least 4
hours, or overnight.

6. Before serving, garnish with fresh fruit, if desired.

Tips

To make the pudding from scratch, you will need to cook it for 100
days. However, there is a shortcut that you can use to make it in just a
few hours. To do this, combine the pudding mix with 3 cups of milk in a
saucepan. Bring to a boil over medium heat, stirring constantly.
Reduce heat to low and simmer for 2 minutes, or until thickened.
Remove from heat and stir in 1 teaspoon of vanilla extract.

If you don't have heavy cream, you can use milk instead. However, the
whipped cream will not be as stiff.



You can add any type of fruit that you like to garnish your 100 Day at
the Races. Some popular options include strawberries, raspberries,
and blueberries.

100 Day at the Races is a delicious and easy-to-make dessert that is
perfect for any occasion. With just a few simple ingredients, you can create
a classic dessert that everyone will love.
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My Surly Heart: Poetic Expressions of
Unrequited Love from Southern Messenger
Poets
In the annals of American literature, the Southern Messenger holds a
prominent place as a crucible where some of the most talented poets of
the 19th...
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Bleach Vol. 50: The Six Fullbringers - A
Comprehensive Review
Bleach Vol. 50, titled "The Six Fullbringers," is the 50th installment in the
acclaimed Bleach manga series by Tite Kubo. Released in 2010, this
volume marks a significant...
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