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Grasshopper Cake  

Ingredients 

1 package white cake mix 

1 package pistachio pudding mix 

4 eggs 

1/2 C vegetable oil 

1/2 C orange juice 

3/4 C evaporated milk 

1/8 teaspoon Wilton Crème De Menthe candy flavoring 

1/2 C Hershey’s chocolate syrup 

Confectioner’s sugar, for sprinkling 

Baking Temperature: 350° for shiny pans; 325° for dark or non-stick pans 

 

Baking Time: 45 minutes to 1 hour 

1. Grease and flour a tube or Bundt pan. 

2. Mix candy flavoring into evaporated milk; set aside. 

3. Combine all ingredients except chocolate syrup in a large mixing bowl. 

4. Beat on medium speed for 2-3 minutes. 

5. Add 3/4 of the batter to the pan, reserving the remaining 1/4. 

6. Mix the remaining batter with the chocolate syrup, and then add to pan. 

a. For the traditional look (tunnel of chocolate), leave chocolate batter undisturbed on top; 

b. For a marbled look, use a butter knife to swirl the two batters gently together. 

7. Bake on middle rack in oven for 30 minutes; check and adjust final baking time. Cake is done when a 

toothpick inserted in the middle of the cake comes back clean. 

8. Cool for 20 minutes, and then remove from pan. 

9. Dust with powdered sugar, if desired. 

Notes 

This is a family favorite in our house—it’s just not Christmas without a Grasshopper Cake on the buffet. The original recipe calls for a 

pre-mixed grasshopper drink that was sold by Heublein. Sadly, this sea-green concoction is no longer available, but the evaporated 

milk with the crème de menthe works great. You can also substitute equal parts crème de menthe and crème de cacao liqueurs, 

which are widely available. The Wilton candy flavors are at Michael’s or Hobby Lobby craft stores, or your local cake supply store. 

Original recipe: Mom – via a 1970’s Heublein Liqueurs recipe booklet, with some adjustments. 


