
ROBERT REDFORD DESSERT

Ready In: 35mins

Ingredients: 9

Serves: 16

INGREDIENTS

⁄ cup butter, softened

1 cup all-purpose flour

1 cup pecans, chopped

8 ounces cream cheese, softened

1 cup powdered sugar

1
(10 ounce) container frozen whipped
topping, thawed

2 cups prepared chocolate pudding

2 cups prepared vanilla pudding

chopped pecans and grated
chocolate, for garnish

DIRECTIONS

1. Preheat oven to 350 degrees. In a large
mixing bowl with an electric mixer on
medium speed cream butter. On low
speed gradually add the flour and mix
just until blended. Stir in pecans. Press
into a 13 by 9 inch pan and bake for 15
minutes. Let cool completely.

2. In a medium mixing bowl with an
electric mixer on medium speed beat
cream cheese and powdered sugar
until smooth. Fold in half of the
whipped topping. Spread cream
cheese mixture over cooled crust.

3. Spread chocolate pudding over cream
cheese mixture. Then spread vanilla
pudding over chocolate pudding. Then
spread the remaining whipped topping
over vanilla pudding. Sprinkle with
chopped pecans and grated chocolate.
Chill for several hours before serving.
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