
Prep Time: 15 minutes

Chill Time: 1 hour (minimum)

Total Time: 1 hour 15 minutes

Yield: 8-10 servings

Skill Level: Beginner (Intensity: 1/5)

Equipment: Large mixing bowl, spatula, measuring cups/spoons, can opener, knife, and
cutting board.
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Ingredients

The Creamy Base:



1 (8-ounce) package cream cheese, softened to room temperature

1 (3.4-ounce) box instant vanilla pudding mix

1 (8-ounce) container frozen whipped topping (like Cool Whip), thawed

1 (20-ounce) can crushed pineapple in juice, drained well

The Mix-Ins:

2 cups fresh strawberries, hulled and sliced

2 large, ripe bananas, sliced

1 cup miniature marshmallows

½ cup semi-sweet chocolate chips

½ cup chopped pecans or walnuts (optional, but recommended for crunch)

Optional Garnishes:

Extra sliced bananas



A sprinkle of chocolate chips

A maraschino cherry

Step-by-Step Instructions

Step 1: Prepare the Creamy Base (Intensity: 2/5)
In a large mixing bowl, beat the softened cream cheese with an electric mixer (or a sturdy
whisk) until it is smooth and lump-free. This is a crucial step; you don’t want any surprise
chunks of cream cheese in your fluffy salad.

Step 2: Incorporate the Pudding (Intensity: 1/5)
Add the dry instant vanilla pudding mix to the cream cheese. Beat again until well combined.
The mixture will be thick.

Step 3: Fold in the Fluff (Intensity: 1/5)
Using a spatula, gently fold in the thawed whipped topping. Be careful not to overmix. You
want to keep all that airy volume you’ve just added. Stop as soon as no white streaks remain.

Step 4: The Crucial Pineapple Step (Intensity: 1/5)
Before adding the crushed pineapple, squeeze it dry. Use your hands or press it against the
side of a fine-mesh strainer to remove as much juice as possible. If you skip this, your salad
will be soupy. Once drained, fold the pineapple into the creamy mixture.

Step 5: Add the Mix-Ins (Intensity: 2/5)
Now for the fun part! Gently fold in the sliced strawberries, sliced bananas, miniature
marshmallows, chocolate chips, and chopped nuts (if using). Make sure everything is evenly
distributed throughout the fluff.



Step 6: The Chill Factor (Intensity: 0/5 – Passive)
Cover the bowl with plastic wrap and refrigerate for at least 1 hour. This allows all the flavors
to meld together and gives the salad a firmer, more scoopable texture. You can chill it for up
to 4 hours.

Step 7: Serve and Enjoy (Intensity: 1/5)
Just before serving, give the salad a gentle stir. If you’re feeling fancy, garnish with a few
extra banana slices, a sprinkle of chocolate chips, and a cherry on top. Serve chilled.

Recipe Notes & Variations

The Banana Browning Rule: Bananas will naturally brown over time. For the freshest
look, add the sliced bananas just before serving. If you’re making this for a party and
want to prep ahead, fold in all other ingredients (including the strawberries) and chill.
Then, slice and fold in the bananas right before you set it on the table.

Make it a S’mores Fluff: Swap the vanilla pudding for chocolate pudding and use
graham cracker pieces instead of nuts.

Tropical Twist: Add ½ cup of shredded coconut and a can of drained mandarin oranges.

Nut-Free: Simply omit the nuts for an allergy-friendly version. The salad is still
deliciously crunchy from the chocolate chips and marshmallows.



Nutritional Information (Estimated per Serving)

Note: This is an estimate based on 10 servings and using pecans. Nutritional values can vary
based on specific brands and ingredient choices.

Calories: 320 kcal

Total Fat: 18g

Saturated Fat: 10g

Trans Fat: 0g

Cholesterol: 25mg

Sodium: 150mg

Total Carbohydrates: 38g

Dietary Fiber: 2g

Total Sugars: 30g (includes added sugars from pudding and whipped topping)

Protein: 3g



Vitamin D: 0mcg

Calcium: 45mg

Iron: 1mg

Potassium: 250mg


