Magic Fridge Cake

Prep Time: 30 minutes			Chill Time: 2 hours
Total Time: 2 hrs 30 mins			Servings: 8

Ingredients:
1 cup heavy whipping cream
1 (1 oz) packet double-chocolate hot cocoa mix (such as Ghirardelli)
16 honey graham cracker sheets, divided (Gluten Free crackers can be substituted)
⅓ cup French vanilla creamer (such as International Delight; other flavors can be used)
½ cup sliced fresh strawberries

Directions:
Whisk together cream and cocoa mix in a large bowl until smooth. Beat with an electric mixer on low speed until starting to froth, about 1 minute, then gradually increase to high speed. Continue to beat until stiff peaks form, about 1 ½ minutes more. Set aside.

Break graham cracker sheets in half to create squares. Crush 8 of the squares and set aside. Spread ⅓ cup of the chipped cream on a long platter in an 8-inch-long by 3-inch-wide line. Working with one cracker square at a time, dip lightly in the creamer, allowing excess to drip off, and spread about 1 to2 teaspoons of the whipped cream to cover one side of the cracker. Stand vertically on the prepared platter. Repeat with remaining graham crackers, pressing each frosted graham cracker against the previous one to create a log. Frost top and sides of graham cracker log with remaining whipped cream mixture. Insert several toothpicks into the log and cover loosely with plastic wrap, or cover with a large bowl and refrigerate at least 2 hours. 

When ready to serve, sprinkle top of log with crushed graham crackers and top with sliced strawberries. Slice on a diagonal to see all the layers.
