Prep Station
Loosen cake from sides of baker and invert cake onto cutting board. Cut cake into 1 inch cubes set aside. Chop 1 1/2 of chocolate bars using food chopper. Reserve remaining chocolate for garnishing.
Filling Station~ I
Combine cherry pie filling and almond extract in small batter bowl, remove 1/2 cup f or garnishing and set aside. Stir juice in cherry pie filling in small batter bowl.
Filling Station ~ II

Pour milk into classic batter bowl, whisk in pudding mixes until mixture begins to thicken. Fold in whipped topping.

Assembly Station 


 To assemble trifle, place half of the cake in bottom of Trifle Bowl. Layer half of the cherry pie filling mixture evenly over cake cubes. Sprinkle with half of the chopped chocolate; top with half of the pudding mixture, pressing lightly. Repeat Layers.
Garnish top of trifle with reserved cherry pie filling and chocolate curls made with reserved chocolate.
