pumpkin-maple Cream trifle

Maple Walnuts (see recipe)

1 14oz box whole graham crackers

½ cup plus 3 tablespoons pure maple 

syrup (do not use maple-flavored 

pancake syrup), divided

1 3oz package cheesecake or vanilla instant 

pudding & pie filling

½ cup milk

1 15oz can solid pack pumpkin (not 

pumpkin pie filling)

2 teaspoons Pantry Cinnamon Plus® Spice 

Blend

1 12oz container frozen whipped topping, 

thawed, divided

additional Pantry Cinnamon Plus® Spice Blend

Prepare the Maple Walnuts and set aside.  Coarsely break the graham crackers into the Large Stainless Mixing Bowl.  Place ½ cup of the maple syrup in the Small Batter Bowl.  Microwave on HIGH 60-90 seconds or until hot.  Pour the hot syrup over the crackers.  Toss to coat and set aside.  For the pumpkin filling, combine the pudding mix and milk in the Medium Stainless Mixing Bowl.  Whisk until the mixture begins to thicken.  Add the pumpkin and spice blend to the pudding mixture, whisking well.  Fold 2 cups of the whipped topping into the pudding mixture and set aside.  For the maple cream, combine the remaining 3 tablespoons maple syrup and remaining whipped topping in the Small Stainless Mixing Bowl, folding gently.  Attach the open star tip to the Easy Accent® Decorator and fill with ⅔ cup of the maple cream.  Set aside for garnish.  To assemble the trifle, place one-third of the graham cracker mixture over the bottom of the Trifle Bowl.  Top with half of the pumpkin filling, spreading to the edges.  Top with another third of the graham cracker mixture.  Top with the remaining maple cream, spreading to the edges.  Top with the remaining graham cracker mixture and pumpkin filling.  Cover and refrigerate 4 hours or overnight.  Garnish with the maple walnuts and pipe with the reserved maple cream.  Sprinkle with additional Spice Blend.

Makes 24 servings with 180 calories and 7 grams of fat per serving.
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