Pumpkin Trifle


 


2-3 cups leftover crumbled unfrosted spice cake, muffins or gingerbread


2-1/2 cups cold milk


1 can (15 oz) solid pack pumpkin


4 packages (3.4 oz each) instant butterscotch pudding mix


1 teaspoon ground cinnamon


1/4 teaspoon ground nutmeg


1/4 teaspoon ground ginger


1/4 teaspoon ground allspice


2 cups heavy whipping cream


Maraschino cherries (optional)


 


Set aside 1/4 cup of cake crumbs for topping.  Divide remaining crumbs into four even portions; sprinkle one portion into a trifle bowl or 3-qt.serving bowl.  In a large mixing bowl, combine the milk, pumpkin, pudding mixes and spices; beat until smooth.  Spoon half into the serving bowl. Sprinkle with a second portion of crumbs.  In a small mixing bowl, beat cream  until stiff peaks form; spoon half into bowl.  Sprinkle with a third portion of crumbs. Top with the remaining pumpkin mixture, then reamining portion of crumbs and whipped cream.  Sprinkle the reserved crumbs around the edge of bowl.  Garnish with 


cherries if desired.  Cover and chill at least 2 hours before serving.
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1 cup milk


1 package (3.3 oz) white chocolate instant pudding


1 (16 oz) whipped topping 


1 box (12 oz) vanilla wafers, divided


1 cup milk chocolate morsels


1 jar (12 oz) seedless raspberry jam, divided


1 bag (12 oz) frozen sweetened raspberries (not in syrup), thawed





For filling, in Stainless (4 qt) Mixing Bowl, combine milk and pudding mix; whisk until pudding mixture begins to thicken.  Reserve ½ cup of the whipped topping in Measure-All Cup.  Gently fold remaining whipped topping into pudding mixture. Cover and refrigerate.





For ganache, combine chocolate morsels, reserved whipped topping and half of the jam in Small Batter Bowl.  Microwave on high 40-60 seconds or until melted, stirring after each 20-second interval.  Stir until smooth.   Reserve ¼ cup in Prep Bowl for garnish.





Place remaining jam into another Prep Bowl. Microwave on high 30-60 seconds or until melted.  Place berries into Classic Batter Bowl.  Pour jam over berries; stir gently.  Set aside 16 cookies for garnish; break remaining cookies in half.





To assemble trifle, place one-third of the broken cookies into bottom of Trifle Bowl.  Layer one-third of the raspberry mixture over cookies.  Top with one-third of the pudding mixture and one-third of the ganache.  Repeat layers two more times, finishing with a smooth layer of ganache.





Dip reserved whole cookies halfway into reserved ganache; place into top of trifle
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