Lime-Berry Mousse Trifle

Ingredients: Limes, Whip topping, cream cheese, sweet cond. Milk, berries, pound cake, sherbet, almonds, (sugar, food color optional)

All ingredients were easy to find except Sliced Almonds & Lime Sherbet
Dollar amount of tools:  $281.25 w/ items listed in recipe
Other items: Chef’s knife, Cutting Board, Scraper, Prep Bowls, Zester  (instead of Microplane) Stainless Bowls
Would this be suitable for a show?  Yes

I believe it would be suitable if you had access to a refrigerator.  The cream cheese mixture, whip topping and sherbet need to be kept cold or it gets runny and hard to work with.

This is an easy to follow/assemble recipe for a new consultant as long as they can do a lot of pre-show prep and borrow the trifle bowl.

Would you change anything to improve this recipe? Yes
If you have to cover/carry.  I would use less pound cake & fruit.  About ¾.  I would also put the limes around the edge before you place the cream cheese mixture on the first layer.

Other:

The cream cheese mixture didn’t look too appealing.  I think “mousse” is a bit misleading.  Maybe less lime juice and more whip topping…

I mixed 3 drops of green food coloring into ¼ cup of sugar to dip/decorate limes on the top.  

Held off on almonds (keep to side) for allergy alert.  Couldn’t find sliced almonds so I used whole w/ food chopper.

Groceries were $37.23. 

~ I purchased too many berries and have 1/3 left over. 

~ Everything else was used.  I think I could have gotten away w/ 4 limes instead of 5.

~ Couldn’t find lime sherbet in A&P so I used raspberry.
As observed/prepared by Keri Perna
