TRIFLE BOWL RECIPES FROM YOUR PAMPERED CHEF® CONSULTANT

Lime-Berry Mousse Trifle Recipe

4-5 limes   

6 ounces cream cheese, softened   

2/3 cup sweetened condensed milk   

1 container (12 ounces) frozen whipped topping, thawed, divided   

3 cups assorted fresh berries, such as strawberries, raspberries & blackberries   

1 frozen prepared pound cake (16 ounces), thawed   

1 pint lime sherbet, softened   

1/4 cup sliced almonds, toasted  

Additional berries for garnish (optional) 

1.
Slice two limes using Ultimate Mandoline fitted with v-shaped blade; set aside. Using Microplane® Adjustable Grater, zest remaining limes to measure about 1 tablespoon zest; juice limes into Easy Read Measuring Cup using Citrus Press to measure 1/2 cup juice.

2.
In Classic Batter Bowl, whisk cream cheese, condensed milk, lime juice and zest with Stainless Whisk. Attach open star tip to Easy Accent® Decorator, fill with about 1/2 cup of the whipped topping and set aside. Gently fold in remaining whipped topping until smooth with Small Mix ‘N Scraper®. Slice strawberries with Egg Slicer Plus®. Place berries in Small Batter Bowl.

3.
Cut pound cake into 1-inch cubes with Bread Knife. To assemble trifle, place half of the pound cake cubes into bottom of Trifle Bowl. Top with half of the sherbet using Small Scoop; spread evenly. Top sherbet with half of the berries and half of the cream cheese mixture. Arrange lime slices in a circular pattern against inside of bowl to garnish. Repeat layers one time with remaining pound cake cubes, sherbet, berries and cream cheese mixture.

4.
Pipe whipped topping rosettes around rim of trifle using decorator. Coarsely chop almonds using Food Chopper; sprinkle over top of trifle before serving. Garnish with additional berries, if desired.

Yield: 16 servings

Nutrients per serving: Calories 310, Total Fat 17 g, Saturated Fat 10 g, Cholesterol 60 mg, Carbohydrate 35 g, Protein 4 g, Sodium 120 mg, Fiber 1 g

Cook's Tip: To toast almonds in (8-in.) Sauté Pan, cook and stir 7-10 minutes over medium heat, stirring frequently with Small Slotted Turner until toasted. Remove from heat; cool.

Any flavor of sherbet can be used in this recipe, if desired.

Coat additional lime slices with sugar for a pretty garnish.

Chocolate Toffee Trifle Recipe courtesy Paula Deen 
Show: Paula's Home Cooking 
Episode: Sexy Southern Chocolate 

1 box chocolate cake mix (recommended: Duncan Hines) 
1/2 cup coffee liqueur 
2 cups fudge sauce, recipe follows, or 1 (16-ounce) jar fudge sauce 
3 chocolate covered toffee candy bars, broken into pieces 
1 1/2 cups heavy cream whipped and sweetened with 1/3 cup sugar

Prepare the cake according to the package directions for a 9 by 13-inch cake. Cool thoroughly. 
Prick the entire top of the cake with a fork. Pour coffee liqueur over the cake and allow it to soak in. Wrap the cake with plastic and refrigerate for at least 3 hours. Slice the cake into 1-inch thick pieces. 

Line the bottom of a large glass bowl with a single layer of cake. Pour 1/4 of the fudge sauce over the cake, top with 1/4 of the candy bar-bits then 1/3 of the whipped cream. Repeat layering 2 more times ending with fudge sauce and candy bits. Refrigerate until ready to serve. 

Cook's Note: Assemble the trifle shortly before serving or it will get soggy.

Black Forest Trifle 



1 pkg (9) devil's food cake mix(plus ingredients to make cake)
2 bars (1.55 oz each) milk chocolate candy, divided
1 can (30 oz) cherry pie filling
1 tsp almond extract
1/2 cup cranberry cherry juice
2 cups cold milk
2 pkgs (3.3 oz) white chocolate instant pudding & pie filling
1 container (8 oz) frozen whipped topping thawed

1. Preheat oven to 350. Cut an 8 1/2 square parchment paper and lay in bottom of square baker. Prepare cake mix according to package, spread over bottom of baker. Bake 25 minutes or until cake tester inserted in center come out clean. cool completely.

2. 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.

3. Combine cherry pie filling and almond extract in small batter bowl, remove 1/2 cup for garnishing and set aside. Stir juice in cherry pie filling in classic batter bowl.

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

5. 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.

6. Garnish top of trifle with reserved cherry pie filling and chocolate curls made with reserved chocolate. Refrigerate at least 30 minutes before serving.

10 servings.

DOUBLE CHOCOLATE MOCHA TRIFLE

1 package (18.25oz) brownie mix (plus ingredients to make brownies)
1 ¾ cup cold milk
2 packages (3.4oz each) white chocolate instant pudding and pie filling
¼ cup warm water
4 teaspoons instant coffee granules
2 cups thawed frozen whipped topping
3 toffee bars (1.5 ounces each)

1. Lightly spray 9”x13” Baker with vegetable oil using Kitchen Spritzer. Prepare and bake brownie mix according to the cake-like package directions. Cool completely.

2. In Classic 2-Qt Batter Bowl, whisk pudding mix into milk using 10” Whisk until mixture begins to thicken. Dissolve coffee granules in warm water; add to pudding mixture, mixing well. Fold in whipped topping using Super Scraper. 

3. Cut brownies into 1-inch cubes. 

4. Chop toffee bars using Food Chopper. 

5. Layer 1/3 of brownie cubes onto bottom of Trifle Bowl. Top with 1/3 of pudding mixture, pressing lightly, and 1/3 of chopped toffee. Repeat layers two more times. 

6. Chill 30 minutes before serving.

Yield 12 servings 
NOTE: Vanilla instant pudding and pie filling may be substituted for white chocolate pudding, if desired.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Double Chocolate Mocha Trifle-Season's Best 1997

1 package brownie mix (18.25 oz) (plus ingredients to make cake-like brownies)
1 3/4 cup cold milk
2 pkgs (3.4 oz each) white chocolate instant pudding and pie filling
1/4 cup warm water
4 teaspoons instant coffee granules
2 cups frozen whipped topping, thawed
3 toffee bars (1.5 oz each) coarsley chopped


Lightly spray 9x13 Baker with vegetable oil spray. Prepare and bake brownie mix according to cake-like package directions. Cool completely. In Classic 2-QT Batter Bowl, whisk pudding mix into milk using whisk until mixture begins to thicken. Dissolve coffee granules in warm water; add to pudding mixture, mixing well. Fold in whipped topping using Super Scraper. Cut brownies into 1-inch cubes using Serrated Bread Knife. Chop toffee bars using Food Chopper. Layer 1/3 brownie cubes onto bottom of Trifle Bowl. Top with 1/3 of pudding mixture, pressing lightly and 1/3 of chopped toffee. Repeat layers two more times. Chill 30 minutes before serving.

Easy Chocolate Trifle

Makes: 18 servings, 2/3 cup each

1 pkg. (2-layer size) chocolate cake mix 
1 qt. (4 cups) cold milk 
2 pkg. (4-serving size each) JELL-O Chocolate Flavor Instant Pudding & Pie Filling 
1 tub (8 oz.) COOL WHIP Whipped Topping, thawed 
4 pkg. (1.4 oz. each) chocolate-covered English toffee bars, crushed 

PREPARE cake batter and bake in 13x9-inch baking pan as directed on package. Cool completely on wire rack. Cut into 1/2-inch cubes. 
ADD milk to dry pudding mix in medium bowl. Beat with wire whisk 2 minutes or until well blended. 
LAYER half each of the cake cubes, pudding, whipped topping and crushed chocolate bars in large glass trifle bowl. Repeat all layers. Serve immediately or cover and refrigerate until ready to serve. 

KRAFT KITCHENS TIPS 
Size It Up 
Looking for a dessert to feed a crowd? This simple, yet elegant, trifle makes enough for 18 people.

Variation 
Prepare as directed, using fat free milk, JELL-O Chocolate Flavor Fat Free Sugar Free Instant Reduced Calorie Pudding & Pie Filling and COOL WHIP LITE Whipped Topping.

Chocolate Toffee Trifle

1 box Devil's Food Cake Mix 
1 (3.9-ounce) package instant chocolate pudding mix 
1 1/2 cups milk 
1/2 cup Kahlua 
6 (1 1/8-ounce) Heath bars, frozen wrapped 
2 cups heavy whipping cream, whipped

Bake the cake in a 13 by 9-inch baking pan according to the package's directions. Pour pudding into a bowl and add milk and Kahlua; mix well. Leave Heath bars in wrappers and pound with a hammer to crush.

In a very large pretty Trifle dish or glass bowl, layer in this order: 
1/2 the cake cubes 
1/2 the pudding mixture 
1/2 the whipped cream 
1/2 the Heath bars

Repeat layers. Cover with plastic wrap and refrigerate overnight.

New England Trifle Made With Cointreau

Ingredients:

· 1/4 cup chilled unsalted butter, cut into 1/2 inch pieces 

· 3 large egg yolks 

· 3 large whole eggs 

· 1 cup plus 1 tablespoon Cointreau, divided 

· 2-1/2 cups sugar, divided 

· 3 tablespoons freshly squeezed lemon juice, divided 

· 2 tablespoons freshly squeezed orange juice 

· zest of 1 lemon and 1 orange 

· 1 pint each: strawberries, blueberries, raspberries, blackberries, rinsed and trimmed 

· 1 cup water 

· 14 ounces sponge cake, cut into 1 inch cubes 

· 7 ounces crème fraiche 

· 1 vanilla bean 

· fresh mint sprigs for garnish

Preparation:

1. Make the citrus curd - Over double boiler, whisk together butter, egg yolks and whole eggs, 1/2 cup Cointreau, 1 cup sugar, 2 tablespoons each lemon and orange juices. When mixture has thickened to texture of loose pudding, remove from heat and strain. 

Stir in zests of lemon and orange. Set aside in refrigerator to cool. 

2. Prepare the berries - Macerate berries in mixture of 1/2 cup sugar, 1 tablespoon lemon juice and 1 tablespoon Cointreau. 

3. Make the simple-syrup - Combine 1 cup sugar, 1 cup water and 1/2 cup Cointreau. Stir over medium heat until sugar is dissolved. Cool to room temperature. Drizzle sponge cake with syrup. 

4. Prepare the crème fraiche - Whip crème fraiche with scraped vanilla bean until thickened and forming soft peaks. 

5. Assemble the trifle - In a clear glass trifle dish, layer each component. Garnish with fresh mint.

Raspberry Chocolate Trifle

Raspberry Chocolate Trifle is made with raspberries and raspberry preserves.

Ingredients:

· 1 package (3.9 oz) instant chocolate pudding mix 

· 2 cups cold milk 

· 1 frozen pound cake (10-3/4 ounce loaf), thawed 

· 2 C. fresh OR frozen raspberries, thawed 

· 1 C. raspberry preserves 

· whipped cream or topping 

· raspberries for garnish

Preparation:

Mix pudding and milk according to package directions. Chill. Cut pound cake into 1 inch cubes. Place half in small trifle bowl. Gently stir together raspberries and preserves. Spoon half of this mixture over cake. 

Pour half of the pudding over raspberries. Repeat layers. Chill until ready to serve. Garnish with whipped topping and more raspberries.

Punch Bowl Cake Number 2

Punch Bowl Cake Number 2 combines pineapple, cherry pie filling and nuts.

Ingredients:

· 1 box yellow cake mix, prepared according to box 

· 1 box instant vanilla pudding, prepared according to box 

· 1 large can crushed pineapple, drained 

· 2 cans cherry pie filling 

· 6 bananas 

· 1 large (12 ounce) container whipped topping 

· 1 cup pecans

Preparation:

In punch or trifle bowl, crumble one layer of cake, spoon 1/2 pudding over cake, add 1/2 can pineapple, then 1 can cherry pie filling, slice 3 bananas on top. Repeat layers. Spoon whipped topping over top and decorate with pecans. Chill overnight.

English Trifle

This English Trifle is made with strawberries and ice cream.

Ingredients:

· 1 angel food cake 

· 2- 5.9 ounce boxes instant vanilla pudding mix, prepared 

· 1 package frozen crushed strawberries 

· 2 small packages strawberry flavored gelatin, prepared 

· 1/2 pint vanilla ice cream, softened 

· 16 ounce container whipped topping 

· 4 bananas 

Preparation:

Break cake in bite size pieces in bottom of large punch bowl. Fold ice cream into prepared pudding. Pour half of mixture over cake. Fold strawberries into prepared gelatin. Pour half over pudding mix. Slice 2 bananas over this. 

Repeat layering process with pudding, gelatin and bananas. Spread whipped topping on top. Garnish with whole strawberries.
Lynn's Peach Trifle

The custard sauce makes this recipe for Peach Trifle stand out.

Ingredients:

· 12-ounce (330 g) pound cake 

· 4 T. (60 ml) peach preserves 

· 1 C. (250 ml) blanched almonds, separated into halves 

· 1 C. (250 ml) medium-dry sherry 

· 1/4 C. (60 ml) brandy 

· 2 C. (500 ml) heavy cream, whipped 

· Custard sauce (recipe below), chilled until firm 

· 2 C. (500 ml) fresh peaches, cut into slices 

· OR 2-10 ounce (280 g) packages frozen peaches, defrosted and thoroughly drained 

· ---Custard Sauce--- 

· 3 C. (750 ml) milk 

· 4 t. (20 ml) cornstarch (cornflour) 

· 2 T. (30 ml) sugar 

· 2 egg yolks 

· 1 t. (5 ml) vanilla extract

Preparation:

Cut 2 or 3 slices off of pound cake, coat with preserves. Place slices, jam side up, in trifle bowl. Cut the remaining cake into 1 inch (2.5cm) cubes, scatter over slices. Sprinkle with 1/2 cup (125 ml) of almonds. 

Pour in sherry and brandy. Let mixture steep at room temperature for at least 30 minutes. 

Set aside the 5 best peach slices. Scatter the rest over the cake. Spread custard on peaches. Gently smooth half of the whipped cream over the surface of the custard. Using a pastry bag fitted with a large rose tip, pipe the remaining whipped cream decoratively around the edge. Garnish the cream with the 5 reserved peach slices and the remaining 1/2 cup of almonds. The trifle will be at its best served at once, but it may be refrigerated for an hour or two. Serves 6 to 8. 

Custard Sauce:
In a heavy saucepan, combine 1/2 cup (125 ml) of the milk and the cornstarch, and whisk until the cornstarch is dissolved. Add the remaining milk and the sugar, and cook over moderate heat, stirring, until the sauce thickens and comes to a boil. In a small bowl break up the egg yolks with a fork and stir in 4 to 6 tablespoons (60 to 90 ml) of the sauce. Then whisk the mixture back into the remaining sauce. Bring to a boil again and boil for 1 minute, stirring constantly.

Patti's All American Trifle

Patti's All American Trifle uses strawberries and blueberries for the red and blue. White is the whipped cream.

Ingredients:

· 2 (12oz.) containers whipped topping, thawed 

· 1 5.9 ounce package vanilla instant pudding 

· 1 whole angel food cake, cut into 1 inch cubes 

· Sliced fresh strawberries and blueberries 

· Slivered almonds

Preparation:

Prepare instant pudding according to package directions. Layer ingredients as follows from bottom of trifle bowl to top; 1/3 Cool Whip, 1/2 of cake cubes, 1/2 of pudding, strawberries, 1/3 Cool Whip, cake cubes, pudding, blueberries, remaining Cool Whip, and top with slivered almonds.

Cherry-Pineapple Punch Bowl Cake

Ingredients:

· 1 18-1/4 ounce box butter cake mix, prepared and cooled 

· 20 ounce crushed pineapple 

· 2- 5.9 ounce packages instant French or regular vanilla pudding, prepared as directed 

· 16 ounce container whipped topping or 1 pint whipped cream 

· 20 ounce can cherry pie filling

Preparation:

Crumble 1/2 of cake in trifle bowl. Spread 1/2 of pineapple over crumbled cake, spread 1/2 of pudding mixture over pineapple, add 1/2 whipped topping over pudding, top with 1/2 cherry pie filling. Repeat layers. Chill at least 1 hour before serving.

California Chocolate Trifle

California Chocolate Trifle is made with chocolate cake mix and chocolate-covered toffee bars.

Ingredients:

· 1-18 1/4 ounce devil's food cake mix, prepared as directed in 9x13 baking pan 

· 1/3 cup Kahlua 

· 2-3 ounce boxes instant chocolate pudding, prepared with only 3 cups of milk 

· 16 ounce container whipped topping or 1 pint cream, whipped 

· 8 small chocolate covered toffee bars, frozen & chopped finely 

· or 7.5 ounce bag of almond brickle chips 

Preparation:

Cut cooled cake into large chunks. Blend Kahlua into pudding. In glass trifle bowl, layer 1/2 cake, 1/2 pudding mixture, 1/2 whipped topping, 1/2 chopped candy. Repeat layers.

Blueberry Trifle

Ingredients:

· yellow cake, sliced in 5 layers 

· your favorite liqueur (optional) 

· blueberry jam 

· 3 pints blueberries 

· 1 pint cream, sweetened and whipped

Preparation:

In a trifle bowl, layer yellow cake, sprinkle liqueur, smear with thin layer of jam, cover with blueberries, top with whipped cream. Repeat until almost top. Finish with whipped cream on top. Garnish with few blueberries.

Strawberry Cheesecake Trifle

Ingredients:

· 2 quarts strawberries, sliced 

· 2 tablespoons sugar 

· 2 tablespoons almond extract 

· --- 

· 2--8 ounce blocks cream cheese, softened 

· 1 C. sour cream 

· 2 C. powdered sugar 

· 1 t. vanilla extract 

· 1/4 t. almond extract 

· 16 ounce tub whipped topping or 1 pint cream, whipped 

· 1 large angel food or pound cake, torn into pieces

Preparation:

Set aside some berries for garnish. Mix rest with sugar and almond extract. Set aside. Mix cream cheese, sour cream, powdered sugar, vanilla and almond extract. Fold in whipped cream. 

In a trifle bowl: 1/2 cake, 1/2 berries, 1/2 cream cheese mixture, repeat layers. Garnish with remaining berries. Refrigerate.

Mississippi Mud Trifle

Ingredients: Package of regular oreo cookies, large container of cool whip, mini marshmellows, large box instant chocolate pudding, & large box instant vanilla pudding

These are in order of the layers:
Chop up 2 cups oreo cookies w/ chopper and put in 
add 1/2 of the chocolate pudding you made
about 1/2 of the cool whip (I use a little less than 1/2)
2 cups mini marshmellows
1/2 of the vanilla pudding 
2 cups chopped oreos
the rest of the chocolate pudding
the rest of the vanilla pudding
about 1/2 of the cool whip that's left (I don't use the whole large container, but more than a regular container)
sprinkle top w/ chopped oreo cookies

Peanut Butter Brownie Trifle a.k.a. Jessica's Trifle

Ingredients:
· 21 ounce package brownie mix 

· 10 ounce bag of peanut butter chips 

· 5 ounce package vanilla instant pudding mix 

· 3 cups milk 

· 1/2 cup peanut butter, creamy 

· 2 teaspoons vanilla extract 

· 1 cup whipping cream, whipped and divided 

· 24 regular sized (about 2 inches in diameter) peanut butter cups, divided

Preparation:

Line a 13 by 9 inch pan with aluminum foil, extend foil by 2 inches over side. Prepare brownie mix according to package directions. Add peanut butter chips. Bake in foil lined pan for length of time required by package. 

Cool completely. 

Lift foil out of pan. Invert on cutting board. Remove foil. Cut into 3/4 inch pieces, using sharp knife. 

Coarsely chop 20 peanut butter cups; saving 4 for garnish. 

Combine pudding mix and milk in large bowl. Beat at low speed for 2 minutes or until thickened. Add peanut butter and vanilla; beat until smooth. Gently fold in half of whipped cream. 

Place half of brownies in bottom of trifle bowl; top with 1/2 of chopped candy and half of pudding. Repeat layers. Top with remaining whipped cream, spooned or piped on. Slice leftover candy in four long pieces. Arrange them vertically on top of cream.

Mondster Mash

Ingredients:

· 2 angel food cakes, cut in cubes 

· 2 small packages sugar free chocolate pudding mix, made with skim milk 

· package sugar free lemon flavored cookies, crushed 

· unsweetened coconut 

· semisweet chocolate chips 

· 2 small packages sugar free pistachio pudding mix, made with skim milk 

· package sugar free chocolate flavored cookies, crushed 

· low fat whipped topping

Preparation:

In trifle bowl, layer 1/2 of cake cubes, 3/4 chocolate pudding, lemon cookie crumbs, coconut, chocolate chips, rest of cake cubes, 3/4 pistachio pudding, chocolate cookie crumbs, coconut, chocolate chips, rest of chocolate and pistachio puddings and top with whipped topping.

Death by Chocolate
INGREDIENTS
1 (19.8 ounce) package brownie mix 
2 (3.9 ounce) packages instant chocolate pudding mix 
1 (16 ounce) package frozen whipped topping, thawed 
3 (1.4 ounce) bars chocolate covered English toffee 
DIRECTIONS
Prepare brownies according to package directions. Let cool. 
Mix pudding according to package directions. 
In a glass punch bowl, layer in the following order: 1/2 of the brownie, crumbled; 1/2 of the pudding; 1 toffee bar, crushed; 1/2 of the whipped topping. 
Repeat layers in the same order. Save the last toffee bar to crumble and sprinkle on top before serving. 
Refrigerate. Best if made the day before you serve it.

	Easy Southern Banana Pudding

Recipe Rating: [image: image1.png]



Prep Time: 20 min
Total Time: 3 hr 20 min
Makes: 14 servings, about 2/3 cup each
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	3 cups cold milk 


	2 pkg. (4-serving size each) JELL-O Vanilla Flavor Instant Pudding & Pie Filling 


	30 NILLA Wafers 


	3 medium bananas, sliced 


	1 tub (8 oz.) COOL WHIP Whipped Topping, thawed 


	

	


	POUR milk into large bowl. Add dry pudding mixes. Beat with wire whisk 2 min. or until well blended. Let stand 5 min. 

ARRANGE half of the wafers on bottom and up side of 2-qt. serving bowl; top with layers of half each of the banana slices and pudding. Repeat all layers. Cover with whipped topping. 

REFRIGERATE 3 hours. Store leftover dessert in refrigerator. 




Brownie Strawberry Trifle

Ingredients:
1 (19.8 oz) fudge brownie mix with ingredients to make brownies
2 (3.5 oz) boxes vanilla pudding
1 3/4 cup milk
1 (8 oz) tub whipped topping
1 pint strawberries
1 chocolate bar (optional)
Mint leaves (optional)


Bake brownies according to box. Let cool. Mix vanilla pudding with milk. Add whipped topping. Core and slice strawberries. In trifle bowl, layer half of brownies, half of pudding/whipped topping mixture, half of strawberries. Repeat. Using vegetable peeler, shave chocolate bar on top for garnish. Add mint leaves for garnish.

Chocolate Chip Cookie Trifle

Skim Milk (Because all you are doing is dipping the cookies in (ala Lady Fingers in espresso for a Tiramisu), not much. I would just put some in bowl and dip away)
1 pkg. chocolate chip cookies (like Chips Ahoy)

16 oz. container non-dairy whipped topping, thawed

1. Put layer of whipped topping in bottom of bowl.

2. Dip cookies in milk; put 2 layers of cookies

3. Repeat two more times and then end with a layer of cool whip. Reserve a few cookies to crumble on top OR you could always grate chocolate on top after you use the EAD to embellish it. 

4. Refrigerate for at least 30 minutes 
5. Also can be frozen and tastes just like cookie dough ice cream!

Pumpkin Trifle
Yield: 10 Servings

2 pkg  instant vanilla pudding
4 c milk 
1 c canned pumpkin 
2 tsp pumpkin pie spice, divided
1 frozen pound cake
1 c whipping cream
2 T confectioners. sugar
3/4 tsp vanilla

In large bowl with wire whisk, mix pudding mix, pumpkin, milk and
1 3/4 tsp. of pie spice. Set aside when thickened. Cut thawed cake
into 16 slices. Line bottom of large glass bowl with 1/2 of cake,
cut to fit. Spoon 1/2 of pumpkin mixture over cake. Add rest of
slices on top and cover with rest of pumpkin mixture. Crumble any
remaining slices of cake and put on top. Cover and chill for 4
hours. Whip cream with confectioner's sugar and rest of pie spice.
Spoon over trifle and serve.

Turtle trifle 



8 ounces mascarpone cheese, softened (you can substitute an 8 ounce package of cream cheese here if you want) 
1 1/2 cups whipping cream 
1 1/2 teaspoons vanilla extract 
2 lbs frozen pecan pie, thawed and cut into 1-inch cubes 
1/3 cup chocolate fudge topping 
1/3 cup caramel topping 
1/2 cup chopped pecans, toasted (optional) 
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Beat mascarpone cheese, whipping cream, and vanilla extract in a large bowl at medium speed with a heavy-duty electric stand mixer, using the whisk attachment, 2 to 3 minutes or until smooth and firm. 
Place half of pie cubes in bottom of a 4-quart trifle dish or tall, clear 4-quart glass bowl. 
Spread half of whipped cream mixture over pie cubes. 
Drizzle with half each of chocolate fudge topping and caramel topping. 
Sprinkle with half of chopped pecans. 
Repeat layers. 
Cover and chill at least 1 hour and up to 8 hours. 
**Cook time does not include toasting the pecans, defrosting the pie, or refrigeration time.
Chocolate Cherry Trifle


2 (approximately 12 ounces each) chocolate pound cakes 
1/2 cup black cherry jam 
2 cups drained bottled sour cherries, reserve juice (recommended: Morello) 
1/2 cup reserved cherry juice (she used cherry brandy, but said you could use the cherry juice instead and that would work just as well)
1 large size package chocolate pudding & ingredients to make pudding
1 container Cool Whip
Grated chocolate

Prepare pudding as directed on the package. Set aside. Slice the chocolate pound cake and make jam sandwiches with the cherry jam, and layer the bottom of a large wide trifle bowl. Pour over the cherry juice so that the cake soaks it up, and then top with the drained cherries. Spread the chocolate pudding over the cherries. Top with a layer of the Cool Whip and then garnish with grated chocolate.~

Strawberry/Cherry/Blueberry Delight Trifle

1 angel food cake 
1 pint strawberries, sliced, mixed with ½ C. sugar -or- 1 large can cherry or blueberry pie filling
1 large box instant vanilla or cheesecake pudding and ingredients to prepare pudding 
16 oz. Cool Whip

Mix pudding according to directions on box.  Tear angel food cake into bite-sized pieces and layer in bottom of Trifle Bowl.  Pour half of  pudding over cake pieces, then add half of fruit over the ingredients already in the trifle bowl, add ½ of Cool Whip over the top. Layer again starting with angel food cubes.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Cappuchino Mousse Trifle

1 (16 oz) frozen prepared pound cake (or 2 frozen prepared pound cakes, 298 g each)

2 ½ cups cold milk

1/3 cup instant coffee granules

2 packages (3.4 oz each) vanilla instant pudding and pie filling

2 containers ( 8 oz. each) frozen whipped topping, thawed, divided (6 cups)

1 square ( 1 oz/30g) semi-sweet chocolate for baking

¼ tsp ground cinnamon

1. Cut pound cake into 1 inch cubes; set aside.  Whisk together milk and instant coffee granules; let stand 5 minutes or until dissolved.  Set aside 1 cup of the milk mixture.  Add pudding mixes to remaining milk mixture; whisk until pudding mixture begins to thicken.  Gently fold in half of the whipped topping.

2. To assemble trifle, place half of the cake cubes into the bottom of Trifle Bowl, pressing down gently.  Pour half of the reserved milk mixture over cake cubes.  Top with half of the pudding mixture.  Grate one third of the chocolate over pudding mixture.  Repeat layers one time. (Reserve remaining chocolate for garnish)

3. Reserve 1 cup of the remaining whipped topping for garnish.  Spread remaining whipped topping over entire top of the trifle, creating a smooth surface.  Pipe rosettes around edge of dessert with reserved whipped topping.  Grate remaining chocolate in center; sprinkle lightly with cinnamon.

Yield 10 servings.

US Nutrients per serving: Calories 440, Total Fat 20g, Saturated Fat 15 g, Cholesterol 105 mg, Carbohydrate 57 g, Protein 5 g, Sodium, 490 mg, Fiber less than 1 g.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
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