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Congratulations on your purchase of the Trifle Bowl! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Black Forest Trifle 

1 pkg (9oz) devil's food cake mix(plus ingredients to make cake)

1 can (30oz) cherry pie filling
2 bars (1.55 oz each) milk chocolate candy, divided


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 8oz container cool whip, thawed



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. 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. 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. Pour milk into classic batter bowl, whisk in pudding mixes until mixture begins to thicken. Fold in whipped topping. 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. Refrigerate for at least 30 minutes, 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 cool whip
3 toffee bars (1.5 ounces each)

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. 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.  Cut brownies into 1-inch cubes.  Chop toffee bars using Food Chopper. 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. Chill 30 minutes before serving.  Yield 12 servings 

Easy Chocolate Trifle

1 pkg. (2-layer size) chocolate cake mix 




4 cups cold milk
2 pkg. (4-serving size each) Chocolate Flavor Instant Pudding & Pie Filling 

8 oz cool whip, 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. 

Raspberry Chocolate Trifle

1 (3.9-ounce) package instant chocolate pudding mix

2 cups cold milk

1 frozen pound cake (10 ¾ oz) thawed


2 cups fresh/frozen raspberries, thawed

1 cup raspberry preserves




whipped cream

Raspberries for garnish

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 raspberries.
Chocolate Toffee Trifle
1 box (18oz) 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 the Trifle 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, refrigerate overnight.

All American Trifle

2 – 12oz cool whip, thawed



2 pkg. (4-serving size each) Vanilla Instant Pudding  


1 whole angel food cake, cut in 1 inch cubes

sliced fresh strawberries and blueberries

Slivered almonds




4 cups cold milk

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 Trifle Bowl Cake

1 (18 ¼ oz) butter cake, prepared and cooled


20 oz can crushed pineapple

2 pkg. (5.9 oz) Vanilla/French Vanilla Instant Pudding  

1 (16 oz) cool whip, thawed
20 oz can cherry pie filling
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.
Peanut Butter Brownie Trifle

21 oz pkg brownie mix



10 oz pkg peanut butter chips

1 pkg. (5.9 oz) Vanilla Instant Pudding  

3 cups milk

½ cup creamy peanut butter



2 tsp vanilla extract

1 cup whipping cream, whipped and divided

24 regular (2 inch dia) peanut butter cups, divided

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.
Enjoy! Feel free to call me if you have any questions or if I may be able to provide you more assistance with your cooking needs!

Lori Gilbert, Pampered Chef Consultant

717-246-0376

note2lori@hotmail.com

