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The Trifle
a.k.a. Punchbowl Cakes or Tipsy Cakes

BACKGROUND:  Traditionally, a trifle is a dessert that is layered in a glass bowl, as to display each layer. The glass bowl is called a trifle bowl. Punch bowls are also used, which is why trifles are also known as Punch Bowl Cakes. The layers consist of a cake, such as sponge cake or ladyfingers. The cake may have jam spread on each piece. Sherry is then sprinkled on, and allowed to soak in. (The use of liquor is sometimes why these desserts are Tipsy Cakes.) A fruit, like strawberries, would be the next layer. Next, there’s a creamy layer; like a custard. Whipped cream is spread on top. Lastly there are garnishes of fruit, chocolate and/or nuts. The dessert is finished in the refrigerator. 

Today, a trifle can consist of just about any item you choose. The cake layer may be pound cake, angel food cake, ladyfingers, cookies or even brownies.

The sherry may be skipped entirely or a wonderfully flavored liqueur, like Kaluha, may be used. Instant pudding, in various flavors, can be a substitute for the homemade custard. Layers can also consist of fresh fruit, crumbled cookies, crushed candies and nuts. All trifles seem to have whipped cream, but the cream may be of the artificial topping variety. 

Trifles are a favorite of mine. Anyone can make one. You can spend as much time or as little time as you wish on making one. The layers alone make it a naturally pretty dessert. Trifles allow for creativity from the ingredients used to the mixture of textures. The sky (or the bowl) is your only limit!  Enjoy crafting this simple and delicious dessert!
Basic Trifle Recipe

Here are just some of the ingredients that can be used to create your own trifle.

BASIC INGREDIENTS:

CAKE LAYER: (apprx. 1 - 8 or 9” cake layer, 1 loaf pan, ½ to 1 angel food cake)

ladyfingers, sponge cake, angel food cake, pound cake, brownies, blondies, waffles, cake mix cakes, sweet muffins, leftover cupcakes,

FRUIT SPREADS: (apprx. 1 cup)  jams, jellies, curds with flavors in strawberry, peach, orange, lemon and so on…

LIQUORS, LIQUEURS or FRUIT JUICE (apprx. ¼ - ½ cup):  rum, bourbon, Brandy, Amaretto, Kaluha, orange juice, etc.

CREAMY LAYER: (apprx. 2 cups)  homemade custard, puddings, stabilized whipped cream, cream cheese mixed with whipped cream

SWEETENED WHIPPED CREAM (1 - 2 cups)

FINAL LAYER AND GARNISHES: (1 - 2 cups) - coarsely chopped sliced fruits, candies, chocolate chips, chocolate shavings, coconut, crushed cookies, toasted nuts

BASIC PREPARATION:

Choose trifle layer flavors.  Prepare cake layer.  Pieces should be uniform in shape (1” - 2” x 3” cubes).  Spread with jam, jelly or curds.  Place half the pieces in trifle dish, punch bowl or tall-sided glass dish.  Sprinkle with liquor or fruit juice.  Add ½ of prepared item for creamy layer on top of cake layer.  Add fruits and/or candies (save some for top garnish.)  Repeat with cake pieces, liquor sprinkling and rest of creamy layer.  If regular cream not used for creamy layer, top with plain sweetened whipped cream.  Garnish trifle with left over fruit and/or candy pieces.  Refrigerate for at least an hour prior to serving. Refrigerate leftovers.
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NOW… On With The Recipes!  While the classic English Trifle includes alcohol – usually sherry, many of these recipes do not.  Symbol of Ă indicates Alcohol is used in the recipe.  Symbol of № means No Alcohol is used in recipe.
All-Seasons Lemon Trifle Ă
INGREDIENTS:

16 ounces angel food cake

14 ounces low-fat sweetened condensed milk

2 teaspoons grated lemon peel

1/3 cup fresh lemon juice

8 ounces nonfat lemon yogurt

8 ounces whipped topping, reduced fat, thawed

1 cup fresh strawberries, sliced

1 cup fresh blueberries

1 cup fresh raspberries

½ cup coconut flakes—lightly toasted

PREPARATION:






1. Cut cake into bite-size pieces; set aside. Combine condensed milk and next 3 ingredients. Fold in 2 cups whipped topping; set aside. 

2. Place one-third of cake pieces in bottom of a 4 quart trifle bowl; top with one-third of lemon mixture. Top with strawberries. Repeat layers twice, using remaining cake pieces, lemon mixture, blueberries, and raspberries, ending with raspberries. 

3. Spread remaining whipped topping over raspberries; sprinkle with toasted coconut. Cover; chill 8 hours.
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