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Angelic Peach Trifle №
INGREDIENTS:

1 (13 ounce) angel food cake
1 (16 ounce) can sliced peaches, drained (reserve juice)

¼ teaspoon almond extract

1 ½ cups cold milk

1 small box vanilla instant pudding

1 envelope whipped topping mix (2-cup size)

1 (8 ounce) container peach yogurt

3 tablespoons natural sliced almonds

PREPARATION:

1. Cube cake and arrange one-third of the cubes in a 2-quart clear glass serving dish. Coarsely chop peaches. Measure 6 tablespoons reserved syrup. Add to peaches with almond extract.

2. Pour milk into deep, narrow bowl. Add pudding mix, along with whipped topping mix. Beat until thickened. Fold in yogurt. Spoon one-third peach mixture over layer of cake cubes in dish and one-third pudding mixture over peaches. Repeat layers, ending with pudding. Sprinkle top with almonds. Chill 4 hours or overnight.

Apple Trifle Ă
INGREDIENTS:

3 (12-ounce) packages STOUFFER’S® Harvest Apples, defrosted according to package Preparation 
1/2 cup caramel topping for ice cream 
1 (15.75-ounce) can vanilla pudding 
1/4 cup rum, (optional) 
1 (10.75-ounce) package pound cake, cut into ¼-inch slices 
1 cup non-dairy whipped topping 
1/4 cup chopped walnuts 
2 tablespoons maraschino cherries, (optional) 
PREPARATION:

1. Combine escalloped apples and caramel topping in a large bowl; stir gently. Combine pudding and rum in a small bowl. 

2. Place half of pound cake slices in a large glass serving bowl. Top with half of apple mixture, then half of pudding mixture; repeat layers. Spoon whipped topping over pudding; sprinkle with nuts. Garnish with cherries, if desired. Refrigerate until ready to serve. 

3. Makes 10 servings.

Apple Spice Cake Trifle №
INGREDIENTS:

1 (18.25 ounce) box spice cake mix

1 ¼ cups cinnamon applesauce

3 eggs

1/3 cup vegetable oil

1 (21 ounce) can apple pie filling

1 tablespoon butter

7 teaspoons ground cinnamon, divided

3 cups cold milk

1 large box instant vanilla pudding mix

1 envelope whipped topping mix

1 (12 ounce) container frozen whipped topping, thawed

½ cup chopped walnuts

¼ cup English toffee bits or almond brickle chips

PREPARATION:

1. In a mixing bowl, combine dry cake mix, applesauce, eggs and oil; beat on medium speed of electric mixer for 2 minutes. Pour into a greased 13 x 9-inch baking pan. Bake at 350 degrees F for 35 to 40 minutes or until a wooden pick inserted near the center comes out clean. Cool on a wire rack.

2. In a saucepan, cook pie filling, butter and 1 teaspoon cinnamon until butter is melted; stir until well blended. Cool.

3. In a mixing bowl, combine milk, pudding mix, topping mix and remaining cinnamon. Beat on high until thickened, about 5 minutes. Let stand 5 minutes.

4. Spread a third of the topping in a 6-quart clear glass bowl.

5. Cut cake into cubes; place half over topping. Top with half of the fruit mixture, walnuts and pudding mixture. Repeat layers, ending with remaining topping mixture. Sprinkle with toffee bits. Cover and chill for at least 2 hours.

Apple Spice Trifle №
INGREDIENTS:
1 (18.25-ounce) package Spice Cake mix 
1 large eggs 
1 1/3 cups water 
1/3 cup vegetable oil 
2 (12-ounce) frozen packages STOUFFER’S® Harvest Apples 
2 (8-ounce) packages cream cheese, softened 
1 teaspoon ground cinnamon 
1/4 cup apple juice 
1 (8-ounce) container frozen whipped topping

PREPARATION: 

1. Beat spice cake mix and next 3 ingredients at medium speed with an electric mixer according to package Preparation. Spoon batter into a lightly greased 13 x 9-inch pan. 

2. Bake at 350°F (175°C) for 25 to 35 minutes. Cool in pan on a wire rack. 

3. Thaw escalloped apples in microwave oven at MEDIUM (50% power) 6 to 7 minutes. 

4. Beat cream cheese, cinnamon, and apple juice in a large bowl at medium speed with an electric mixer until creamy. Stir in escalloped apples until blended. Fold in whipped topping. 

5. Cut cake into 4 ½ x ½-inch slices. Place one-fourth of cake in a 4 quart trifle dish or bowl; top with 1 ¾ cups apple mixture. Repeat layers, ending with apple mixture. Chill, if desired. 

6. Makes 12 servings.

Bacardi Rum Trifle Ă
INGREDIENTS:

1 (3 ounce) box regular (cook –n-serve ) vanilla pudding 

2 cups milk 

2/3 cup Bacardi White or Gold rum, divided

4 thick slices pound cake 

½ cup raspberry jam 

1 (10 ounce) package frozen unsweetened raspberries, thawed 

½ cup heavy cream 

2 tablespoons confectioners sugar

Kiwi fruit slices for garnish

PREPARATION:

1. Cook pudding and milk according to package directions.

2. Stir in 2 tablespoons Bacardi White or Gold rum. Place a cake slice in each of 4 dessert dishes or glasses. Top each with 2 tablespoon jam. Reserve 1 tablespoon rum. Pour remaining rum over cake slices. Spoon ½ cup pudding into each glass. Spoon raspberries over pudding. Chill 1 hour.

3. To serve, whip cream with icing sugar and reserved 1 tablespoon rum. Top each trifle with a spoonful of cream. Garnish with kiwi slices.

Banana Trifle №
INGREDIENTS:

1 (18.25 ounce) box yellow cake mix 

1 large box vanilla instant pudding

1 small box vanilla instant pudding 

2 (8 ounce) containers Cool Whip 

5 bananas, sliced

PREPARATION:

1. Bake cake in deep pan at 350 degrees F for about 45 minutes. Cool.

2. When cool, cut into 2 layers. Put 1 layer back into pan. Layer vanilla pudding, bananas and Cool Whip. Repeat with second layer.

Banana Bread Trifle №
INGREDIENTS:

1 box loaf banana bread, prepared 

1 (8 ounce) container whipped topping, thawed 

3 ripe bananas 

1 small box vanilla instant pudding 

2 cups milk

PREPARATION:

1. Prepare bread as directed on package. Let cool. Split in half and crumble half the loaf in bottom of a medium bowl.

2. Prepare pudding with the 2 cups of milk, then spread half of pudding over crumbled bread.

3. Slice bananas and spread half over pudding. Top bananas with half of whipped topping. Repeat this process in the same order over the top. Refrigerate until ready to serve.

4. Makes 8 large servings.

Banana Pudding Trifle №
INGREDIENTS:

1/3 cup all-purpose flour 

2/3 cup packed brown sugar 

2 cups milk 

2 egg yolks, beaten 

2 tablespoon butter or margarine 

1 teaspoon vanilla extract

1 cup heavy cream, whipped 

5 firm bananas, sliced

Chopped walnuts (optional)

PREPARATION:

1. In a medium saucepan, combine flour and brown sugar; stir in milk. Cook and stir over medium heat until thickened and bubbly; cook and stir 1 minute more. Remove from heat. Gradually stir about 1 cup hot mixture into egg yolks. return all to saucepan. Bring to a gentle boil; cook and stir for 2 minutes. Remove from heat; stir in butter and vanilla extract. Cool to room temperature, stirring occasionally.

2. Fold in the whipped cream. Layer a third of the pudding in a 2-quart glass bowl; top with half of the bananas. Repeat layers. 

3. Top with remaining pudding. Sprinkle with nuts if desired. Cover and chill at least 1 hour before serving.

Banana Rum Trifle Ă  

INGREDIENTS:
1 (5 1/2 oz.) pkg. instant vanilla pudding

2 1/2 c. milk

3 tbsp. rum

1/2 c. raspberry preserves

Heavy cream, whipped

1 c. dairy sour cream

32 vanilla wafers

3 med. bananas, sliced

PREPARATION:
1. Prepare instant vanilla pudding according to package directions, using milk and sour cream. Stir in 2 tablespoons rum. 
2. Spread small amount of pudding mixture in 1 1/2 quart glass bowl. Arrange layer of vanilla wafers on top of pudding, brush with rum; spread with half of the preserves. 
3. Top with 1/3 banana slices. Line wafers upright around edge of bowl; repeat layers, beginning and ending with pudding. 
4. Garnish with whipped cream and remaining banana slices. Makes 10 servings.

Banana Split Trifle №
INGREDIENTS:

30 to 40 vanilla wafers 

1 small box instant vanilla pudding 

3 bananas, sliced

Chocolate syrup 

1 large box instant chocolate pudding 

1 regular size can crushed or tidbit pineapple 

1 container whipped topping 

1 jar maraschino cherries, drained

Chopped nuts (optional)

PREPARATION:

1. Set out a glass or see-through bowl, as straight-sided as you can get it. Put a layer of vanilla wafers along the bottom and half-way up the sides.

2. Mix the vanilla pudding according to Preparation on the box and let sit for 30 seconds to help it set. Pour the pudding over the wafers.

3. Slice 2 bananas and layer the slices over the vanilla pudding. Drizzle the chocolate syrup over the bananas.

4. Drain the can of pineapple, and pour over the chocolate syrup.

5. Mix the chocolate pudding according to the Preparation and let sit for 30 seconds. Pour over the pineapple. Top with whipped topping. Cover the bowl with plastic wrap so that the topping doesn’t get a “skin” over it and refrigerate for about 1 to 2 hours.

6. Take out and remove the plastic wrap when ready to serve. Add the cherries and the chopped nuts to the top of the whipped topping. Serve immediately.

Berry Cheesecake Trifle №
INGREDIENTS:
2 (8-ounce) packages low fat cream cheese
1 cup powdered sugar
1 cup low fat sour cream
1/4 teaspoon vanilla extract
1/2 teaspoon almond extract
1 (12-ounce) container frozen low-fat whipped topping, thawed
1 angel food cake, torn into bite sized pieces
1 ½ quarts fresh strawberries, sliced
1 ½ quarts fresh blueberries
3 tablespoons granulated sugar 

PREPARATION:
1. In large bowl, cream together cream cheese and powdered sugar; add sour cream, vanilla, and almond extract. Set aside. 

2. Fold whipped topping into cream cheese mixture. Add cake pieces and fold lightly, set aside. 

3. Combine strawberries and sugar. 

4. Layer in large glass bowl starting with strawberries, then cake pieces, then blueberries. Continue layering until finished, 3 or 4 layers is good (depends on your bowl). Finish with berries on top and garnish with additional whipped topping if you want. Cover and chill well. Garnish with additional strawberries and blueberries just before serving, if desired. 

5. Makes 24 servings.

Big Easy Trifle №
INGREDIENTS:

2 dozen lady fingers

1 lg. container (12 oz.) whipped topping

2 lg. pkgs. vanilla instant pudding

2 pts. fresh or frozen strawberries

1/4 c. orange or pineapple juice

Maraschino cherries & pecans (opt.)

PREPARATION:

1. If using fresh strawberries, hull, wash, slice and add sugar or sweetener according to taste. Let stand until syrupy.

2. Line a trifle bowl with lightly buttered lady fingers around the outside of the bowl. 
3. Make the vanilla pudding according to instructions on the package. Sprinkle the lady fingers with orange or pineapple juice, then put a layer of pudding, strawberries and whipped topping. Repeat with a second layer and end with the whipped topping. 
4. Maraschino cherries and pecans may be added helter skelter if desired. Refrigerate to chill before serving. Decorate the top with whole strawberries or cherries and pecans. Drizzle with chocolate sauce. 
5. Serve with a large long handled spoon so you can get a taste of all layers, top to bottom. This is a winner!

Black Forest Trifle 1 Ă
INGREDIENTS:

½ (18.25 ounce) box devil’s food cake mix 

½ cup rum 

1 (21 ounce) can cherry pie filling

Chocolate Custard:

2/3 cup granulated sugar 

¼ cup cocoa 

1/8 teaspoon salt 

3 eggs, beaten 

2 cups milk 

Topping: 
1 cup whipping cream 

2 tablespoons confectioners sugar 

¼ cup sliced almonds, toasted

PREPARATION:

1. Prepare cake mix according to package Preparation; cut into ½ inch slices. Line bottom of 2 quart bowl of trifle dish with half of cake slices; sprinkle with 2 to 4 tablespoons rum. Spoon half of cherry pie filling over cake; top with half of chocolate pudding. 

2. Repeat procedure with remaining cake, rum, pie filling and custard. Cover and chill. 

3. Beat whipping cream until foamy; gradually add confectioners sugar, beating until soft peaks form. 

4. Spread over custard; garnish with almonds.

Chocolate Custard: 

1. Combine first 3 ingredients in top of cold double boiler. Combine eggs and milk, gradually stir into dry mixture. 

2. Bring water in double boiler to a boil, reduce heat to low and cook custard, stirring constantly until thick. Cool. 

Yield: 10 servings

Black Forest Trifle 2 №
INGREDIENTS:
4 1/2 cups milk 

3 oz unsweetened chocolate 

1/3 cup cornstarch 

1/2 cup sugar 

1/4 tsp salt 

2 teaspoons vanilla extract 

2 cups cookie crumbs (vanilla wafers, shortbread, or chocolate chip cookies) 

20 oz can cherry pie filling 

PREPARATION:
1. Put 4 cups of the milk into a large, heavy saucepan. Add unsweetened chocolate (3 - 1 oz pieces). Heat over moderate heat, watching carefully, until bubbles form on milk around edges of pan - milk is then scalded. Remove from heat and set aside. 
2. Put cornstarch, sugar, salt and remaining 1/2 cup milk into a small bowl. Use a whisk to stir mixture until all dry ingredients are moistened and no lumps remain. Be sure mixture is well stirred just before adding to hot milk. 
3. Using a wire whisk, stir hot milk mixture in saucepan while gradually adding cornstarch-milk mixture. Return saucepan to heat and cook over moderately high heat, stirring constantly, until mixture begins to boil. Boil 1 minute, stirring constantly. 
4. Remove from heat and stir in vanilla. Spoon 1/3 of pudding into a 2 quart soufflé dish or glass bowl. Top with 1/3 of cookie crumbs. 
5. Set aside 1/2 cup cherry-pie filling.   Gently spoon half of remaining pie filling onto crumbs in bowl. 

6. Repeat layering with another third of chocolate pudding, crumbs, the remaining pie filling and the remaining chocolate pudding.  Spoon remaining cookie crumbs around chocolate pudding to form a border. Fill center with reserved 1/2 cup pie filling. 
7. Refrigerate, covered, until pudding is well chilled. (5-6 hours)

Blueberry Trifle 1 №
INGREDIENTS:

1 pound sponge or angel food cake 

1/3 cup blueberry jam or pie filling 

3 tablespoons cream sherry or sweet sherry 

1 ½ cups blueberries 

1 ½ cups blueberry pie filling 

1 cup whipping cream 

2 tablespoons confectioners sugar 

1 teaspoon vanilla extract

1 recipe Custard (follows)
  Custard:

1 ½ tablespoons cornstarch 

½ cup milk or half-and-half 

1 ¾ cups milk 

3 tablespoons granulated sugar 

1 teaspoon vanilla extract

3 beaten egg yolks

CUSTARD PREPARATION:

1. Mix cornstarch with ½ cup milk or half-and- half.

2. In heavy saucepan, heat 1 ¾ cups milk with sugar just to boiling. Remove from heat; stir in cornstarch mixture. Cook, stirring constantly, until thickened. Simmer for 2 to 3 minutes. 

3. Remove from heat; add vanilla extract and egg yolks. Whisk until almost cold. 

4. Cover; chill at least 1 hour.

TRIFLE PREPARATION:

1. Cut cake into even slices or layers about 1 inch thick. Spread with jam or pie filling. Cut into 1-inch cubes. Put into large mixing bowl. Sprinkle with sherry and toss lightly. Clean berries; reserve ½ cup clean berries for garnish.

2. Arrange cake cubes in individual serving bowls or champagne stem glasses. Add about 2 tablespoons pie filling over cake. Pour custard over cake and add about 1 tablespoon fresh berries. Cover and chill for at least 2 hours or overnight.

3. One hour before serving, whip cream until soft peaks form. Add sugar and vanilla extract. Garnish trifle with fresh berries. Top with whipped cream. After topping with cream, serve within a few hours as whipped cream will make the cake become soggy.

4. Makes 6 to 8 servings.

For a change, strawberry, peach or apricot may be substituted.

Blueberry Trifle 2 Ă
INGREDIENTS:

yellow cake, sliced in 5 layers

your favorite liqueur (optional)

blueberry jam

3 pints blueberries

1 pint cream, sweetened and whipped

PREPARATION:

1. 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.

Blueberry Trifle 3 Ă
INGREDIENTS:
1 angel cake or sponge cake

1 can blueberry pie filling

1 box vanilla pudding mix – plus ingredients to make pudding
1 lg. container Cool Whip

2 oz. apricot or peach brandy

PREPARATION:
1. Cut cake in half and put half in a large serving bowl or trifle dish. Pour 1 ounce brandy over the cake. 
2. Add blueberry pie filling. Add other half of cake and pour remaining brandy over top. 
3. Prepare pudding according to package directions and pour over the cake. 
4. Loosely, top with Cool Whip and any cake decorations desired. 
5. Place in refrigerator and set for a few hours before serving.

Blueberry – Banana Trifle № 
INGREDIENTS:
1 lg. angel food cake

1 can blueberry pie filling

2 lg. bananas

2 pts. whipping cream, whipped

1 box (container of 4) Swiss Miss pudding (vanilla)

PREPARATION:
1. Cut cake cross ways. Place 1/2 in bottom of trifle bowl. 
2. Layer ingredients as follows: cake, pudding, sliced bananas, blueberries, whipping cream. 
3. Repeat layers.  Top with whipping cream.
Blueberry Lemon Trifle №
INGREDIENTS:
1 (18.25-ounce) package yellow cake mix 

1 (3-ounce) package instant lemon pudding mix 

4 cups fresh blueberries, rinsed and drained well 

1 (12-ounce) container non-dairy whipped topping 

PREPARATION:
1. Prepared cake according to package Preparation in a 13 x 9 x 2-inch baking pan. Cool. 

2. Meanwhile, prepare lemon pudding according to package Preparation and refrigerate for 1 hour. 

3. Fold the entire container of whipped topping into the pudding. 

4. Cut cake into 1-inch cubes. 

5. Place a layer of cake cubes on the bottom of a trifle bowl or similar glass container with straight sides. Spoon a layer of pudding over the cake cubes, then a layer of blueberries. Repeat process until all ingredients are used, ending with the pudding. Refrigerate for several hours before serving. 

6. Makes 12 to 15 servings.

California Chocolate Trifle Ă
INGREDIENTS:

1-18 ¼ ounce devil’s food cake mix, prepared as directed in 9x13 baking pan

1/3 cup Kaluha
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:

1. Cut cooled cake into large chunks. 
2. Blend Kaluha into pudding. 
3. In glass trifle bowl, layer ½ cake, ½ pudding mixture, ½ whipped topping, ½ chopped candy. 
4. Repeat layers.

Cappuccino Mousse Trifle №
INGREDIENTS:
1 (16 ounces) frozen prepared pound cake

2 1/2 cups cold milk

1/3 cup instant coffee granules

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

2 containers (8 ounces each) frozen whipped topping, thawed

1/4 teaspoon cinnamon

1 square (1 ounce) semi-sweet chocolate for baking

PREPARATION:
1. Cut pound cake into 1-inch cubes; set aside. 

2. In a bowl, whisk milk and instant coffee granules. Let stand 5 minutes or until dissolved. 

3. Pour 1 cup of the milk mixture a measuring cup; set aside. Add pudding mix to remaining milk mixture in bowl; whisk until mixture begins to thicken. Gently fold in one container of whipped topping. 

4. To assemble trifle, place 1/3 of the cake cubes into bottom of a bowl. Pour 1/3 of the reserved milk mixture evenly over cake cubes. Top with 1/3 of the pudding mixture, pressing lightly. Grate 1/4 of the chocolate over pudding mixture. Repeat layers 2 more times, reserving the remaining grated chocolate for garnish. 

5. Fill a decorator with 1 cup of the remaining whipped topping; set aside. Spread remaining whipped topping over entire top of trifle, creating a smooth surface. Decorate by piping rosettes around edge of bowl. Grate remaining chocolate in center; sprinkle with cinnamon. 

Cappuccino-Oreo Trifle Ă
INGREDIENTS:
½ cup granulated sugar
1/4 cup cornstarch
1 tablespoon instant coffee granules
1 large egg
2 ½ cups milk
1 tablespoon Kaluha (coffee-flavored liqueur)
16 Oreo cookies - divided use
1 ½ cups frozen whipped topping, thawed 

PREPARATION:
1. Combine first 4 ingredients in a bowl; stir well with whisk. Cook milk in heavy saucepan over medium-high heat to 180*F (90*C) or until tiny bubbles form around edge (Do Not Boil). Gradually add hot milk to egg mixture, stirring constantly with whisk. 
2. Return milk mixture to pan; cook over medium heat until thick (3 minutes), stirring constantly. Reduce heat to low, and cook 2 minutes. Remove from heat; stir in Kaluha. 
3. Pour into medium bowl; place bowl in larger bowl of ice water, stirring occasionally until mixture is cool. 

4. Coarsely chop 8 cookies; fold chopped cookies and whipped topping into pudding. Spoon about 2 cups cookie mixture into trifle bowl. Cover and chill at least 2 hours or until cold. Top each serving with a cookie. 

5. Makes 8 servings.

Cherry Trifle №
INGREDIENTS:
1 round angel food cake

1 lb. can cherry pie filling

1 sm. box vanilla instant pudding

1-1/2 cups milk
½ teaspoon almond extract
1 cup sour cream

PREPARATION:
1. Break 1/2 of cake into pieces in a 2 quart bowl. Cover with cherry filling. 
2. Break rest of cake over filling. Mix pudding and milk, extract; blend in sour cream. 
3. Spread over cake. Refrigerate (up to a week).

Cherry Pineapple Trifle №
INGREDIENTS:
1 pkg. Duncan Hines Moist Deluxe Yellow Cake Mix

1 pkg. (4 serving size) vanilla instant pudding and pie filling mix

1 can (15 1/4 oz.) crushed pineapple, drained

1 can (12 oz.) cherry pie filling

1 pkg. (12 oz.) flaked coconut (3 1/2 c.)

2 c. chopped pecans

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

PREPARATION:
1. Preheat oven to 350 degrees F. Grease and flour two 9 inch round cake pans. Prepare, bake and cool cake following package directions.

2. Prepare instant pudding following directions. Refrigerate until ready to use.

3. Crumble one cake layer in 6 quart trifle dish. Layer half each of pudding, pineapple, cherry pie filling, coconut, pecans and whipped topping. Repeat layers, beginning with crumbled second cake layer. 
4. Top with remaining pecans. Refrigerate until ready to serve.

Chocolate Trifle №
INGREDIENTS:

1 (19.8 ounce) package brownie mix 

1 (3.9 ounce) package instant chocolate pudding mix 

½ cup water 

1 (14 ounce) can sweetened condensed milk 

1 (8 ounce) container frozen whipped topping, thawed 

1 (12 ounce) container frozen whipped topping, thawed 

1 (1.5 ounce) bar chocolate candy 

PREPARATION:

1. Prepare brownie mix according to package Preparation and cool completely. Cut into 1 inch squares. 

2. In a large bowl, combine pudding mix, water and sweetened condensed milk. Mix until smooth, then fold in 8 ounces whipped topping until no streaks remain. 

3. In a trifle bowl or glass serving dish, place half of the brownies, half of the pudding mixture and half of the 12 ounce container of whipped topping. Repeat layers. Shave chocolate onto top layer for garnish. Refrigerate 8 hours before serving.

Chocolate Brownie Trifle №
INGREDIENTS:

Brownies (prepared according to box)

instant chocolate pudding (prepared according to package)

Skor Bar pieces (either buy a whole bar and crumble it, or look for it done already in a bag near the choc. chips in the grocery store!)

Cool Whip

Hershey’s Chocolate Bar

PREPARATION:

1. Bake brownies as per box, cut into 1 inch squares.

2. Make instant chocolate pudding as per package.

3. In a trifle dish, make two layers--brownies then pudding.

4. Sprinkle on Skor Bits.

5. Grate 1/3 of Hershey Bar over that.

6. Cover with half the Cool Whip.

7. REPEAT building the layers till trifle dish is full.

8. Top layer should be Cool Whip with Skor bits sprinkled on top.

9. Chill for about half an hour and then serve.

Chocolate Chip Trifle №
INGREDIENTS:
1 (18-ounce) package NESTLÉ TOLL HOUSE Chocolate Chip Cookie Dough 
2 cups milk 
2 (3.4-ounce) package vanilla or chocolate instant pudding and pie filling mix 
2 (12-ounce) containers frozen non-dairy whipped topping, thawed 
1 ½ quarts sliced fresh strawberries or raspberries 

PREPARATION:
1. Preheat oven to 375°F. 

2. Cut cookie dough in half lengthwise and then in half again lengthwise, for a total of 4 pieces. Cut cookie dough into 2 ½-inch logs, ending with 16. Place on ungreased baking sheets. 

3. Bake for 11 to 13 minutes or until light golden brown. Cool on baking sheets for 1 minute; remove to wire racks to cool completely. 

4. Beat milk and pudding mix in large bowl until blended. Fold whipped topping into mixture. Crumble 6 cookies. Sprinkle ¾ of crumbled cookies on bottom of a deep 10-inch glass serving dish. Top with 1/3 of pudding mixture. Place strawberries over pudding. Stand remaining 10 cookies, face side out, along the inside of dish. Place remaining pudding mixture over strawberries. Top with remaining crushed cookies. Cover; refrigerate for 4 hours or overnight. Garnish with fresh mint leaves and additional fruit, if desired. Makes 12 servings.

Chocolate Mocha Trifle №
INGREDIENTS:
1 pkg. (450g) brownie mix
1 3/4 C. milk
1 small box vanilla instant pudding
1/4 C. warm water
4 tsp. instant coffee granules
2 C. thawed, frozen whipped topping
3 bars (39g each) buttery toffee crunch 

PREPARATION:
1. Lightly spray a rectangle baker with vegetable oil. Prepare and bake brownies according to package directions. Cool completely.
2.  In a bowl, whisk pudding mix into milk until mixture begins to thicken. 
3. Dissolve coffee granules in warm water; add to pudding mixture, mixing well. Fold in whipped topping. 

4. Cut brownies into 1 inch cubes. 
5. Chop crunch bars. 
6. Layer 1/3 of brownie cubes onto bottom of bowl. Top with 1/3 of the pudding mixture and 1/3 of the chopped bars. Repeat layers two more times. 
7. Chill 30 minutes before serving. Yields 12 servings. 

Chocolate Raspberry Trifle №
INGREDIENTS:
3 tablespoons cornstarch 
1 tablespoon granulated sugar 
1/8 teaspoon salt 
2 cups milk 
3 large egg yolks 
1 (11.5-ounce) package NESTLÉ® TOLL HOUSE® Milk Chocolate Morsels, divided use
1 cup heavy whipping cream 
1 tablespoon granulated sugar 
1 (10.75-ounce) frozen pound cake, thawed 
2 tablespoons crème de cacao, divided use
1/4 cup seedless raspberry jam 
1/2 to 1 cup fresh raspberries, for garnish 
1/4 cup NESTLÉ® TOLL HOUSE® Baking Cocoa, (optional) 
PREPARATION:
1. For Chocolate Custard: 
a. Combine cornstarch, sugar and salt in medium, heavy-duty saucepan. Gradually add milk. Whisk in egg yolks until smooth. 
b. Cook, stirring constantly, over medium heat until mixture comes to a boil. Boil, stirring constantly, for 1 minute. Remove from heat. 
c. Add 1 ½ cups morsels; stir until melted. Press plastic wrap on surface; refrigerate. 

2. For Trifle: 
a. Beat cream and sugar until stiff peaks form. 
b. Cut cake into ½-inch thick slices. Cut one slice into thin strips; reserve for top. 
c. In 2-quart straight-sided bowl, layer half cake slices, half crème de cacao, half jam, half chocolate custard and half whipped cream. Repeat cake, crème de cacao, jam and chocolate custard layers. 
d. Top with reserved cake strips, remaining whipped cream, and remaining morsels. Cover; refrigerate for 1 hour. 
e. Garnish with raspberries; sprinkle with cocoa. 

3. Makes 10 servings.

Coconut – Chocolate Trifle Ă
INGREDIENTS:
1 pkg. (4 oz.) Baker's German's sweet chocolate

1 baked 10 or 12 oz. pound cake

1/3 c. apricot preserves

1/3 c. sherry wine or orange juice

1 1/3 c. (about) Baker's Angel Flake coconut

1 pkg. (6 serving size) Jell-O chocolate flavor instant pudding

1 3/4 c. cold milk

1 c. cold light cream or half and half

2 tbsp. sherry wine or orange juice.

PREPARATION:
1. Chop chocolate coarsely and set aside.

2. Trim cake crusts and top; cut into 16 slices. Spread preserves between slices, making 8 sandwiches; cut into 1 inch cubes. Place in 6 cup serving bowl.

3. Pour 1/3 cup wine over cake cubes. Sprinkle chopped chocolate and 1 cup of the coconut over cubes; chill.

4. Garnish with remaining coconut and whipped topping and additional preserves, if desired. Makes 10-12 servings.

Cranberry Orange Trifle №
INGREDIENTS:
12 oz. fresh cranberries

1/2 c. water

1 tsp. grated orange rind

12 lady fingers, split

14 oz. sweetened condensed milk

3 3/4 oz. pkg. instant vanilla pudding

1 c. whipped whipping cream

1 c. sugar

1 tbsp. cornstarch

1 c. chopped nuts

1/4 c. plus 1 tbsp. cocktail sherry or orange juice

1 1/2 c. orange juice

8 oz. sour cream

PREPARATION:
1. In medium saucepan, combine cranberries, sugar, water, cornstarch and orange rind. Bring to a boil; simmer uncovered 5-7 minutes or until sauce is thickened and clear. Stir in nuts. Set aside and cool to room temperature.

2. Line bottom and sides of 2 quart glass serving bowl with lady fingers. Sprinkle with sherry. Set aside.

3. In large bowl, combine condensed milk and orange juice; mix well. Add pudding mix, beat until well blended. Chill 5 minutes. Stir in sour cream and 1 tablespoon sherry. Fold in whipped cream. 
4. Pour half of trifle mixture into prepared bowl. Top with half of cranberry mixture. Repeat layering. 
5. Chill 4 hours or until set.

Death By Chocolate Trifle Ă
INGREDIENTS:

1 pkg chocolate cake mix 

4 reg size packages instant chocolate pudding or mousse 

1 large tub whipped topping 

1 cup Kaluha (optional) 

6 Skor or Heath candy bars, chopped 

PREPARATION:
1. Prepare box mix as directed or your prepare your own chocolate cake recipe and bake in a 9 x 13 inch pan. When done, remove from the oven, poke holes in the cake and pour the Kaluha over the cake. Let cool. 
2. Meanwhile prepare the pudding or mousse. Tear or crumble the cake into pieces. 
3. In a glass or trifle bowl, layer in this order: cake , pudding, whipped topping and candy bars. 
4. Repeat layers ending with chopped candy bars on top. Chill well. 
5. Serves 12.

Double Chocolate Espresso Trifle №
INGREDIENTS:
1 (18.25 ounce) package brownie mix (plus ingredients to make cake-like brownies) 

4 teaspoons instant coffee 

1/4 cup warm water 

1 3/4 cups cold milk 

2 (3.4 ounce) packages chocolate instant pudding and pie filling OR

    Vanilla instant pudding and pie filling can be substituted

    for the white chocolate pudding, if desired 

2 cups thawed, frozen whipped topping 

3 (1.5 ounce) toffee bars, coarsely chopped

Additional whipped topping (optional)

PREPARATION:
1. Heat oven to 350 degrees F. Lightly spray Rectangular Baker with vegetable oil using Kitchen Spritzer.

2. Prepare brownies according to package directions for cake-like brownies. Bake as directed. Cool completely.

3. Dissolve coffee granules in water in Classic Batter Bowl. Add milk and pudding mix; whisk until mixture is smooth and begins to thicken using Stainless Steel Whisk. Gently fold in whipped topping using Classic Scraper.

4. Cut brownies into 1-inch cubes using Serrated Bread Knife. Chop toffee bars using Food Chopper. Layer 1/3 of the brownie cubes onto bottom of chilled Chillzanne Bowl. Top with 1/3 of the pudding mixture; press lightly. Sprinkle with 1/3 of the chopped toffee. Repeat layers two more times. 

5. If desired, garnish with additional whipped topping using Easy Accent Decorator.

Double Chocolate Mocha Trifle №
INGREDIENTS:

1 (19.8 ounce) package brownie mix 

1 ¾ cups cold milk 

2 (3.3 ounce) packages instant white chocolate pudding mix 

4 teaspoons instant coffee granules 

2 tablespoons warm water 

2 cups frozen whipped topping, thawed 

3 (1.4 ounce) bars chocolate covered toffee bars, chopped 

PREPARATION:
1. Prepare brownies according to package Preparation. Bake and cool completely. Cut into 1 inch cubes. 

2. In a medium bowl, whisk together milk and pudding mix until mixture begins to thicken. Dissolve coffee granules in water and stir into pudding mixture. Fold in whipped topping. 

3. In a glass serving bowl, layer one-third of brownie cubes, one-third of pudding mixture and one-third of candy. Repeat layering until all ingredients are used. Chill 30 minutes in refrigerator before serving.

Easy Baptist Trifle   №
INGREDIENTS:
1 (3 3/4 oz.) pkg. vanilla instant pudding mix

2 1/2 c. milk

1 bakery made angel food cake

1 (29 oz.) can sliced peaches

1 (16 oz.) can dark sweet pitted cherries

1 (8 oz.) pkg. frozen whipped topping, thawed

PREPARATION:
1. This is a fast fix up and is best served in a trifle dish or large crystal bowl. Prepare pudding in a separate bowl according to package instructions, using 2 1/2 cups of milk to make it slightly thin. Set aside.

2. Drain peaches and cherries; set aside 8-10 cherries. 
3. Slice angel food cake into finger length chunks and arrange a layer of these on the bottom of the crystal bowl. Arrange peach slices around the inside bottom edge of the bowl. Spoon a layer of pudding over all. 
4. Arrange a second layer of cake chunks, this time using cherries around the edge, and top with pudding. Finish alternating layers until fruit and pudding is gone (you'll probably have cake left over). 
5. Top with entire package of whipped topping and decorate with reserved cherries. Serve immediately or chill until ready to serve. 
6. It's a Baptist Trifle since a true English Trifle would include sherry. Makes 6-8 servings.

Easy Chocolate Crunch Trifle Ă   

INGREDIENTS:
3 c. whole milk

1/4 c. rum

2 pkg. instant chocolate pudding

3 pkg. Dream Whip

2 chopped Heath (or Skor) bars

1 pt. heavy cream, whipped

1 pound cake

PREPARATION:

1. Mix milk, rum, pudding and Dream Whip with electric beater. Slice pound cake into thin slices. Arrange one layer of cake to cover bottom of clear trifle bowl.

2. Spread cake layer with mousse mix. Sprinkle mousse with crushed or chopped candy bar to cover lightly. Spread a layer of whipped cream. 
3. Repeat layering to one inch from top of bowl. End with a whipped cream layer. Garnish as desired.

4. For best results, trifle should stand overnight, refrigerated.
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