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Easy Strawberry Trifle №
INGREDIENTS:
1 (7-ounce) package jelly rolls, sliced 

1 (3 ½-ounce) package vanilla instant pudding mix 

1 ½ cups milk 

3 cups frozen whipped topping, thawed - divided use 

2 cups sliced fresh strawberries 

Addition strawberries for garnish (optional) 

PREPARATION:
1. Cut each jelly roll into 3 slices; arrange cut sides of slices around sides and bottom of a 2 ½-quart glass soufflé or trifle dish. Fill in with remaining jelly roll slices. 

2. Prepare pudding mix according to package Preparation, using 1 ½ cups milk; let stand 5 minutes. Fold in 1 cup whipped topping. 

3. Arrange half of sliced strawberries over jelly roll slices; stop with pudding mixture. Arrange remaining sliced strawberries over pudding mixture; dollop or pipe remaining whipped topping on top. Garnish with additional strawberries, if desired. 

4. Makes about 8 servings.

Eggnog Trifle Ă
INGREDIENTS:
1 1/4 c. cold milk

1 sm. pkg. Jell-O instant pudding French vanilla or vanilla

1/4 c. rum, optional

1/8 tsp. ground nutmeg

1 (8 oz.) Cool Whip, thawed

1 (12 oz.) pound cake loaf

2 tbsp. strawberry jam

1 (11 oz.) can mandarin orange sections, drained

1 1/2 c. strawberries, halved

1/4 c. sliced almonds, toasted

PREPARATION:
1. Pour milk into medium bowl. Add pudding mix, 2 tablespoon of the rum and nutmeg. Beat with wire whisk until well blended, 1 to 2 minutes. Let stand 5 minutes or until slightly thickened. Fold in 1/2 of the thawed whipped topping. 
2. Cut rounded top of pound cake; reserve for snacking or other use. Slice remaining cake horizontally into 4 layers. Sprinkle layers evenly with remaining 2 tablespoon rum. Spread jam on surface of 2 layers; top with remaining 2 layers. Cut cakes into 1 inch cubes. 
3. Arrange about 1/2 of the cake on bottom of 2 1/2 quart straight sided bowl. Spoon 1/2 of the pudding mixture into bowl. Top with 1/2 of the fruit and almonds; cover with remaining cake cubes. Spoon remaining pudding mixtures over cake. Top with remaining fruit and almonds. 
4. Garnish with remaining whipped topping. Chill until ready to serve. Can be made a day ahead. Makes 8 to 10 servings.

English Trifle №
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

½ pint vanilla ice cream, softened

16 ounce container whipped topping

4 bananas 

PREPARATION:

1. 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. 

2. Repeat layering process with pudding, gelatin and bananas. Spread whipped topping on top. Garnish with whole strawberries.

English Christmas Trifle Ă
INGREDIENTS:
2 packages of ladyfingers or a pound cake
Raspberry Jam
1 package of frozen raspberries, thawed and sweetened
2 cans of mandarin oranges, drained
1 package of Birds custard powder prepared with whole milk
1 pint of heavy whipping cream
Good quality sweet sherry according to taste.  Start with at least 1/2 a cup. Do not use cooking sherry. 

Sliced, toasted almonds

PREPARATION:
1. Spread ladyfingers with raspberry jam and arrange around sides and bottom of trifle bowl.

2. If using pound cake, cut into slices, spread with jam and cube before arranging in bowl.

3. Reserve a few segments of orange for decoration. Arrange fruit on top of ladyfingers.

4. Moisten with sherry according to taste. You may also use part of the syrup from the oranges if you do not care to use as much sherry. I would use half to three quarters of a cup and a small amount of syrup. Pour prepared custard over the cake and fruit. Allow to cool well.

5. Whip the cream with 1 tablespoon of sugar until stiff. Spread over the top of the cooled custard. Decorate with mandarin orange segments and almonds.

6. Chill several hrs before serving.

Everybody’s Favorite Fruit - Jell-O Trifle  №  

Make ahead:

2 sm. pkg. Jell-O (I use no sugar) with different flavors or 1 lg.

Drain the following (do not mix together) :

1 lg. can light sliced peaches

1 lg. can light sliced pears

1 lg. can light chunk pineapple

In large glass bowl or if available "trifle" bowl do as follows:
a. Cut up angel cake into small pieces and place on bottom of dish.
b. Layer slices of drained peaches.
c. Layer cubed or broken up pieces of Jell-O.
d. Layer of sliced pears.
e. Layer of light Cool Whip
f. Layer of angel cake pieces.
g. Layer of pineapple chunks.
h. Layer of Jell-O.
i. Layer of Cool Whip.
j. If desired top with fresh sliced or whole strawberries.

For 4th of July, I top with blueberries and strawberries in a "flag" pattern.

For Christmas, the Cool Whip may be tinted red/green to coincide with Jell-O.

This should set covered in refrigerator (I do it night before) until time to serve. Pretty to look at, as well as light and delightful to eat!!

Fitzpatrick Tipsy Trifle Cake Ă
INGREDIENTS:
2 sponge cake layers – recipe follows
2 cups sweetened strawberries 

1 cup juice from fruit 

1 cup crème sherry 

hot custard – recipe follows 

1 cup cream, whipped 

candied fruit or maraschino cherries 

slivered almonds, toasted 

Custard 

4 egg yolks 

1/3 c. sugar 

1/8 t. salt 

2 c. scalded milk 

1/4 t. vanilla or sherry to taste 
Sponge Cake 

4 eggs 

1 c. flour 

1/4 c. orange juice 

1 c. flour 

1 1/2 t. baking powder 

PREPARATION:

1. Cook the Sponge Cake:  Heat oven to 325 F. Grease pans (bottom only). Separate eggs and beat yolks until pale and thick. Add orange juice and sugar. Mix flour and salt and add to egg mixture. Beat egg whites until stiff. 

2. Fold into batter. Pour batter into pans and bake 25-30 minutes.
3. Cook the Custard:  Beat yolks until pale yellow. Add sugar, salt, and milk. 
4. Cook in double boiler, stirring constantly, until mixture coats back of spoon and doesn't drip. Remove from heat and add flavoring. Cool slightly. 

5. Assemble the Trifle:  Split cake layers horizontally. Press 1 layer in bottom of serving bowl. (I make one 8" layer and one 10" layer since my bowl tapers in at the bottom.) 
6. Cover with fruit, juice, and sherry. Repeat layers ending with cake, juice, and sherry - no fruit on top layer. 
7. Cover with hot custard. Chill. (Place plastic wrap in contact with surface of custard to prevent skin formation.) 
8. When cold cover with whipped cream (made with 1 cup heavy cream, 1 T. sugar, and 1/4 t. vanilla). 
9. Decorate with candied fruit or maraschino cherries and the toasted almonds. Or decorate with extra fresh strawberries or other fruit. 
10. Refrigerate 4-6 hours before serving.  Serves 8. 

Fresh Peach Trifle №
INGREDIENTS:

6 large ripe peaches - peeled, pitted and sliced 

1 tablespoon fresh lemon juice 

2 (8 ounce) containers vanilla yogurt 

1 teaspoon lemon zest 

1 (10 inch) prepared angel food cake 

PREPARATION:

1. Place peaches in a large bowl, and gently toss with lemon juice. Place 1 cup of peaches in a blender, set aside remaining slices, and blend until smooth. Place yogurt into a bowl; stir in the peach puree and lemon zest until well blended. 

2. Cut the angel food cake into squares and place half in the bottom of a glass dish. Spoon half of the peach slices over the cake. Cover with half of the yogurt mixture. Place remaining cake squares over the yogurt. 

3. Top with peaches, reserving 5 or 6 slices for garnish. Cover with remaining yogurt mixture. Garnish with peach slices. Refrigerate until ready to serve.

Fresh Peach & Blueberry Trifle №  

INGREDIENTS:
Fresh sweet peaches, thinly sliced

Fresh blueberries, washed and drained

Red and white seedless grapes
1 – 10oz. box frozen sliced & sweetened strawberries
1-2 sliced bananas
1 cup sliced fresh strawberries

PREPARATION: 
1. Mix the above ingredients according to the number of people you wish to serve. Toss to combine flavors.

2. Thaw a 10 oz box of frozen sliced and sweetened strawberries. Stir into fruit mixture. Refrigerator for two or three hours.

3. Cool Whip and toasted slivered almonds makes a nice topping, or serve over a thin slice of pound cake with a drizzle of fruit sauce or fruit liqueur. Or simply serve plain. Other fruit slices may be added, if desired.

4. Very simple and colorful.

Fuzzy Navel Trifle №   
INGREDIENTS:
1 box Duncan Hines orange supreme cake mix

2 sm. pkg. Jell-O French vanilla instant pudding

1 lg. container Cool Whip(28 oz.) can sliced peaches

1 can peach pie filling

1 c. orange juice

Peach Schnapps (optional)

PREPARATION:

1. Bake cake according to #1 directions, but substitute orange juice for 1 cup of the water. Bake in a greased and floured jelly roll pan for 15-18 minutes at 350 degrees. Cool cake and cut into strips.

2. In a trifle bowl, stand cake strips around the outside edge and place a large square chunk in the bottom center.

3. Prepare pudding using 2 cups of milk and 1 cup of syrup drained off of peaches or if desired use 1 cup Peach Schnapps instead of syrup. Spoon pudding mixture over cake.

4. Alternate layers of Cool Whip, peaches, cake, pudding and pie filling, ending up with Cool Whip. Garnish with peach slices. Refrigerate until time to serve. Serves 15-20.

Grandma’s Trifle  №
Fill a glass bowl with a layer of sponge cake. Cover with red currant jelly or raspberry jam, then add more cake. Sprinkle over this a handful of shredded coconut and 1/2 cup chopped nuts. Pour over all a custard made of 1 pint milk, 2 eggs, 2 tablespoonfuls sugar. Boil custard till it thickens, and add a pinch of salt and vanilla to flavor. When cold serve with whipped cream.

Joy’s Prizewinning Trifle №
INGREDIENTS:
1 (12 ounce) container frozen whipped topping, thawed 

1 (8 ounce) container sour cream 

1 (9 inch) angel food cake 

1 (3.4 ounce) package instant vanilla pudding mix 

3 kiwis, peeled and sliced 

1 pint fresh strawberries, sliced 

3 bananas, peeled and sliced 

1 (15 ounce) can crushed pineapple, drained 

1 sprig fresh mint 

PREPARATION:
1. In a medium bowl, fold sour cream and unprepared pudding mix into the whipped topping. 

2. Cut the cake into thirds, horizontally. 

3. Line a large trifle or other glass serving bowl with kiwi and strawberry slices, reserving two whole strawberries and two kiwi slices. Place one layer of cake in bottom of bowl, top with 1/3 of bananas and pineapple, and 1/3 of whipped topping mixture. Repeat layering until all ingredients are used. 

4. Make fan garnishes of whole strawberries by slicing from just below the stem. Garnish assembled trifle with fanned strawberries, reserved kiwi slices, and a sprig of mint. Refrigerate until serving.

Kaluha Cheesecake Trifle  Ă 

INGREDIENTS:
1 box chocolate cake mix

2 small packages of Jell-O cheesecake pudding

2 8 oz tubs of Cool Whip

1 cup of Kailua
3 cups of milk

Hershey’s chocolate bar

PREPARATION:
1. Prepare cake according to directions. Combine both packages of Jell-O Cheesecake pudding with 3 cups of milk and 1 cup of Kaluha. Fold in one 8 oz container of Cool Whip into pudding. Chill.

2. When cake is cool crumble 1/8 cake over the bottom of a glass bowl, layer with Jell-O mixture then another 1/8 layer of cake then Cool Whip and repeat for 4-5 layers.

3. Top with remaining pudding and Cool Whip. Shave some of the chocolate bar over top and chill.

4. Serve. (Tastes best when prepared several hours ahead.)

Lemonade Cake Trifle № 
INGREDIENTS:
1 Lemonade Cake broken into pieces 
2 small boxes lemon pudding mix (mixed as directed) 
1 large container Cool Whip 
1 bag frozen blueberries (reserve a handful) 
1 bag frozen raspberries (reserve a handful) 

PREPARATION:

1. Combine fruits and reserve a small amount for garnish. Spread approximately 1/2 of cake into bottom of trifle dish. 
2. Place a layer of 1/2 of combined fruits. Follow with a layer 1/2 of pudding. 
3. Repeat the cake layer, fruit layer and pudding layer Top with a layer of Cool Whip and garnish with reserved fruit.
Lemon Blueberry Trifle №
INGREDIENTS:
1 (16 ounce) frozen prepared pound cake

2 lemons 

1 1/2 cups milk 

1 (8 ounce) container sour cream 

1 (8 ounce) container frozen whipped topping, thawed, divided 

2 (3.4 ounce) packages lemon instant pudding and pie filling 

1 pint fresh blueberries (about 2 cups) 

1 (1 ounce) square white baking chocolate

PREPARATION:
1. Using Serrated Bread Knife, cut pound cake into 1-inch cubes; place in large Colander Bowl. Using Lemon Zester/Scorer, make several lengthwise scores in one lemon, top to bottom; slice into 6 slices. Cut each slice in half and set aside for garnish. 
2. Zest remaining lemon using short strokes; set aside. Juice lemon using Lemon Aid. Sprinkle lemon juice over pound cake; toss with Mix 'N Scraper.

3. In Classic Batter Bowl, combine milk, sour cream, half of the whipped topping and reserved lemon zest; whisk until smooth using Stainless Steel Whisk. Add pudding mix; whisk until mixture begins to thicken.

4. Set aside 12 blueberries for garnish. To assemble trifle, place 1/3 of the cake cubes into bottom of chilled Chillzanne Bowl. Top with 1/3 of the blueberries. Using Deluxe Cheese Grater, grate 1/4 of the chocolate over blueberries. Top with of the pudding mixture, pressing lightly. Repeat layers 2 more times, reserving the remaining grated chocolate for garnish. 
5. Using Large Spreader, spread remaining pudding over entire top of trifle, creating a smooth surface.

6. Attach open star tip to Easy Accent Decorator; fill with remaining whipped topping. Decorate by piping 12 rosettes around edge of Trifle Bowl. Place one lemon slice between rosettes and one reserved blueberry on each rosette. Grate remaining chocolate in center.

Lime-Berry Mousse Trifle №
INGREDIENTS: 
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 and 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)  

PREPARATION:
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.

Lynn’s Peach Trifle Ă
INGREDIENTS:

12-ounce pound cake

4 T.  peach preserves

1 C.  blanched almonds, separated into halves

1 C.  medium-dry sherry

¼ C.  brandy

2 C.  heavy cream, whipped

Custard sauce (recipe below), chilled until firm

2 C.  fresh peaches, cut into slices –OR– 2 - 10 ounce packages frozen peaches, defrosted and thoroughly drained

Custard Sauce

3 C. milk

4 t. cornstarch (corn flour)

2 T. sugar

2 egg yolks

1 t. vanilla extract

PREPARATION:

1. 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 cubes, scatter over slices. Sprinkle with ½ cup of almonds. 

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

3. 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 ½ 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:

1. In a heavy saucepan, combine ½ cup 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. 

2. In a small bowl break up the egg yolks with a fork and stir in 4 to 6 tablespoons of the sauce. Then whisk the mixture back into the remaining sauce. Bring to a boil again and boil for 1 minute, stirring constantly; cool mixture in the refrigerator.


Mixed Berry Trifle Ă
INGREDIENTS:

1 (12 ounce) bag mixed frozen berries 

¼ cup cream sherry 

1 teaspoon fresh lemon juice 

1 teaspoon grated lemon zest 

2 cups heavy cream, chilled 

1 tablespoon white sugar 

1 (12 ounce) loaf prepared pound cake 
½ cup toasted coconut 

PREPARATION:
1. Combine the berries, sherry, lemon juice, and lemon zest in a bowl; toss to blend. Set aside. 

2. Beat the heavy cream in a large bowl until soft peaks form. Gradually beat in the sugar until stiff peaks form. Refrigerate cream until needed. 

3. Cut pound cake into slices 1/3 inch wide, discarding cake ends. 

4. Assemble the trifle by placing a layer of cake slices in the bottom of a glass serving bowl. Spoon half the berry mixture with juice over the cake slices. Cover with half of the whipped cream, and sprinkle with half the coconut. Repeat layering with the remaining cake slices, berries and juice, whipped cream, and coconut. Refrigerate at least 1 hour before serving.

New England Trifle Made With Cointreau Ă
INGREDIENTS:

¼ cup chilled unsalted butter, cut into ½ 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 & hulled

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, ½ 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 ½ cup sugar, 1 tablespoon lemon juice and 1 tablespoon Cointreau. 

3. Make the simple-syrup - Combine 1 cup sugar, 1 cup water and ½ 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.

PARFAITS – Smaller Size Trifles …a trifle smaller!
Amaretto Berry Trifle – Parfait Ă
INGREDIENTS:

1 ½ cups sliced strawberries 

¾ cup blueberries 

2 tablespoons Amaretto (almond-flavored liqueur) 

1 cup frozen reduced-calorie whipped topping, thawed 

1 ½ cups (1-inch) cubed angel food cake 

2 tablespoons frozen reduced-calorie whipped topping, thawed

PREPARATION:

1. Combine first 3 ingredients in a medium bowl; stir gently. Let stand 10 minutes. Spoon 1/3 cup berry mixture into each of 2 (12-ounce) parfait glasses, and top each with ¼ cup whipped topping and about 1/3 cup cake cubes. 

2. Repeat layers with remaining ingredients, ending with berry mixture. Cover and chill 2 hours.

3. Top each parfait with 1 tablespoon whipped topping before serving.

Berry Trifle – Parfaits Ă
INGREDIENTS:
2 cups granulated sugar 
1 cup unsalted butter 
1/4 cup almond paste 
4 large eggs 
1 large egg yolk 
4 cups all-purpose flour 
1/2 teaspoon vanilla extract 
1/2 teaspoon almond extract 
1 medium lemon, zested 
1/3 cup orange liqueur 
3 cups sliced strawberries 
3 cups raspberries 
3 cups blackberries 
2 cups mascarpone cheese 
1/3 cup whipping cream 
1 tablespoon granulated sugar 
6 sprigs of mint 

PREPARATION:
1. Preheat oven to 350°F (175°C). Grease a Bundt or ring pan. 

2. Place the sugar, butter and almond paste in the bowl of an electric mixer. Using the paddle attachment, beat on medium speed until smooth. Add the eggs and egg yolk one at a time, blending well after each addition. Mix up to 4 cups flour just until the batter forms together. Add the vanilla extract, almond extract and peel; mix just until blended. Pour the batter into the prepared pan. 

3. Bake 40 minutes to 1 hour, or until a tester inserted in the center comes out clean. Cool 10 minutes; invert onto a wire rack to cool. 

4. Line a baking sheet with plastic wrap. Slice the pound cake and place on top of the plastic. Sprinkle the cake with orange liqueur. Set aside for 5 minutes. 

5. Place the strawberries in a medium bowl. Add the raspberries and blackberries and toss to coat. 

6. Into the bottom of 6 large wine glasses, crumble the soaked pound cake to a depth of about ½-inch. Top each portion with 3 or 4 tablespoons of the mixed berries, then 2 tablespoons of the mascarpone. Distribute half the remaining pound cake among the glasses, then all but 3 tablespoons or so of the remaining berries. Spoon on the remaining mascarpone, then a final layer of pound cake. 

7. In a bowl, whip the cream until it begins to thicken. Add 1 tablespoon sugar and whip until soft peaks form. Top each glass with the whipped cream and a few berries. Refrigerate. Just before serving, garnish with sprigs of mint. 

8. Makes 14 servings.

Chocolate Trifle – Parfait №
INGREDIENTS:

1 German Chocolate cake mix 

1 container of cool whip 

2 pkgs of 4 serving chocolate pudding mix 

4 cups cold milk 

shaved chocolate for topping

PREPARATION:

1. Make cake mix as shown on box 

2. Thaw the cool whip 

3. add 4 cups of milk to the pudding mixes—set aside 

4. After your cake cools off, cut into cubes. 

5. Place cubes of cake in bottom of stemmed glassware/dessert glass 

6. Spoon pudding on top of cake layer 

7. Spoon cool whip on top of pudding layer 

8. Continue with layering until glass full 

9. Sprinkle with shaved chocolate and chill until ready to serve

Irish Tipsy Trifle – Parfait Ă
INGREDIENTS:
3/4 cup (1 1/2 sticks) unsalted butter 
2 1/2 cups rolled oats 
1 cup packed light brown sugar 
1 large egg 
2 teaspoons pure vanilla extract 
1/2 cup all-purpose flour 
1/2 teaspoon baking soda 
1 cup whipping cream, well chilled 
2 tablespoons light brown sugar, free of lumps 
1 tablespoon confectioners' sugar 
1/4 cup plus 2 tablespoons Irish whiskey 
3 tablespoons caramel ice cream topping 

PREPARATION:
1. For cookies, heat oven to 375 degrees. Grease a baking sheet(s). 

2. Melt the butter in a large skillet; add the oats. Cook, stirring often, until they begin to brown, 2 to 3 minutes. Let cool. 

3. Beat the brown sugar, egg and vanilla with an electric mixer on high speed until smooth. Mix in the flour and baking soda on low speed. Add the cooled oat mixture and mix only to combine. Batter can be used immediately or chilled overnight. 

4. Drop the batter onto prepared sheet(s), using a tablespoon of batter for each one, spacing them 3 inches apart. Bake until golden, 9 to 12 minutes. Cool on sheet for one minute; transfer to a wire rack to cool. (Makes 24 cookies; you will use 12 for the recipe.) 

5. For cream, beat the cream with an electric mixer until it begins to thicken. Add both sugars and continue beating until it holds soft peaks. Add 1/4 cup whiskey and mix well. 

6. To serve, break a cookie into coarse pieces into each of six dessert goblets; drizzle each one with a teaspoon of whiskey. Top with a spoonful of cream, another broken cookie, another teaspoon of whiskey and another spoonful of cream. 

7. Drizzle top with a small swirl of caramel topping and serve at once.

Strawberry and Banana Trifle – Parfait Ă
INGREDIENTS:
1 (14-ounce) can sweetened condensed milk
1 ½ cups cold water 
1 (3.5-ounce) package instant vanilla pudding mix 
2 cups whipping or heavy cream, whipped 
2 bananas, chopped 
1 (12-ounce) ready-made pound cake, diced 
4 cups unsweetened sliced strawberries
1/2 cup strawberry jam 
2 tablespoons slivered almonds 

PREPARATION:
1. Combine sweetened condensed milk and cold water in a bowl. Add instant vanilla pudding mix and beat well. Chill for 5 minutes. 

2. Cut pound cake into bite-size pieces. Chop bananas. Slice strawberries. 

3. Meanwhile, beat cream until stiff. Fold into the pudding mixture along with bananas. 

4. In 6 individual serving dishes, layer pudding, pound cake, strawberries, and strawberry jam. Repeat the layers; garnish with reserved strawberries and slivered almonds. 

5. Makes 6 servings.

Patti’s All American Trifle №
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:

1. Prepare instant pudding according to package instructions. 
2. Layer ingredients as follows from bottom of trifle bowl to top; 1/3 whipped topping, ½ of cake cubes, ½ of pudding, strawberries, 1/3 whipped topping, cake cubes, pudding, blueberries, remaining whipped topping, and top with slivered almonds.

Peach and Rice Trifle Ă
INGREDIENTS:
3 (8-ounce) cartons vanilla nonfat yogurt 
3/4 cup low-sugar apricot or peach spread, melted 
3 tablespoons sherry 
4 cups cooked rice 
6 large peaches 
1 teaspoon lemon juice 
4 cups frozen whipped topping, thawed and divided use
Ground cinnamon 

PREPARATION:
1. Line wire mesh sieve or colander with several layers of paper towels. Add yogurt. Cover with paper towels. Let stand 5 minutes to absorb liquid. Using rubber scraper, scrape yogurt from paper towels into bowl; set aside. 

2. Combine peach spread and sherry in bowl; stir in rice. Set aside. 

3. Peel and slice peaches; toss with lemon juice and set aside. 

4. Spoon half of rice mixture into bottom of 2-quart glass serving bowl. Arrange half of peaches over rice; spread half of yogurt over peaches. Spread half of whipped topping over yogurt; sprinkle with cinnamon. Repeat layers. 

5. Cover and refrigerate 4 hours or overnight. 

6. Serve chilled. 

7. Makes 10 servings.

Peach Melba Trifle №  
INGREDIENTS:
1 (10 oz.) angel food cake

1 can Eagle Brand milk

1 sm. pkg. vanilla pudding

1 1/2 c. water

8 oz. carton Cool Whip or whipped cream

4 tbsp. orange juice

1 lg. can sliced peaches, drained

1/4 c. raspberry preserves

Toasted almonds

PREPARATION:
Mix milk, water and vanilla pudding. Chill 5 minutes. Add Cool Whip. Tear 1/2 cake into pieces and put in bottom of bowl. Sprinkle with 2 tablespoons orange juice. Spread 1/4 cup raspberry preserves over cake. Layer 1/2 can of peaches. Pour half of pudding mixture over peaches. Repeat with cake, peaches and pudding. Top with toasted almonds.

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

½ 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:

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

2. Lift foil out of pan. Invert on cutting board. Remove foil. Cut into ¾ inch pieces, using sharp knife.   

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

4. 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. 

5. Place half of brownies in bottom of trifle bowl; top with ½ 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.

Pear and Caramel Trifle №
INGREDIENTS:

For pears

1 vanilla bean, split lengthwise

6 cups water

1 1/2 cups sugar

1 2-inch strip lemon peel

4 firm but ripe pears (about 2 pounds), peeled, halved, cored

For caramel

1 cup sugar

1/4 cup water

1 cup warm whipping cream

1 1/2 cups chilled whipping cream

1 1/2 tablespoons powdered sugar

1 1/2 teaspoons vanilla extract

12 1/4-inch-thick slices from purchased 12-ounce pound cake

Sliced almonds, toasted 

PREPARATION:

1. Pears:  Scrape seeds from vanilla bean into large saucepan; add bean. Add 6 cups water, sugar and lemon peel. Stir over medium heat until mixture comes to simmer. Add pears; simmer until tender, about 15 minutes. Cool pears in syrup.

2. Make caramel:  Stir 1 cup sugar and 1/4 cup water in heavy medium saucepan over low heat until sugar dissolves. Increase heat; boil without stirring until sugar turns deep amber, occasionally swirling pan and brushing down sides with wet pastry brush, about 10 minutes. Remove from heat. 
3. Add 1 cup warm cream (mixture will bubble up). Return to very low heat; stir until smooth. Chill sauce uncovered until cold, about 1 hour.
4. Beat chilled cream, powdered sugar and vanilla in large bowl until firm peaks form. Fold 1/2 cup cold caramel sauce into cream; cover and chill remaining sauce.

5. Drain pears and cut crosswise into 1/2-inch-thick slices. Layer cake into trifle bowl. Top with pear slices, 2-3 tablespoons reserved caramel sauce and 3/4 cup caramel cream. Repeat layering with cake, pears, caramel sauce and caramel cream. (Can be made 1 day ahead. Cover and chill.)

6. Drizzle remaining caramel sauce over trifle. Sprinkle with nuts and serve.

Pecan Praline Trifle Ă  

INGREDIENTS:
1 angel food cake

1 c. chopped pecans

1 c. butter brickle

1 1/2 pecan halves

Praline sauce

FOR PRALINE SAUCE:

3 (12 oz.) pkgs. butterscotch chips

1/2 (14 oz.) can sweetened condensed milk

8 oz. evaporated milk

1 tsp. vanilla

1/8 tsp. salt

1/3 c. brandy

2 tbsp. Kaluha liquor

1/3 c. light corn syrup

WHIPPED CREAM TOPPING:

2 pts. whipping cream

3 tsp. vanilla

2 c. powdered sugar

PREPARATION:

1. Praline Sauce: Place chips in double boiler and melt completely. Add sweetened condensed milk, evaporated milk, vanilla, salt, brandy, Kaluha, and corn syrup. Blend completely. Continue cooking 15 minutes. (Unused sauce can be refrigerated up to 3 months.) Let sauce cool before using.

2. Slice cake into slices, then into halves. Line bottom of bowl with cake. 
3. Pour prepared Praline Sauce over cake slices. Top with Whipped Cream. 
4. Sprinkle with butter brickle pieces and pecan pieces. Repeat until bowl is full to top.
5. Whipped Topping: With electric mixer, beat cream and vanilla. Add sugar gradually and beat until stiff.

Plum Pudding Trifle №
INGREDIENTS:
1 (14-ounce) package CROSSE & BLACKWELL Plum Pudding*
1 cup milk 
1 cup sour cream 
1 (3.5-ounce) package vanilla instant pudding and pie filling mix 
1 (16-ounce) can peach slices (or 11-ounce can mandarin oranges), drained 
1 cup whipping cream 
2 tablespoons powdered sugar 

PREPARATION:
1. Crumble plum pudding; reserve ½ cup. 

2. Spread crumbs on bottom of 2-quart glass dish. Combine milk, sour cream and pudding mix in medium bowl. Beat with wire whisk until mixture is smooth and thick. Spoon over plum pudding crumbs. Sprinkle reserved crumbs in center of pudding layer. Arrange peaches or oranges around crumbs. 

3. Beat cream and sugar in small mixer bowl until stiff peaks form. Top fruit with dollops of whipped cream. Refrigerate 2 to 4 hours before serving. 

4. Makes 10 servings.

*If unavailable, substitute with a pound cake.

Pumpkin Trifle №
INGREDIENTS:
2 pkgs 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
PREPARATION:
1. In large bowl with wire whisk, mix pudding mix, pumpkin, milk and 1 - 3/4 tsp. of pie spice. Set aside when thickened. 
2. Cut thawed cake into 16 slices. Line bottom of large glass bowl with 1/2 of cake, cut to fit. 
3. 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 4hours. 
4. Whip cream with confectioner's sugar and rest of pie spice.

5. Spoon over trifle and serve.

Pumpkin Maple Trifle Ă
Custard Ingredients: 

1/3 cup packed brown sugar 

3 tablespoons cornstarch 

1/4 teaspoon salt 

1 3/4 cups 2% reduced-fat milk, divided 

1 large egg, lightly beaten 

1/3 cup canned pumpkin 

1 teaspoon vanilla extract 

 Pear Ingredients: 
2 tablespoons fresh lemon juice 

4 firm Bosc pears, cored and each cut into 16 wedges (about 2 pounds) 

1 tablespoon butter 

6 tablespoons Frangelico (hazelnut-flavored liqueur), divided 

2 tablespoons maple syrup  

Remaining ingredients: 

6 ounces frozen low-fat pound cake, thawed and cut into 1/4-inch-thick slices, divided 

1 cup frozen reduced-calorie whipped topping, thawed 

1/4 teaspoon ground cinnamon 

PREPARATION:

1. To prepare custard, combine first 3 ingredients in a medium saucepan, stirring well with a whisk. Stir in 1 1/2 cups milk; bring to a boil over medium heat, stirring constantly. Cook 1 minute, stirring constantly; remove from heat. Combine remaining 1/4 cup milk and egg in a small bowl. Stir one-fourth of hot milk mixture into egg mixture. Add egg mixture to remaining milk mixture in pan, stirring well. Cook over medium heat 1 minute or until thick, stirring constantly. Remove from heat; stir in pumpkin and vanilla. Pour mixture into a bowl; cover surface with plastic wrap. Chill completely.

2. To prepare pears, combine lemon juice and pears. Melt 1 tablespoon butter in a large nonstick skillet over medium-high heat. Add pear mixture; cook 4 minutes. Drizzle 3 tablespoons liqueur over pears; cover and simmer 5 minutes or until tender. Remove pears from pan with a slotted spoon, reserving liquid in pan. Add syrup to pan; bring to a boil. Cook 1 minute, stirring frequently. Pour syrup mixture into a small bowl; stir in remaining 3 tablespoons liqueur. Cover and chill.

3. To assemble trifle, line the bottom of a 2-quart trifle bowl with half of cake slices (cut slices to fit bowl, if necessary); drizzle with half of liqueur mixture. Top with half of the pear mixture and any accumulated juices. Spoon half of chilled custard over pears. Repeat procedure with remaining cake, liqueur mixture, pear mixture, and custard. Spread 1 cup whipped topping over custard, and sprinkle with 1/4 teaspoon cinnamon. Cover and chill for 3 hours. 

Raspberry Trifle №
INGREDIENTS:
1 (10 ¾-ounce) loaf frozen pound cake
11/2 cups heavy cream
3/4 cups granulated sugar
2 (8-ounce) packages cream cheese, softened
2 teaspoons lemon juice
2 teaspoons vanilla extract
2 (10-ounce) packages frozen sweetened raspberries, thawed
2 tablespoons baking cocoa powder
Fresh raspberries, optional (for garnish) 

PREPARATION:
1. Slice cake into 18 to 20 slices about ½-inch thick; set aside. 

2. In a mixing bowl, beat cream with ¼ cup sugar until stiff peaks form. Set aside. 

3. In another bowl, beat cream cheese, lemon juice, vanilla and the remaining sugar. Fold in 2 cups of the whipped cream; set remaining whipped cream aside for topping. 

4. Drain raspberries, reserving juice; set berries aside. 

5. Line the bottom of a 3-quart glass bowl with a third of the cake slices.
Drizzle with some of the raspberry juice. Spread with ¼ of the cream
cheese mixture. Sift ¼ of the cocoa over the top. Sprinkle with 1/3 of the berries. Repeat layers twice. Top with the remaining cream cheese mixture, whipped cream and sifted cocoa. Cover and refrigerate for 4 hours or overnight. Garnish with fresh raspberries just before serving, if desired. 

6. Makes 12 to 15 servings.

Raspberry Chocolate Trifle №
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:

1. Mix pudding and milk according to package Preparation. 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. 

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

Rhubarb Trifle № 
INGREDIENTS:
Rhubarb Sauce:

5 c rhubarb, chopped 
2 T water 
2 c sugar 
2 T corn starch dissolved in 2 c water 
Custard:
6 egg yolks 
1 c sugar 
3 T cornstarch 
1/4 t salt 
1/4 c milk 
1 T butter 
2 t vanilla extract 
Sponge cake and ingredients to make the recipe


PREPARATION:
1. Prepare Rhubarb Sauce:  Cook rhubarb, water and sugar to a sauce, about 10 minutes, then add cornstarch and water. Simmer until thick, about 5 minutes. Add red food coloring (if you like). Cool. 

2. Prepare Custard:  Whisk egg yolks until well blended. Whisk in sugar, cornstarch, salt and milk. Cook over low heat until thick, about 5-10 minutes. Add butter and vanilla. Top with wax paper to prevent skin formation and let cool completely.

3. Make a 10" sponge cake using your favorite recipe. Bake in a pan. Cut into 1/2" cubes. 

4. Place 1/2 of the sponge cake cubes into a trifle bowl. Add 1/3 of the custard. Top that with 1/3 of the rhubarb. Do this again: cake, custard, rhubarb. 

5. End with custard, rhubarb. Top with whipped cream.

Roasted Pear and Amaretto Trifle Ă
INGREDIENTS: 

Pastry Cream

1 1/2 cups heavy whipping cream

1 1/4 cups whole milk 

1 1/4 cups sugar

4 large egg yolks

1/2 cup all purpose flour

2 tablespoons amaretto or other almond liqueur

2 teaspoons vanilla extract

Pinch of salt

Pears

8 firm but ripe Bosc pears (about 3 1/4 pounds), peeled, halved lengthwise, cored

1/3 cup sugar

2 tablespoons fresh lemon juice

Cake
56 (about) day-old soft ladyfingers (from about three 3-ounce packages) 

1 1/2 cups coarsely crushed amaretti cookies (Italian macaroons)* or almond macaroons (about 4 ounces) 

3/4 cup apricot fruit spread (100% spreadable fruit) or apricot preserves

4 tablespoons brandy

4 tablespoons amaretto or other almond liqueur

Topping
2 cups chilled whipping cream

1/4 cup powdered sugar

1 tablespoon vanilla extract

1/4 cup sliced almonds, toasted

Fresh mint sprigs (optional) 

Preparation For pastry cream: 

1. Combine cream and milk in medium saucepan; bring to simmer. Remove from heat. 
2. Whisk sugar, egg yolks, flour, amaretto, vanilla, and salt in large bowl until smooth (mixture will be thick and pasty). Gradually whisk hot cream mixture into yolk mixture. Return mixture to saucepan. 
3. Whisk over medium heat until pastry cream boils, thickens and is smooth, about 6 minutes. Transfer pastry cream to bowl. Press plastic wrap directly onto surface of pastry cream; refrigerate overnight. 

For pears: 

1. Position rack in center of oven and preheat to 400°F. Toss pear halves, 1/3 cup sugar, and lemon juice in large bowl. Place pears, cut side down, on heavy large rimmed baking sheet; pour sugar mixture from bowl over pears. 
2. Roast pears until tender and golden brown in spots, turning occasionally, about 40 minutes. Cool. 
3. Cut pears into 1/2-inch pieces; place in bowl along with any juices from baking sheet. (Pears can be made 1 day ahead. Cover and chill.) 
Assemble Trifle
1. Arrange 13 to 14 ladyfingers in bottom of 8-inch-diameter, 3-quart trifle bowl, trimming to fit tightly. 
2. Sprinkle 1/2 cup crushed amaretti cookies over. Dot with 1/4 cup fruit spread. Top with 1 cup roasted pears. Drizzle 1 tablespoon brandy and 1 tablespoon amaretto over. 
3. Spread 1 cup pastry cream over. Repeat layering 2 more times with ladyfingers, amaretti cookies, fruit spread, pears, brandy, amaretto, and pastry cream. 
4. Top with 13 to 14 ladyfingers; sprinkle with remaining brandy and amaretto. Spread remaining pastry cream over top. 
5. Cover and refrigerate until cold, about 4 hours. 

Beat cream, powdered sugar, and vanilla in large bowl until peaks form. Spread 1 1/2 cups whipped cream over top of trifle. Spoon remaining whipped cream into pastry bag fitted with medium star tip. Pipe whipped-cream rosettes around top of trifle. Garnish with sliced almonds and mint sprigs, if desired. Refrigerate up to 6 hours. 

* Amaretti cookies are available at Italian markets and some supermarkets.

Rum Raisin Trifle Ă  
INGREDIENTS:
1/2 c. dark rum

1 c. sliced almonds

1 c. golden raisins

1/2 c. whipping cream, whipped

Ladyfingers

PUDDING:

2 c. milk

2 egg yolks

1/2 c. sugar

4 tbsp. cornstarch

1 tsp. vanilla

Pat of butter

PREPARATION:

1. Pour rum over raisins and almonds. Let stand several hours. 
2. Prepare pudding, cool. Blend in whipped cream. 
3. Line glass bowl with ladyfingers split - layer pudding, raisin mix, ladyfingers. Top with additional whipped cream if desired. Serves: 8 to 10.

Strawberries and Cream Trifle №  
INGREDIENTS:
1 can (14 oz.) sweetened condensed milk

1 1/2 c. cold water

1 pkg. (3 1/2 oz.) instant vanilla pudding

2 c. (1 pt.) whipped cream

1 pkg. (12 oz.) pound cake, cut into cubes (about 6 c.)

4 c. sliced fresh strawberries or whole raspberries

1/2 c. strawberry or raspberry preserves

Toasted slivered almonds

Additional berries

PREPARATION:
1. In large mixing bowl combine sweetened condensed milk and water. Mix well and add pudding mix. Beat until well blended. Chill 5 minutes. Fold in whipped cream. 
2. Spoon 2 cups pudding mixture into dish, top with half of the cake cubes, half of the berries, half of the preserves and half of the remaining pudding mixture. Repeat layering ending with pudding mixture.

3. Garnish with additional berries and toasted almond slivers. Chill 4 hours or until set. You can refrigerate the leftovers, but there won't be any.

Strawberry Trifle 1 №
INGREDIENTS:
1 angel food cake
1 large box vanilla pudding (not instant)
2 small packages sliced strawberries, thawed
1 small container whipped topping or ½ pint whipped cream
PREPARATION:
1. Mix the pudding according to package Preparation. Cool completely. Cut the cake into bite-size pieces, and layer ½ of the pieces in the bottom of the trifle dish. Top with ½ of the pudding and ½ of the strawberries.
2. Layer each ingredient again. Spread top with whipped topping or cream.
Strawberry Trifle 2 №
INGREDIENTS:
2 pint baskets California strawberries, washed and hulled 

½ cup granulated sugar 

2 cups water - divided use
1 ½ tablespoons cornstarch 
1 tablespoon lemon juice 

1 (14-ounce) can sweetened condensed milk
1 (3.5-ounce) package instant vanilla pudding mix 
2 cups whipping or heavy cream, whipped 
1 (12-ounce) ready-made pound cake, cubed
Mint leaves (optional) 

PREPARATION:
1. Slice berries, reserving 6 for garnish. Place 1 cup of the sliced berries in saucepan with sugar and ¼ cup water. Bring to boil. Cook 3 minutes; remove from heat. Mix cornstarch and ¼ cup cold water. Stir into strawberry mixture. Cook and stir until thick (about 2 minutes). Add lemon juice. Cool to room temperature. 

2. Combine sweetened condensed milk and remaining 1 ½ cups cold water in a bowl. Add instant vanilla pudding mix and beat well. Chill for 5 minutes. 

3. Cut pound cake into bite-size cubes. 

4. Meanwhile, beat cream until stiff. Fold into the pudding mixture. 

5. Layer pudding, pound cake, sliced strawberries, and strawberry mixture. Repeat the layers; garnish with reserved strawberries and mint leaves. 

6. Makes 12 servings.

Cooking Tip: Can also be prepared using stemmed glasses or individual glass serving dishes.

Strawberry Trifle 3 №
INGREDIENTS:
1 ½ cups heavy cream, whipped or 1 (8-ounce) container frozen non-dairy whipped topping, thawed 
2 pints strawberries, washed, stemmed and sliced 
1 (14-ounce) can sweetened condensed milk 

1 ready-made angel food cake 

PREPARATION:
1. Fold non-dairy whipped topping, strawberries and sweetened condensed milk together in a large mixing bowl. 

2. Tear the cake into bite-sized pieces; fold half of these pieces into the strawberry mixture. 

3. Place remaining half of torn cake pieces into an attractive bowl or serving dish. Pour over the remaining cake and refrigerate for 30 minutes. 

4. Makes 16 servings.

Strawberry Angel Trifle №
INGREDIENTS:
1 baked angel food cake 
1/2 cup strawberry jam 
1 (21-ounce) can lemon pie filling 
1 (8-ounce) container frozen non-dairy whipped topping, thawed (or 3 cups sweetened whipped cream)
1 (20-ounce) can pineapple chunks, drained 
4 kiwifruit, peeled and sliced 
2 pints strawberries, cleaned, hulled and sliced 

PREPARATION:
1. Cut cake into bite-size pieces and place half in a glass serving bowl, preferably one with straight sides. Set remaining cake pieces aside. 

2. In a small saucepan, melt jam and drizzle half over cake in bowl; set aside. 

3. In a large bowl, combine lemon pie filling and non-dairy whipped topping, mixing until smooth; spread half over cake and jam. Layer half of the pineapple chunks, half the kiwifruit and half the strawberries on top. Arrange remaining cake over fruit; pour on remaining lemon mixture. Layer with remaining fruit. Cover with plastic wrap and refrigerate for at least 4 hours. 

4. Makes 16 servings.

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

¼ t. almond extract

16 ounce tub whipped topping or 1 pint cream, whipped

1 large angel food or pound cake, torn into pieces

PREPARATION:

1. 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. 

2. In a trifle bowl: ½ cake, ½ berries, ½ cream cheese mixture, repeat layers. 

3. Garnish with remaining berries. Refrigerate.

Strawberry Crown Trifle №
INGREDIENTS:
1 store-bought or homemade pound cake 
6 ounces raspberry jelly 
3 (3.5-ounce) packages instant vanilla pudding mix 
5 cups milk 
2 cups strawberries, sliced 
1 (8-ounce) container frozen non-dairy whipped topping, thawed (or 3 cups sweetened whipped cream) 
3/4 cup sliced almonds, toasted 

PREPARATION:
1. Slice pound cake into ½-inch pieces. Line the bottom of a serving dish with cake, covering completely. 

2. Heat raspberry jelly in a saucepan and spread over the cake layer. Combine instant vanilla pudding mixes with milk. 

3. Mix for 2 minutes. Alternately layer the sliced cake, the jam, sliced strawberries, and the pudding on top. Top with non-dairy whipped topping and garnish with sliced almonds. 

4. Refrigerate for 3 hours before serving. 

5. Makes 8 servings.

Strawberry Grand Marnier Trifle with Vanilla Genoise Ă
INGREDIENTS:
8 large egg yolks 
1/2 cup plus 2 tablespoons granulated sugar 
Pinch of salt 
1/4 cup Grand Marnier 
1/2 cup freshly squeezed orange juice 
1 cup heavy whipping cream 
3 pints strawberries, hulled 
1 recipe Vanilla Genoise, recipe follows

PREPARATION:
1. Fill a large bowl 1/3 full of ice water. Set aside. 

2. Fill a medium saucepan 1/3 full of water and bring it to a boil. 

3. In a medium stainless steel mixing bowl, whisk together the egg yolks, 1/2 cup of the sugar, and the salt. Whisk in the Grand Marnier and the orange juice. Set the bowl into the saucepan of boiling water, making sure that the water doesn't touch the bottom of the bowl. Whisk the mixture constantly until thick, 2 to 3 minutes. Place the bowl in the bowl of ice water and whisk until it is cool. 

4. In a medium mixing bowl, whip the cream until thick. Fold the cream into the into the cooled Grand Marnier mixture. Refrigerate. 

5. In a food processor, coarsely chop the strawberries with the remaining 2 tablespoons of sugar, using on-off turns. 
6. Using a serrated knife, cut the cake into 4 even rectangles. Slice each piece in half horizontally, making 8 pieces altogether. 

7. Place a layer of strawberries in the bottom of the baking pan. Top with a little more than a cup of the Grand Marnier sabayon. Cover the sabayon with a layer of Genoise. The cake does not have to be in one piece; it can be pieced together. Repeat this layering process, ending with a layer of sabayon. There should be three layers of cake. Refrigerate the trifle for at least 6 hours before serving. To serve, cut the trifle with a sharp knife.
Vanilla Genoise 
INGREDIENTS:
6 large eggs, separated 
1 1/2 cups granulated sugar 
1/2 teaspoon salt 
1 teaspoon vanilla extract 
1/4 cup hot water 
4 tablespoons (1/2 stick) unsalted butter, melted 
1 cup all-purpose flour 


PREPARATION:

1. Preheat the oven to 350 degrees F. 
2. In the bowl of an electric mixer, combine the egg yolks, 1 cup of the sugar, the salt, and vanilla. 
3. In the bowl of an electric mixer, combine the egg yolks, 1 cup of the sugar, the salt, and vanilla. Using the whisk attachment on high speed whip until thick, 3 to 5 minutes. Reduce to medium speed and slowly add the hot water. Scrape down the sides of the bowl. Increase to high speed and again whip until thick. Fold in the flour and then the melted butter. Set aside. 
4. In a clean bowl of an electric mixer using the whisk attachment, whip the egg whites on medium speed until frothy. Increase to high speed and slowly add the remaining 1/2 cup sugar. Whip the egg whites until stiff and then fold them into the reserved batter. 
5. Gently spread the batter in the prepared baking tray. Bake until the cake is golden brown and springs back lightly when touched, about 20 to 25 minutes. 
6. Cool the cake in the pan. Remove the cake from the pan by running a knife along the inside edge of the pan and inverting it onto a work surface. Carefully peel off the parchment paper.
Summer Fruit Trifle №
INGREDIENTS:

1 (10 inch) prepared angel food cake, cut into 1 inch cubes 

1 (32 fluid ounce) container vanilla yogurt 

2 cups sliced fresh strawberries 

2 cups fresh blueberries, rinsed 

PREPARATION:

Cover the bottom of a large bowl with 1/3 of the angel food cake cubes. Generously cover the cake with 1 1/3 cups yogurt. Spread 1 1/3 cups of the strawberry slices and blueberries on top of the yogurt. Repeat twice with the remaining cake cubes, yogurt, and berries. Serve immediately or chill until needed.
Summertime Minted Trifle Ă
INGREDIENTS:
4 large eggs, separated 
3/4 cup granulated sugar 
1 teaspoon grated orange peel 
1/2 teaspoon vanilla extract
3/4 cup all-purpose flour 
1/4 cup butter or margarine, melted, cooled 
Custard Ingredients: 
1 (2.9-ounce) package custard mix 
2 tablespoons white crème de menthe* 
1 teaspoon grated orange peel 
1/2 teaspoon vanilla extract 
Strawberry Puree Ingredients: 
1 pint (2 cups) strawberries, hulled 
1/3 cup powdered sugar 
Fruit Ingredients: 

1 pint (2 cups) strawberries, hulled, halved 
1 nectarine or peach, thinly sliced 
Mint Leaves 

PREPARATION:
1. Heat oven to 350°F. 

2. Beat 4 egg whites in small mixer bowl at high speed, scraping bowl often, until stiff peaks form (1 to 2 minutes). Set aside. 

3. Beat 4 egg yolks, ¾ cup sugar, 1 teaspoon orange peel and ½ teaspoon vanilla with wire whisk until thick and lemon-colored. Gradually add butter alternately with flour, mixing well after each addition. Gently stir in egg whites. 

4. Pour batter into greased and floured 9-inch round cake pan. Bake for 25 to 30 minutes or until cake begins to pull away from sides of pan. Let stand 15 minutes; remove from pan. Cool completely. 

5. Meanwhile, prepare custard mix according to package Preparation. Remove from heat. Stir in crème de menthe, 1 teaspoon orange peel and ½ teaspoon vanilla. Cover; refrigerate until thickened (about 1 ½ hours). 

6. Meanwhile, place 1 pint strawberries in 5 cup blender container. Cover; blend on high speed until pureed (1 to 2 minutes). Continue blending, gradually adding powdered sugar, until dissolved (1 to 2 minutes). Refrigerate about 1 hour. 

7. Tear cake into bite-sized pieces. Place ½ of pieces in glass serving bowl. Pour about ½ strawberry puree over cake; top with ½ custard and ½ halved strawberries. Repeat with remaining cake pieces, strawberry puree and custard. Garnish with remaining strawberries, sliced nectarine and mint leaves. 

8. Makes 10 servings.

*Substitute ½ teaspoon mint extract.

Tip: Cake, custard and strawberry puree can be prepared the day before. Assemble trifle just before serving.

Trifle Crème Marie Louise №   
INGREDIENTS:
1 (8 inch) round sponge cake layer - split

2 pkgs. lady fingers

1 1/2 c. apricot preserves

1 1/2 c. whipped topping

1 pkg. chocolate pudding or chocolate mousse mixed with milk

2 tbsp. rum (optional)

PREPARATION:
1. In trifle bowl, layer as follows: 1/2 sponge cake layer (stand lady fingers around bowl). Sprinkle rum on cake. 
2. Add 1/2 cup whipped topping to chocolate mixture; cover cake on bottom with preserves; then with pudding; another layer of cake, preserves, pudding. Top with whipped topping. 
3. Garnish with almonds, cherries and mint sprigs.

Triple Berry Trifle №
INGREDIENTS:
1 cup sour cream 
1 ¾ cups milk 
1 (0.9-ounce) package vanilla sugar-free instant pudding and pie filling* 
1 teaspoon grated lemon peel 
1/2 (10-inch) angel food cake, torn into bite-size pieces 
2 pints (4 cups) assorted fresh berries (strawberries, hulled and sliced, blueberries and raspberries) 

PREPARATION:
1. Place sour cream in large bowl; gradually stir in milk with wire whisk until smooth. Continue stirring, gradually adding pudding and lemon peel, until well mixed and thickened (1 to 2 minutes). 

2. Layer half of cake pieces, 1 ½ cups berries and half of pudding mixture in 2-quart serving bowl . Repeat layers. Arrange remaining berries on top. Cover; refrigerate at least 2 hours. 

3. Makes 10 servings.

*Substitute 1 (3 ½-ounce) package vanilla instant pudding and pie filling.

Ultimate Chocolate Trifle №
INGREDIENTS:  
1 8x8 pan full of your favorite brownies
1 recipe Chocolate Mousse 
1 pint whipping cream
½ teaspoon vanilla
¼ cup powdered sugar
¼ cup milk chocolate curls
1. PREPARATION:

2. Make mouse and chill in the refrigerator for a few hours.
3. Make your brownies and cool.
4. Prepare whipped cream by whipping the cream on high for several minutes just until it starts to get thick (you want it a little runny). Add vanilla and powdered sugar until well combined.
5. Assembly:
a. Break up brownies into bit sized pieces (about ½” x ½”) and put on the bottom of a glass bowl. Top with a layer of mousse, then whipped cream. 
b. If your mousse or whipped cream is too thick, thin out with cream. 
c. Repeat layers until you’re left with a top layer of whipped cream.
d. Let it chill for at least 4 hours - the longer the better. Garnish with chocolate curls.
Vanilla Trifle №
INGREDIENTS:
2 store sponge cakes

2 sm. pkg. instant vanilla pudding

2 cans pineapple chunks

2 cans mandarin oranges

1 lg. Cool Whip

Cherries to garnish, optional

PREPARATION:
1. Prepare pudding as directed. Mix oranges and pineapple together. Cut sponge cake in cubes.

2. In a large clear glass bowl… Layer: 1 sponge cake, 1 pudding, 1/2 orange pineapple mix, 1/2 Cool Whip; Repeat. Garnish with cherries.

Variation: Use strawberries in juice and cut up bananas instead of orange - pineapple.

Victorian Trifle  № 

INGREDIENTS:
Ladyfingers or pound cake

Brandy and rum (optional)

Raspberry jam

Fruit cocktail, drained

Vanilla pudding

Whipped cream

Sliced almonds

Fresh or frozen raspberries

1 tbsp. butter

PREPARATION:
1. Line bottom and sides of attractive glass bowl with ladyfingers or thinly sliced pound cake. Drizzle modest amount of brandy and rum over bottom. 
2. Slather bottom with raspberry jam. Add drained fruit cocktail over the jam. 
3. Add vanilla pudding over the fruit; the more, the tastier. 
4. Top with whipped cream, almonds sautéed in butter, and raspberries; chill and refrigerate. 
5. Keeps 2 or 3 days only.

Watermelon Crème Trifle №    
INGREDIENTS:
8  ounces lemon yogurt (see note)  

3/4  cup milk  

3 1/2  ounces French vanilla instant pudding  

8  ounces Cool Whip, thawed and divided  

1  ready made frozen pound cake, thawed and cut in 1/2 " thick slices  

5  cups cubed watermelon, remove the seeds  

PREPARATION:

1. Combine the yogurt, milk and vanilla pudding in a large bowl; beat until thick. 

2. Take out 1 c of cool whip for garnishing and fold the remaining cool whip in the pudding mixture. 

3. To assemble the trifle, spread half of the pudding and cool whip mixture in the bottom of a trifle bowl. 

4. Put half of the cake slices on top of the pudding mixture and top with half of the watermelon cubes. 

5. Repeat layers. 

6. Top with the reserved cool whip. 

7. Cover and chill for 2 hours before serving.

Yam Trifle №
INGREDIENTS:
12 ounce reduced fat cream cheese 
¾ cup granulated sugar, divided use 
1 (5-ounce) can evaporated skimmed milk 
1 teaspoon coconut extract 
1 (16-ounce) commercial angel food cake, cubed 
2 (15-ounce) cans yams, drained and mashed or 2 cups fresh sweet potatoes, cooked and mashed 
½ teaspoon vanilla extract 
2 tablespoons flaked coconut, divided use 
1 (8-ounce) container frozen fat free whipped topping, thawed 
1 tablespoon flaked coconut, browned 
1 tablespoon chopped pecans, toasted 
PREPARATION:
1. In a large bowl, beat together the cream cheese and ½ cup sugar. Gradually add milk and coconut extract, mixing until creamy. Fold in the cubed angel cake into the cream cheese mixture, set aside. 
2. In another bowl, beat together yams, ¼ cup sugar and vanilla until creamy. 
3. In a trifle bowl or large glass bowl, layer half the angel cake mixture, half the yam mixture, 1 tablespoon coconut and half the whipped topping. Repeat. 
4. Sprinkle the top with the browned coconut and toasted pecans. Refrigerate and serve. 
5. Makes 12 to 16 servings.
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