Trifle, Traditional English   Marge, Anne’s Mom
                                                Margaret (Marge) Prussing
Trifle must be assembled in clear glass bowl with straight sides so you can see the layers!
Make and Cool Custard:


1 pint Half & Half


3 eggs beaten


1tsp. Cornstarch


Dash of salt


Cook Custard mixture in a double boiler stirring regularly with a whisk, this will prevent lumps.  When thick remove form heat and add:


1 tsp. real Vanilla


Set aside to cool.

     First Layer:

Slice a pound cake into slices about 1” thick.

Dip slices into ¼ cup Cream Sherry plus ½ tsp almond extract.

Now cut into cubes and place this into bowl as your first layer.

     Second Layer:

Take I jar of Raspberry Jam mix with 1 pint of fresh Raspberries. 

     Optional Layer:

Ground Pecans

     Third Layer:

Cool Custard.

Repeat Layers until everything is gone.  Refrigerate overnight and serve with real Whip Cream, whipped only until a bit thick but still 
Variation for Second Layer from Better Homes & Gardens 2006:

In a sauce pan assemble 2 oranges – Zested, then cut in half and remove all the sections of fruit (no membrane, just fruit)  and then squeeze the juice into the pan.

1 – 12ounce bag of clean cranberries

1 ¼ cup water                        1 cup Sugar
2 Tblsp. Crystallized ginger

¼ tsp. Cinnamon                    1/8 tsp. allspice

Cook until all the cranberries pop and cool.
