Dessert: Classic Strawberry & Blancmange Sundae Trifle

A show-stopping, nostalgic British pudding that looks spectacular layered up in lall

lasses. It features a

double-creamy hit of smooth strawberry blancmange and thick vanilla custard against juicy, ripe

SERVINGS: 48

summer strawbe:

PREPPING TIME: 20 MIN

COOKING TIME:

Ingredients
¢ 1premium ready-made sponge
cake or all-butler Swiss roll,

sliced

1 pack (1352) strawberry jelly

cubes

300¢g [resh strawberries, hulled
and sliced (save a few whole for
the top)

1 packet strawberry blancmange
powder (cooked with milk

according to packel instructions)

500g thick, vanilla bean custard

200ml double cream, whipped to

stff peaks

Directions

Make up the strawberry jel rer the sponge slices

and mosL of the sliced strawbe at the bottom of

your ¢ s. then pour the liquid jelly over the top.

Pop them in the fridge until completely sel.

Make up the strawberry blancmange on the hob and let

it cool slightly (but not set). Carefully pour a smooth
layer of blancmange right over the set jelly, then
return the glasses to the fridge for an hour to firm up.
Once the blancmange layer is set. spoon the cold
vanilla bean custard evenly over the top in a clean,
distinct layer.

Pipe or dollop the whipped double cream generously
over the custard, and decorate with the remaining

strawberry pieces and a whole strawberry on top, just

like a classic sundae.

layers. To get those perfectly clean lines in individual glasses
without smudging the sides, pop your cooled blancmange and
your custard into separale piping bags (or sandwich bags with
the corner snipped off) to squeeze them neatly onto each layer.




