Recipe of the Week 9th June 2008
Classic trifle
This looks fabulous and yet is so easy. Make your life easier by using custard powder or even ready made custard so that you can get out and enjoy the sunshine while it lasts. 
This recipe serves 6-8

Ingredients:
Madeira cake

Fresh or frozen raspberries 300g

Bananas 4 fairly ripe

Sherry 4-6 tbsp

Custard powder 1tbsp, 3 tbsp caster sugar & 500ml milk or ready made custard 

Double cream 500ml

Raspberry jam 4 tbsp

Chocolate sprinkles to top

Method: 

Thickly slice the cake then place in the bottom of a large glass dush. Spoon over the raspberry jam, then a layer of sliced banana, then a layer of the raspberrries. Sprinkle over some sherry. 

If making the custard, allow it to cool before the next step. Next layer the custard onto the raspberries. Refrigerate the trifle so far for about half an hour. 

Once chilled, the top layer you need to finish it off is some whipped cream. Dollop the softly whipped cream onto the chilled custard then top with the chocolate sprinkles. 

A guaranteed winner with  kids and adults alike!

