Grandmas English Trifle

Servings: 10

1 prepared loaf pound cake
OR one 10-3/4 ounce
package frozen pound cake,
thawed

1/4 to 1/2 cup raspberry jam
1 package (3 to 3-1/2
ounce) regular or instant
vanilla pudding mix

2 1/2 cups 2% milk

1 cup chilled heavy
whipping cream

3 tablespoons
confectioner's sugar
slivered almonds
maraschino cherries, halved

Ruth Verratti - Gasport, NY
Taste of Home Grandma's Favorites

Slice the pound cake in half horizontally. Spread
with jam and replace the top of the cake. Slice
the cake into nine pieces. Line the sides and fill
the center of a two-quart glass serving bow! with
cake pieces.

Prepare the pudding with milk. Pour over the
cake. Chill.

In a bowl, beat the cream and sugar until soft
peaks form. Spread over the cake and pudding.

Chill at least four hours.

Garnish with slivered almonds and cherries.

Per Serving (excluding unknown
items): 40 Calories; 1g Fat (26.0%
calories from fat); 2g Protein; 59
Carbohydrate; trace Dietary Fiber;
5mg Cholesterol; 31mg Sodium.
Exchanges: 0 Non-Fat Milk; 0 Fat;
0 Other Carbohydrates.



