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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Puds

Programme:Al Fresco
Submitted By:Sue Gilbert

Recipe Title:Sherry Trifle �“Ooops my hand slipped with the sherry�…..trifle�”
Ingredients:

1 jam Swiss roll
150 ml sherry (to taste)
1 packet of jelly
400g tin sliced peaches
1 pint milk
2 tbsp custard powder
2 tbsp sugar
284 ml double cream
1 chocolate Flake

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Slice the Swiss roll into approx 2 cm thick slices and arrange in a single 
layer on the bottom of a large serving bowl.

Pour over the sherry making sure all the sponge has absorbed some, then 
add another dash for good measure (!).

Pour over about half the juice from the peaches so that all the sponge is 
soaked in liquid.

Cut the peach slices in half and arrange in a layer on top of the sponge.  

Make up the jelly according the packet instructions and using some of the 
juices from the tin of peaches.  Pour over the peaches in an even layer.  
Leave aside to set.

Meanwhile make up 1 pint custard from the custard powder, sugar and 
milk and according to the instructions on the tin.  Allow to cool, stirring 
occasionally to prevent a skin from forming.

Pour custard on the top of the jelly to form the next layer. Place in the 
fridge until it has set �– at least a couple of hours.

Whisk the cream until it has just thickened ad spoon on top of the custard 
(or pipe it if you�’re being posh!)

Crumble the Flake over the top.  Serve or return to the fridge.
Notes:
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