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You find the video of making the Red Berry Trifle here:
http://PastryFriends.com/red-berry-trifle VIDEO

Ingredients for a bowl with 21 cm (8.3 inches) diameter. This is enough for 8 persons.

Red Fruits Jelly

Water 250 m|

Mixed berries (frozen) 300 g (10.6 .0z)
Gelatine 5g¢g (0.2 .02)
Grenadine syrup 70 g (2.5 .02)

If you don‘t have grenadine syrup,
add this instead:

Sugar 609 (2.1 .02)
Lemon juice 1 tbs

Custard cream

Milk 5009 (17.6 .02)
Butter 309 (1.1 .02)
Sugar 100 g (3.5 .02)
Eggyolk 1009 (3.5.02)
Vanilla pod 1/3

Flour 409 (1.4 .02)

Heavy cream 250 g (8.8 .02)
Sugar 3049 (1.1 .02)

Finger biscuit (ladyfingers) 100 g (3.5 .02)

Fresh berries ~700 g (24.7 .02)
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Soak the gelatine in cold water.

In the meantime, bring the 250 ml water to a
boil.

Squeeze the gelatine and mix it into the hot
water.




Add the grenadine syrup.

If you don‘t have grenadine syrup, use sugar
and lemon juice instead.

Pour the hot jelly onto the berries in a large
bowl. Put the bowl in the fridge for cooling.

The bowl should be transparent (glass,

pyrex). Otherwise, the layered structure of the
trifle won‘t be visible. J




Prepare the pastry cream as described in the
,Perfect Cream Puffs“ guide (but use the
amounts | mentioned here).

If you don‘t have the guide, yet, get it here (it's free):

http://PastryFriends.com

Cut the strawberries in half and assemble
them along the side of the bowil.
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Fill the center with diced strawberries.

Add a layer of ladyfingers (finger biscuits).

Fill the pastry cream into a piping bag...




Pipe out rings of pastry cream on top of the
strawberries and ladyfingers.

Level the surface with a palette knife.




Decorate the side of the bowl with a ring of
small berries (blueberry, raspberry).

Then also cover the center with berries.

For the final layer, whip the heavy cream
together with the sugar.




Whip the heavy cream to soft peaks stage
with an electric mixer. Then, whip with a wire
whisk to get a nice and uniform consistency.

Add another layer of ladyfingers. Then, cover
the berries and ladyfingers with the heavy
cream.

Level the surface again with a palette knife.




Decorate the top with the remaining berries.
Sprinkle with chopped pistachios or mint
leaves.

Store the trifle in the fridge
until shortly before serving.

It's a refreshing N NN

summer dessert..... \ /



Learn many more desserts & cakes at... Keikos-Cake.com

How about this fancy apricot cake? J
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Fruity Macarons

These macarons have a fruity center... yummy!



Strawberry Tarts

¥

“

Little strawberry tartlets with almond and vanilla cream filling...




¥ ELTN

Raspberry Mousse Cake

Many more are available for my online students...
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