
1. Creamy Trifle Gateau

Serves 8

Best made the day before to allow to set

1 lb 2oz/500g cream cheese

3 oz/75g icing sugar

0.5 pint/300ml ready made custard (a carton will do)

32-40 trifle sponge fingers

6 tbsp sherry

6 oz/175g raspberries (thawed if frozen)

3 oz/75g ginger biscuits, crushed

Cocoa powder to dust

Method:

1. To make the cream filling: beat the cream cheese with the sugar, gradually beat into the custard until smooth.

2. Line the base and sides of a 8.5”/21cm spring clip cake tin (round or square) with lightly greased baking parchment.  Put half the sponge fingers in the base.  Sprinkle half the sherry over.

3. Spoon half the cream cheese mixture on top, then sprinkle with the raspberries.  Repeat with another layer of sponge fingers, the remaining sherry and cream cheese mixture.  Cover the top of the cake with a layer of baking parchment cut to fit the tin and chill overnight.

4. Peel off the paper from the cake, and carefully remove the sides of the tin.  Smooth the top and sides of the cake and sprinkle with the biscuit crumbs.  Chill until required.  Dust with a little cocoa powder before serving.

It’s really quite amazing that the mixture of cream cheese, sugar and custard make such a delicious filling – people can never believe it when I tell them.  A really simple desert to make.


