
 

 

 6 small trifle dishes or cups,   

chopping board, knife, mixing bowl, jug,  

dessertspoon, scissors, teaspoon   

 

For the trifle base: 
1 trifle sponge  

1 tin or pot mandarin oranges in juice (if using) 

1 packet of raspberry or strawberry jelly  

550ml (1 pint) cold water  

 

For the topping :  
1 carton ready made custard  

1 bottle squirty cream  

trifle sprinkles  

 6 

 

20 minutes 

3-4 chilling  

 milk 

 Cut the trifle sponge into small pieces and share between 6 dishes or cups. Add the         

mandarin oranges on top (if using). 
 

 Cut the jelly into cubes and place in a microwaveable bowl. Add 100ml of water and then  

place in microwave for 1 minute. Carefully remove from the microwave and then add the rest  

(450ml) of water.  

 

 Half fill each trifle dish or cup with jelly (any leftover can be put into another dish and eaten    

later). Then place in the fridge for 3-4 hours until the jelly is set. At this stage, also put the  

custard and cream in the fridge to chill.   
 

 Once set and ready to serve, add a layer of custard to each dish and squirt over some  

cream.  

 

 Finally, add some sprinkles and serve immediately.  
 



 

   

* Measure 550ml (1pt) of cold water into 

a jug and set aside.  

 

* Cut the jelly into small pieces and place 

in a microwavable bowl or jug.  

 

* Add 100ml (10 dessertspoons) of water 

to the jelly and then place in the          

     microwave.   

 

* Cook the jelly on high for 1-2 minutes 

until it has dissolved.  

 

 

 

* Carefully remove the jug from the     

microwave.  

 

* Add the rest of the cold water to the 

jelly, mix together and then set aside  

      to cool for 5 minutes.  

 

* Using a knife, cut the trifle sponges 

into 12 pieces and between your trifle  

      dishes.  

 

* Pour the jelly into the dishes (make 

sure each dish has the same amount),  

      then place in the fridge to set for 3-4  

      hours.   
 

 

* When you are ready to serve your tri-

fles, pour some custard on top of the 

jelly, then add some cream and finally 

top with some sprinkles.  

 


