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Old-Fashioned Trifle – With custard cream! 

The recipe given below is based on bought cake, tinned fruit and packet custard mix but it is 
still delicious. Madeira cake has a tangy citrus flavour. If you wish to elevate the trifle to haute-
cuisine you may consider baking your own orange or lemon flavoured cake, poaching your own 
peaches, making custard from fresh eggs and cream, and, instead of black currants, sprinkling 
fresh raspberries throughout the trifle and finishing off with some sweetened raspberry puree 
poured over the top. However, the whipped cream and custard combination adds some 
elegance. The recipe below makes plenty for a crowd; it will not matter greatly if the ingredients 
are not exact. The trifle in the photo has a banana and cream topping with a dust of cocoa. 

For 10 to 12 servings: 

� 800 g tinned peach halves 

� 250 g Madeira cake 

� strawberry or raspberry jam 

� 2 tbsps dried black currants 

� 2 tbsps flaked almonds 

� 6 tbsps sherry (or port or similar) 

� 600 ml whipping cream 

� 600 ml custard 

� one punnet strawberries or 
raspberries for garnish 

� 1 tbsp flaked almonds lightly toasted 
in dry frying pan 

� (optional) banana or fruit for topping 

 

 
 

 

Method: 

Depending on the shape of the dish, judge the ingredients to give two layers of peaches and 
cake. Place some of the peach halves in the bottom of the dish cut side down. Cut slices of 
cake 1 cm to 2 cm thick and spread with jam. Place jam side down on top of the fruit. Moisten 
the cake with some of the sherry then some of the syrup from the peaches. Sprinkle over the 
black currants and 2 tbsps of almonds. Add the rest of the peach halves cut side down. Spread 
more cake slices with jam and place on top, again jam side down. Moisten with more sherry 
and syrup. 

Make 600 ml of custard using packet custard mix according to the directions on the packet. 
Allow to cool to lukewarm, perhaps by placing on a cold surface or by immersing the saucepan 
in cold water; stir often. Whip all the cream (together with a dessert spoon of caster sugar and 
dash of vanilla essence if you wish). Fold one quarter to a third of the whipped cream into the 
cooled custard then pour over the top of the cake, lifting up some pieces of cake to allow the 
custard to seep through to the bottom layer. When cooled further top with remaining whipped 
cream then garnish with fruit and almonds, cocoa, grated chocolate, etc. 

Serve: Refrigerate but best if not too cold so that the custard is soft and creamy. Serves 10-12. 

Equipment: Serving dish with a capacity of 3 to 4 litres. 

Difficulty and Time: Not difficult (2/5). 20 minutes to prepare. 

Notes and variations: 

� Many variations are possible in terms of cake/biscuits and fruit. 


