Hot Swiss Trifle

1 swiss roll (jam filled)

1 can apricots or peaches

2 rounded tablespoons custard powder

2 eggs (separated)

1 tablespoon sugar

1 pint milk

100g caster sugar

Decoration: 25g blanched almonds (if wanted)

1. Preheat oven to Gas mark 4 or 160 C

2. Slice the swiss roll and place in bottom of ovenproof dish (or individual dishes)

3. Arrange chopped apricots or peaches on the swiss roll.

4. In a saucepan, blend the custard powder, egg yolks and 1 tablespoon of sugar with a little of the milk to make a smooth paste. Slowly add the rest of the milk.

5. Stirring ALL THE TIME, place the mixture on the hob and bring to the boil. Allow the custard to bubble for a minute or two until it is thick and smooth.

6. Pour custard neatly over the apricots or peaches and swiss roll.

7. Whisk the egg whites until stiff. Add the caster sugar a spoonful at a time, still whisking to give a stiff, glossy meringue.
8. Pipe or pile meringue onto the custard and stud with the almonds (if using)

9. Bake for approximately 20 minutes until meringue is firm and lightly brown. 
