Sherry Trifle

1 jam filled Swiss roll

1 tin fruit (recommend peaches)

Few tablespoons sherry to moisten swiss roll

2 tablespoons custard powder

1–2 tablespoons sugar

500 ml milk

250 ml whipping or double cream

Decorations e.g. glace cherries or grated chocolate.

Method: -

1. Cut swiss roll into slices and arrange round base and sides of glass dish.

2. Moisten with sherry and/or a little juice from the tinned fruit

3. Drain juice from fruit (use for another recipe). Chop fruit and add to dish.

4. Make custard- blend custard powder, sugar and a little milk together in pen. Add rest of milk, place on hob and bring to boil, stirring ALL the time.

5. Pour custard over the fruit and allow to cool

6. Whip cream then spread or pipe over custard.

7. Decorate with pieces of glace cherry or grated chocolate for extra colour.

