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Chrigtmas Rec



Day [5 - Clementine & Prosecco Trifle

The Retro Mix Of Almonds And Sugar Sprinkles Gives Much Needed Crunch
To The Topping On This Fruity But Rich Dessert.

Type Of Digh Dietry Congideration Recipe Serves
Dessert - 8-10
Amount [ngredient
Jelly 7 Leaves Platinum Grade Leaf Gelatine
Jelly 900ml Fresh Cementine or Orange Juice
Jelly [00g Caster Sugar
Jelly [OOml Progecco
Jelly [x230g Lemon Swiss Roll
Custard 8 Clementines
Custard 300ml Whole Milk
Custard 300ml Double Cream
Custard 6 Large Eqg Yolks
Custard 754 Caster Sugar
Custard [ /2 Thsp Cornflour
Custard 2Tsp Vanilla Bean paste
To Finigh (50ml Double Cream
To Finigh 250¢ Mascearpone
To Finigh [00g leing Sgar, Sifted
To Finigh 75ml Prosecco
To Finigh 2 Thsp Toasted Almond Flakes

To Finigh To Serve Orange Sprinkles



Method

[.  Make The Jelly: Soak The Gelatine Leaves In A Bowl Of Cold
Water For Smin.

2. Meanwhile, Heat The Clementine/Orange Juice And Sugar [n A
Medium Pan, Stirring Until Sugar Dissolves.

3. Remove From Heat, Lift Up Gelatine And Squeeze Out E xcess
Water. Stir Into The Hot Liquid To Dissolve.

4. DPour Into A Jug, Add The Prosecco And Set Agide To Cool Until
Day 15 - Clementine & Prosecco Trifle

Lukewarm.
5. Cut The Swiss Roll Into [’2em-Thick Slices And Arrange [n The 9. Heat Gently Until Just Simmering, Remove From Heat And
Bage And Slightly Up The Sides Of A 2 Litre Trifle Dish. Leave To Infuge For {Omin, Then Strain Into A Jug, Pressing To

Extract All The Flavour From The Zest. Discard Zest.
6. Carefully Spoon % Of The Cooled (But Still Liquid) Jelly Mixture

Over The Slices, Allowing Them To Soak [t Up Before Adding [O. [n A Bowl, Beat Together Egg Yolks, Caster Sugar, Cornflour
More. And Vanilla Until Combined.

7. Chill For 2hr, Or Until Just Set. Cover And Chill Remaining Jelly [. Pour In Warm Cream Mixture, Whigking Constantly (Reserve
Separately. Jug).

8. Make The Custard: Finely Grate The Zest Of The Clementines [2. Return Mixture To The Pan, And Cook Over Medium Heat,

And Mix [n A Medium Pan With The Milk And Double Cream. Stirring Congtantly, Until Thickened (Don’t Let [t Boil).



Method

[3. Dour Back [nto Jug, Lay Clingfilm Directly On The Surface Of
The Custard And Allow To Cool, Then Chill For [hr, Until Cold.

[4. Peel And Segment The Zested Clementines, Removing As Much
Pith Ag Posgible.

[5. Spoon ¥ The Chilled Custard Over The Set Sponge Layer, Then
Arrange %2 The Clementine Segments Gently On Top, Starting
With A Ring Around The Edge Of The Bowl.

6. Give The Jelly A Stir - [t Will Have Started To Set But Should Day!5 - Clemenine & Prosecco Trifl

Still Be Soft.
nEeso 2[. To Serve, Whigsk Cream, Mascarpone And leing Sugar Until

[7. If lt Hag Set Firm, Put The Jug [n A Bowl Of Hot Water And Smooth And Combined.

StirTo L Slightly.
ir To Loosen Slightly 22. Add Prosecco And Whigk Briefly (Don’t Overwhigk — You Don’t

[8. Spoon ¥ The Remaining Jelly Over The Clementines, Then Chill Want [t To Be Stiff), Then Spoon On To The Trifle.

Trifle For 3Omin-1lhr.
ritle For SUmin=thr 23. Top With The Toasted Almonds And Orange Sprinkles And

[9. Leave Remaining Jelly At Room Temperature. Serve.

20. Repeat Custard, Clementine And Jelly Layers, Chill For Another
30min-lhr.
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