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Angel	food	trifle	with	strawberries	and	blueberries

Angel	food	cake	trifle	with	strawberries	and	blueberries.

Berry	Angel	Food	Cake	Trifle	“Angelo	food	cake”	with	fresh	strawberries,	blueberries	and	whipped	cream	makes	a	beautiful	summer	dessert	with	only	5	ingredients.	Low	sugars,	real	ingredients.I	love	a	good	summer	dessert	and	this	Berry	Angel	Food	Cake	Trifle	fits	that	description	perfectly!	Light	and	airy	angel	food	cake	seasoned	with	rich	cream
and	sweet	strawberries	and	blueberries.	It’s	love	at	first	sight	and	at	first	bite.Even	though	it	turned	out	to	be	really	delicious,	I	think	I	enjoyed	taking	pictures	more	than	eating	it.	I	mean,	it	was	so	much	fun.	The	berries	are	so	beautiful,	and	I	can’t	eat	them	without	wanting	to	take	a	few	hundred	pictures.So	I	had	a	lot	of	fun	with	this	good	berry
dessert.	But	then	again,	maybe	I	didn’t.	Who	knows?	This	year	you	could	see	another	29	recipes	with	strawberry	and	blueberry,	because	it	never	seems	to	be	enough!I	almost	didn’t	intend	to	share	this	recipe.	The	4th	of	July	is	over	and	it	is	the	favorite	time	for	red	and	blue	recipes.	But	this	is	too	good	not	to	share.	So	I	brought	it	to	you	even	though
there	are	no	red	and	blue	parties	to	celebrate.But	today,	my	friend,	we	celebrate	red	and	blue	just	for	the	smell	of	it!	“Hello!”	to	invent	parties	and	celebrations.	Until	we	meet	and	eat	again,	FOLLOW	ALONG:	Gather	for	BreadÃ	̈
BLOGLOVINÃ¢Â¢Â¢Â¢Â¢ÂÂ¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â¢Â	INTEREST,	so	you	don’t	miss	the	latest	recipes!	Sign	up	here.	This	post	may	contain	affiliate	links	for	which	we	get	a	small	share	to	help	support	this	blog.©	GATHER	FOR	PANE.	All	images	and	content	are	protected
by	copyright.	Please	follow	my	sharing	policy	if	you	want	to	use	or	share	any	part	of	this	post.	Print	RecipeAuthor:	Melanie	â​​	Collect	for	bread1	angel	cake1	lb	of	sliced	strawberries1	1/2	cups	of	blueberries1	pint	2	cups	of	heavy	whipped	cream2	tablespoons	of	sugarPut	a	bowl	for	the	mixer	stand	and	the	attachment	of	the	floss	blender	into	the	freezer
for	about	10	minutes.	Meanwhile	cut	angel	food	cake	into	1	inch	cubes.	Put	half	of	them	in	the	bottom	of	a	glass	baking	dish.Remove	the	bowl	and	attachment	from	the	freezer.	Add	the	heavy	cream	and	sugar	to	the	bowl	and	mix	at	medium	speed	for	a	few	minutes	until	stiff	peaks	are	formed.	Half	spoon	in	bowl	over	angel	food	cubes.	Place	half	of
strawberries	and	half	of	blueberries	on	whipped	cream.Add	another	layer	of	cake	cubes	with	angel	food	followed	by	the	remaining	whipped	cream.	Place	the	remaining	blueberries	and	strawberries	on	top.	Garnish	with	mint	if	desired.Serve	immediately	or	refrigerate	for	several	hours	until	serving.You	may	also	like:Strawberry	Cake	with
LemonCranberry	CakeNutella	Granola,	Fruit	and	Parfait	Yogurt	I	love	to	prepare	red,	white	and	blue	treats	this	time	of	year.	I	love	the	patriotic	colors,	and	I	especially	love	being	able	to	use	so	many	delicious	fresh	berries	in	my	recipes	too.	This	red,	white	and	blue	nonsense	is	easy	to	prepare,	and	is	the	perfect	summer	dessert.	Red	and	blue	berries,
with	fresh	whipped	cream	and	angelic	food	cake	make	the	perfect	feel	for	your	next	Memorial	Day	or	the	4th	of	July	celebrations.	But	really	it	would	be	nice	all	year	too.	It	is	light,	refreshing	and	has	the	perfect	flavors	for	summer.	It’s	an	uncooked	dessert,	so	you	don’t	have	to	heat	up	your	kitchen,	and	you	can	stay	calm	and	cool	on	a	hot	day.	It	only
takes	30	minutes	to	do	it.	How	to	make	Red	White	and	Blue	Trifle?	In	a	medium-sized	bowl,	combine	the	dried	pudding	and	milk	and	blend	together	for	about	two	minutes.	Set	aside	until	you	need	to	stratify	everything	together.Then	Your	homemade	whipped	cream,	mount	your	heavy	cream	mixed	with	sugar,	and	vanilla	extract.	Fit	until	it	forms
beautiful	rigid	peaks.,	Cut	your	angel	food	cake	into	beautiful	bite	squares.	Cut	the	strawberries	peaks	and	make	sure	the	berries	are	rinsed	and	dried.	Now	you	are	...	you're	...	to	assemble	your	trifolo.	In	the	first	place	is	the	layer	of	angel	food	cake,	add	about	half	of	the	cut	pieces	to	the	bottom	of	the	dish	of	trifle.	Then	top	with	a	layer	of
strawberries.	Spread	half	of	the	pudding	evenly	over	strawberries.	Top	with	a	layer	of	blueberries.	Top	blueberries	with	a	layer	of	whipped	cream.	Then	repeat	another	layer	of	angel	food	cake,	strawberries,	pudding,	blueberries	and	whipped	cream.	Then	decorate	the	top	of	a	pretty	model	with	any	extra	berries	you	have.	(I'll	be	honest,	the	shape	of
the	star	has	requested	more	time	to	me,	though,	a	circle	of	strawberries	and	blueberries	in	the	middle	would	be	really	nice	too).	Refrigerate	for	2	to	3	hours	until	you	are	ready	to	serve.	Trifle	is	best	enjoyed	on	the	same	day	it	is	made.	This	red	white	and	blue	trifle	is	the	perfect	summer	dessert	with	no	bun.	And	'beautiful,	delicious	and	so	perfect	for	a
summer	barbecue!	Looking	for	more	red	white	and	blue	cakes?	Connect	with	Like	Mother,	Like	Daughter	Be	sure	to	follow	us	on	social	media,	so	you	never	miss	a	single	post!	Facebook	|	Instagram	|	Pinterest	|	Email	4	oz	white	chocolate	instant	pudding	mix	(dry)	2	cups	milk	1/2	cup	cream	Cool1	pesante6	TBS	zucchero1	teaspoon	of	extract	vaniglia8
oz	angel	food	cake	(4	cups	chopped)	1	lb	strawberries	(knife	and	sliced)	1	lb	Combine	cranberries	the	mixture	of	dry	and	milk	pudding	and	whipping	together	for	2	minutes.	Put	yourself	aside.	Add	your	cream,	sugar	and	vanilla	in	a	large	mixing	bowl	and	whip	all	the	ingredients	together.	Assemble	high	speed	until	stiff	peaks	form.	Put	yourself	aside.
Cut	the	angel	food	cake	into	slices	and	then	cut	each	slice	into	small	pieces	about	1	/	2-1	inches	in	size.	Spread	half	of	your	angel	food	cake	above	the	bottom	of	trifle	dish.	Add	a	layer	of	strawberries	over	the	top.	Spread	half	of	the	pudding	over	the	top	of	the	strawberries.	Add	a	layer	of	blueberries.	Adding	a	layer	of	whipped	cream	over	the	berries.
Repeat	with	another	layer	of	angel	food	cake,	strawberries,	pudding,	blueberries	and	whipped	cream.	Decorate	the	top	of	a	beautiful	model	with	extra	berries.	Calories:	263kcal	|	Carbohydrates:	35g	|	Protein:	4G	|	Saturated	fat:	8g	|	Cholesterol:	45mg	|	Sodium:	492mg	|	Potassium:	188mg	|	Fiber:	2g	|	Sugar:	19g	|	Vitamin	A	528IU	|	Vitamin	C:	26mg	|
White	Calcium	date	Photo	20	May	2020.	Ps.	You	can	also	make	the	trifle	in	nice	jars	for	individual	portions	served	separately.	Recipe	by	recipe	layer	of	angel	food	cake	layer,	summer	berries,	and	a	custard	like	filling,	this	trifle	recipe	is	a	cold	dessert	that	is	perfect	for	any	hot	summer	day!	A	berry	trifle	is	one	of	those	sweet	summer	that	everyone
loves	and	is	perfect	for	barbecue,	cooks,	and	to	be	together.	And	this	is	so	festive!	I	do	this	every	year	for	Memorial	Day,	July	4th,	and	Labor	Day.	If	you	are	looking	around	or	easy	dessert	recipes,	this	is	what	you	want.	It	can	be	made	ahead,	it	does	not	require	cooking,	and	it's	ready	in	less	than	30	minutes!	English	Trifle	The	trifolo	recipe	originated
in	Scotland	in	1500	when	they	were	united	with	England.	So,	if	you	hear	this	sweet	trifle	called	"English	Trifle",	that's	why	©.	The	ingredients	for	a	classic	recipe	to	include	a	trifle	sponge	cake	soaked	in	alcohol	(such	as	sherry),	an	English	custard	mixed	with	whipped	cream,	and	a	combination	of	strawberries	and	raspberries.	You	also	get	the	jelly	in
many	traditional	recipes	trifle.	Ingredients	You'll	Need	I	enjoy	a	traditional	English	trifle,	my	version	is	much	easier	to	do.	Buy	a	premade	pie	for	the	food	of	an	angel	and	Tagliero	'in	pieces	cut	into	bites.	Instead	of	custard,	use	instant	pudding	flavored	cheesecake	mixed	and	join	the	sweetened	condensed	milk.	And	use	shop	bought	whips	and	fresh
berries.	Recipe	Instructions	Step-by-Step	To	begin,	cut	the	cake	into	bite-sized	cubes.	Step	aside.	Then	add	the	sweetened	condensed	milk	and	water	into	a	large	bowl.	Use	a	whip	to	match.	From	there,	add	all	3	pudding	mixtures	to	a	liquid.	Using	an	electric	mixer,	beat	the	slow	speed	for	1	minute.	Keep	in	mind	that	the	mixture	will	be	thick	at	this
point.	Then,	add	the	fresh	thawed	whip	to	the	pudding	mixture.	Using	a	spatula,	fold	it	in	the	pudding	mixture	until	it	is	well	combined.	Set	it	aside.	Now,	it’s	time	for	the	layer!	Start	by	placing	half	of	the	cubed	cake	pieces	at	the	bottom	of	a	dish	of	nonsense.	Next,	add	1.5	cups	of	fresh	blueberries	on	top	of	the	angel	food	cake	cubes.	Lay	on	half	of
the	pudding	mixture	on	top	of	the	blueberries	so	that	it	covers	them	completely.	Now,	add	2	cups	of	fresh	sliced	strawberries	and	grate	them	on	top	of	the	pudding	mixture.	Repeat	these	same	steps	until	the	typhoon	plate	is	filled	at	the	top.	I	also	like	to	add	a	handful	of	extra	blueberries	on	top	to	add	some	color.	Place	a	piece	of	saran	wrapping	on
top	of	the	fruit	and	refrigerate	to	cool	for	at	least	1	hour	before	serving.	Just	look	at	that	cream	filling!	Cold	sweets	are	only	the	best	and	this	simple	recipe	of	nonsense	is	just	delicious!	Expert	tips	and	variants	to	make	life	as	simple	as	possible,	usually	use	a	store	bought	angel	food	cake.	But	if	you	want	to	make	a	recipe	for	homemade	angel	food	cake,
let	it	work	fine.	Feel	free	to	replace	it	with	a	sponge	cake.	It	tends	to	be	a	little	richer,	but	it	is	equally	delicious	when	used	in	this	recipe.	If	you’re	looking	for	a	gluten-free	angel	food	cake,	Kinnikinnick	makes	it	really	good.	I	use	Kraft’s	Jello	–	Cheesecake	Instant	Budino.	To	make	this	more	a	healthy	dessert	recipe,	I	use	the	low	sugar	pudding	mix.
This	brand	is	also	gluten-free.	Take	a	look	at	some	of	the	research	I’ve	done	here.	If	you	can’t	find	instant	cheese	flavored	pudding,	you	can	use	an	instant	white	chocolate	pudding.	It	is	always	fun	to	mix	the	fruit	in	recipes	of	nonsense.	I	added	in	fresh	raspberries,	blackberries	and	bananas	and	they	taste	fantastic!	I	love	serving	this	in	small	parfait
glasses.	My	kids	love	this	sliding	fruit	recipe	but	when	the	presentation	is	attractive	and	appetizing,	they	become	much	more	excited!	And	I	can’t	blame	them!	Throw	it	into	a	small	cocktail	spoon	and	you’re	all	set!	Other	Fruit	Desserts	If	you’re	looking	for	other	non-cooking	desserts,	be	sure	to	check	out	my	pistachio	pineapple	pistachio	dessert	and
my	apple	snicker	salad!	These	are	the	perfect	fantastic	desserts	for	your	summer	days.	If	you	loved	this	recipe,	give	it	a	review	on	stars!	Also,	take	a	picture	of	your	finished	dish	and	share	it	with	me	on	instagram	using	the	hashtag	#recipesworthrepearing	and	tagging	@recipesworthreparing.	Beat	the	condensed	milk	and	water	into	a	bowl.	Then	whip
in	the	pudding	mix	for	about	2	minutes.Ã	̈	Let	stand	for	about	2	minutes	or	until	soft-set;	then	fold	the	mounted	topping.	Cut	the	angel	food	cake	into	cubes.	Place	half	of	the	cubes	on	the	bottom	of	a	child	bowl	for	14	cups.	Take	half	of	the	blueberries	and	pull	it	on	top	of	the	angel	food	cake.	Spread	half	of	the	cream	that	fills	over	the	blueberries	and
spreads	gently	until	the	blueberries	and	cake	are	covered.Next,	layer	on	half	of	fresh	sliced	strawberries.	Now,	repeat	the	stratification	process	again.	Lay	the	remaining	cake	cubes	on	top	of	the	strawberries,	then	add	more	blueberries.	Top	with	the	remaining	cream	mixture.	Finish	with	the	remaining	strawberries	and	blueberries,	arranging	them	in
a	nice	pattern.Cover	and	refrigerate	at	least	1	hour.	To	make	life	as	simple	as	possible,	I	usually	use	a	store	bought	angel	food	cake.	But	if	you	want	to	make	a	recipe	for	food	cake	Homemade,	which	works	well.	Feel	free	to	replace	with	a	sponge	cake.	The	sponge	cake	tends	to	be	a	little	rich,	but	it's	equally	delicious	in	this	recipe.	I	use	Kraft's	Jello	-
instant	cheesecake	pudding.	To	make	this	a	healthy	dessert	recipe,	use	the	mix	of	low	sugar	pudding.	This	brand	is	also	gluten	free.	Take	a	look	at	some	of	the	searches	I've	done	here.	If	you	can't	find	the	cheesecake	instant	pudding,	you	can	use	white	white	chocolate	Pudding.	It’s	always	fun	to	mix	fruit	into	small	recipes.	I	added	in	fresh	raspberries
and	bananas	and	they	taste	amazing!	Calories:	246kcal|Carbohydrates:	48g|	Protein:	5g|Fat:	5g|Saturated	fat:	3g|Colesterol:	16mg|Sodium:	194mg|Potassium:	287mg|Fibre:	2g|Sugar:	36g|Vitamin	A:	163IU|Calcium:	154mg|Calcium	154mg|	Iron:	1mg	Mention	@RecipesWorthRep	or	the	#RecipesWorthRepeating	tag!	Update	Notes:	This	post	was
originally	published	in	July	2015,	but	was	republished	with	updated	step-by-step	instructions,	pictures	and	tips	in	June	2020.	Recipe	source:	inspired	by	Skinny	Taste	Taste	Taste
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