Brandied Eggnog Trifle

Gluten Free Dairy Free

READY IN SERVINGS

ISt

14

Ingredients

I:‘ 14 servings garnish: almonds toasted sliced
I:‘ 0.3 cup brandy divided

I:‘ 1 quart eggnog refrigerated divided

I:‘ 2 envelopes gelatin powder unflavored
I:‘ 16 ounce pound cake loaf frozen thawed
I:‘ 5 cups strawberries fresh sliced

|:| 1 cup strawberry preserves

I:‘ 1 teaspoon vanilla extract

I:‘ 3 cups non-dairy whipped topping frozen divided thawed

CALORIES

©

293 kcal
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Equipment
|:| bowl
|:| Sauce pan

Directions

|:| Place 1 cup eggnog in a medium saucepan; sprinkle with gelatin.

|:| Let stand 1 minute. Cook over low heat, stirring gently, until gelatin completely dissolves. Stir

in remaining eggnog, 2 tablespoons brandy, and vanilla.

[

Remove from heat. Chill until consistency of unbeaten egg white (about 15 minutes). Fold in 1

cup whipped topping; chill until mixture is softly set.
Cut pound cake into cubes; set aside.

To layer dessert in a trifle bowl, arrange enough strawberry slices, cut sides out, to go around
lower edge of a 4-quart trifle bowl.

Place half of pound cake cubes in bowl; sprinkle with 1 tablespoon brandy.
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Combine remaining strawberries and preserves. Spoon half of strawberry mixture over pound
cake; top with half of eggnog mixture. Top with remaining pound cake, and sprinkle with
remaining 1 tablespoon brandy. Spoon remaining strawberry mixture over pound cake; then
spoon remaining eggnog mixture over strawberries.

Spread remaining 2 cups whipped topping over trifle. Cover and chill at least 1 hour.
Garnish, if desired.

Variation: To serve this trifle in wine glasses, layer ingredients as directed for trifle bowl,
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dividing them evenly to fill the glasses. Or prepare in trifle bowl as directed, and just spoon

mixture into wine glasses (this method won't be quite as neat).

|:| Note: Two 16- ounce packages of frozen whole strawberries can be substituted for 5 cups
fresh strawberries. Just place whole strawberries in bottom of bowl. (If you slice them, they

become mushy.

Nutrition Facts
I

PROTEIN 9.55% [ FAT 20.45% CARBS 70%

Properties



Glycemic Index:12.5, Glycemic Load:13.23, Inflammation Score:-4, Nutrition Score:8.8634783236877%

Flavonoids

Cyanidin: 0.89mg, Cyanidin: 0.89mg, Cyanidin: 0.89mg, Cyanidin: 0.89mg Petunidin: 0.06mg, Petunidin: 0.06mg,
Petunidin: 0.06mg, Petunidin: 0.06mg Delphinidin: 0.16mg, Delphinidin: 0.16mg, Delphinidin: 0.16mg, Delphinidin:
0.16mg Malvidin: 0.01mg, Malvidin: 0.0Img, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 12.78mg, Pelargonidin:
12.78mg, Pelargonidin: 12.78mg, Pelargonidin: 12.78mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg,
Peonidin: 0.03mg Catechin: 1.6Img, Catechin: 1.6Img, Catechin: 1.6Img, Catechin: 1.6Img Epigallocatechin: 0.43mg,
Epigallocatechin: 0.43mg, Epigallocatechin: 0.43mg, Epigallocatechin: 0.43mg Epicatechin: 0.22mg, Epicatechin:
0.22mg, Epicatechin: 0.22mg, Epicatechin: 0.22mg Epicatechin 3-gallate: 0.08mg, Epicatechin 3-gallate: 0.08mg,
Epicatechin 3-gallate: 0.08mg, Epicatechin 3-gallate: 0.08mg Epigallocatechin 3-gallate: 0.06mg,
Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg
Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg Isorhamnetin: 0.03mg,
Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.26mg, Kaempferol: 0.26mg,
Kaempferol: 0.26mg, Kaempferol: 0.26mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:
0.02mg Quercetin: 0.57mg, Quercetin: 0.57mg, Quercetin: 0.57mg, Quercetin: 0.57mg Gallocatechin: 0.02mg,
Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)

Calories: 293.28kcal (14.66%), Fat: 6.48g (9.98%), Saturated Fat: 3.88g (24.22%), Carbohydrates: 49.93g (16.64%),
Net Carbohydrates: 48.35g (17.58%), Sugar: 35.5g (39.44%), Cholesterol: 73.25mg (24.42%), Sodium: 260.25mg
(11.32%), Alcohol: 1.53g (100%), Alcohol %: 0.98% (100%), Protein: 6.81g (13.62%), Vitamin C: 33.39mg (40.47%),
Vitamin B2: 0.27mg (16.12%), Manganese: 0.31mg (15.25%), Phosphorus: 152.31mg (15.23%), Calcium: 138.32mg
(13.83%), Selenium: 7.3pg (10.43%), Vitamin B1: 0.12mg (8.25%), Folate: 32.14ug (8.04%), Iron: 1.41mg (7.85%),
Potassium: 265.23mg (7.58%), Magnesium: 28.14mg (7.04%), Vitamin B12: 0.41ug (6.9%), Fiber: 1.58g (6.33%),
Vitamin D: 0.88pg (5.84%), Copper: 0.11mg (5.62%), Vitamin B5: 0.51mg (5.12%), Vitamin E: 0.73mg (4.9%), Vitamin
B3: 0.96mg (4.79%), Vitamin B6: 0.08mg (4.22%), Vitamin A: 207.22IU (4.14%), Zinc: 0.61mg (4.09%), Vitamin K:
1.91ug (1.82%)



