
Chocolate-Caramel Trifle with Raspberries

DESSERT

Ingredients
0.8 teaspoon baking soda

0.3 lb butter  at room temperature 

0.8 cup coffee-flavor liqueur  (see notes) 

2 large eggs

1.5 cups flour  all-purpose 

0.8 cup milk

10 servings caramel pastry cream

6 oz raspberries  fresh rinsed drained 

0.5 teaspoon salt

READY IN

45 min.

SERVINGS

10

CALORIES

560 kcal

https://whatsheate.com


4 ounces bittersweet chocolate

1 cup sugar

1 teaspoon vanilla

Equipment
bowl

frying pan

oven

knife

blender

baking pan

microwave

Directions
Butter and flour a 9-inch square baking pan.

Coarsely chop 3 ounces of the chocolate and place in a microwave-safe bowl.

Heat in a microwave oven on full power (100%), stirring every 30 seconds, until melted and

smooth, about 1 1/2 minutes total.

In a large bowl, with a mixer on medium-high speed, beat 1/2 cup butter and the sugar until

fluffy.

Add eggs and vanilla and beat until well blended. Stir in melted chocolate.

In another bowl, mix 1 1/2 cups flour, baking soda, and salt.

Add flour mixture and milk to butter mixture, stir to combine, then beat until well blended.

Scrape batter into prepared pan and spread level.

Bake in a 350 regular or convection oven until cake begins to pull from pan sides, 40 to 50

minutes.

Let cake cool to room temperature in pan on a rack, about 1 1/2 hours.

Run a thin knife between cake and pan sides and invert onto a board to release.

Cut cake into 1- to 1 1/2-inch cubes.



Layer a third of the cubes in the bottom of a 3- to 3 1/2-quart trifle bowl or other straight-

sided glass bowl.

Drizzle 1/4 cup liqueur evenly over cake. Spoon a third of the Caramel Pastry Cream over cake

and spread level. Repeat to make two more layers each of cake, liqueur, and pastry cream,

ending with pastry cream. Cover and chill at least 2 hours or up to 1 day.

Finely chop remaining 1 ounce chocolate or scrape into curls. Arrange raspberries on trifle and

sprinkle chocolate evenly over berries. Scoop onto dessert plates to serve.

Nutrition Facts

 PROTEIN 7.78%
  FAT 35.31%

  CARBS 56.91%

Properties
Glycemic Index:24.57, Glycemic Load:33.96, Inflammation Score:-6, Nutrition Score:13.819130399953%

Flavonoids
Cyanidin: 7.79mg, Cyanidin: 7.79mg, Cyanidin: 7.79mg, Cyanidin: 7.79mg Petunidin: 0.05mg, Petunidin: 0.05mg,

Petunidin: 0.05mg, Petunidin: 0.05mg Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin:

0.22mg Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Pelargonidin: 0.17mg,

Pelargonidin: 0.17mg, Pelargonidin: 0.17mg, Pelargonidin: 0.17mg Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin:

0.02mg, Peonidin: 0.02mg Catechin: 0.22mg, Catechin: 0.22mg, Catechin: 0.22mg, Catechin: 0.22mg

Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg

Epicatechin: 0.6mg, Epicatechin: 0.6mg, Epicatechin: 0.6mg, Epicatechin: 0.6mg Epigallocatechin 3-gallate:

0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:

0.09mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Quercetin: 0.18mg,

Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin: 0.18mg

Nutrients (% of daily need)
Calories: 560.45kcal (28.02%), Fat: 21.06g (32.4%), Saturated Fat: 7.96g (49.75%), Carbohydrates: 76.38g

(25.46%), Net Carbohydrates: 73.86g (26.86%), Sugar: 40.97g (45.53%), Cholesterol: 111.99mg (37.33%), Sodium:

448.21mg (19.49%), Alcohol: 3.98g (100%), Alcohol %: 1.89% (100%), Caffeine: 9.75mg (3.25%), Protein: 10.44g

(20.88%), Vitamin B2: 0.49mg (29.07%), Phosphorus: 278.88mg (27.89%), Selenium: 19.34µg (27.63%), Calcium:

241.91mg (24.19%), Manganese: 0.41mg (20.38%), Vitamin B1: 0.26mg (17.18%), Vitamin B12: 0.95µg (15.88%),

Vitamin A: 757.17IU (15.14%), Vitamin D: 2.09µg (13.96%), Vitamin B5: 1.39mg (13.89%), Folate: 55.39µg (13.85%),

Magnesium: 54.17mg (13.54%), Iron: 2.37mg (13.17%), Potassium: 448.94mg (12.83%), Copper: 0.24mg (11.76%),

Fiber: 2.52g (10.08%), Zinc: 1.43mg (9.53%), Vitamin B3: 1.52mg (7.6%), Vitamin B6: 0.14mg (7.05%), Vitamin C:

4.62mg (5.6%), Vitamin E: 0.78mg (5.18%), Vitamin K: 2.57µg (2.44%)


