
Pistachio Rhubarb Trifle
 Vegetarian   Gluten Free

DESSERT

Ingredients
0.5 teaspoon almond extract

8 servings vanilla custard

4 large egg whites

8 large egg yolks

1 cup heavy cream  chilled 

8 servings rhubarb purée

0.5 teaspoon salt

1 tablespoon fino sherry  light 

READY IN

300 min.

SERVINGS

8

CALORIES

335 kcal

https://whatsheate.com


8 servings sherry syrup

1 tablespoon sugar

2 tablespoons pistachios  unsalted shelled chopped 

1 teaspoon vanilla extract

3 tablespoons milk  whole 

Equipment
food processor

bowl

frying pan

baking paper

oven

whisk

plastic wrap

baking pan

hand mixer

serrated knife

Directions
Put oven rack in middle position and preheat oven to 350°F. Butter baking pan, then line

bottom with parchment paper and butter paper. Dust pan with flour, knocking out excess.

Pulse together 1/2 cup flour, 1 cup sugar, pistachios, and salt in a food processor until

pistachios are very finely ground (mixture will resemble a slightly grainy flour).

Transfer mixture to a large bowl and whisk in yolks, milk, and extracts.

Beat egg whites with a pinch of salt using an electric mixer at medium-high speed until they

hold soft peaks. Reduce speed to low, then add remaining 1/2 cup sugar, a little at a time.

Increase speed to high and beat until whites hold stiff, glossy peaks. Fold one third of whites

into batter to lighten, then fold in remaining whites gently but thoroughly.

Pour batter into baking pan, spreading evenly, and rap pan against counter to release any air

bubbles.



Bake cake until golden and springy to the touch, 20 to 25 minutes.

Cool cake in pan on a rack 20 minutes.

Remove pan (with cake) from rack and cover rack with a sheet of parchment, then invert rack

over cake and flip cake onto rack. Carefully peel off parchment from bottom of cake and cool

completely.

Slide cake (on parchment) onto a work surface and arrange with a long side nearest you. Trim

cake with a serrated knife to make a 12- by 9-inch rectangle, reserving trimmings, then brush

cake and trimmings with Sherry syrup. Halve cake crosswise, then cut each half into thirds

first lengthwise and then crosswise to total 18 (3- by 2-inch) pieces. Halve each piece

diagonally to form triangles.

Spoon 1/2 cup custard into bottom of trifle dish. Arrange half of triangles over custard in 2

layers, pressing short ends of triangles against side of dish (there should be small spaces in

between slices for custard to run through). Arrange half of trimmings in the center, cutting

them as needed to fit.

Spread 1 1/2 cups custard over cake, then spread 1 cup rhubarb purée over custard.

Cover with remaining cake and trimmings in same manner, then spread remaining custard

over.

Spread remaining rhubarb purée over custard, leaving a 1-inch border around edge. Chill,

covered tightly with plastic wrap, at least 8 hours.

Beat cream with sugar and Sherry using cleaned beaters until it just holds soft peaks. Spoon

cream over top of trifle, then sprinkle with pistachios.

Trifle can be chilled up to 2 days.

Nutrition Facts

 PROTEIN 12.2%
  FAT 68.11%

  CARBS 19.69%

Properties
Glycemic Index:18.89, Glycemic Load:1.94, Inflammation Score:-7, Nutrition Score:9.6621739449708%

Flavonoids
Malvidin: 0.09mg, Malvidin: 0.09mg, Malvidin: 0.09mg, Malvidin: 0.09mg Catechin: 2.47mg, Catechin: 2.47mg,

Catechin: 2.47mg, Catechin: 2.47mg Epicatechin: 1.13mg, Epicatechin: 1.13mg, Epicatechin: 1.13mg, Epicatechin:

1.13mg Epicatechin 3-gallate: 0.37mg, Epicatechin 3-gallate: 0.37mg, Epicatechin 3-gallate: 0.37mg, Epicatechin

3-gallate: 0.37mg Hesperetin: 0.6mg, Hesperetin: 0.6mg, Hesperetin: 0.6mg, Hesperetin: 0.6mg Naringenin:



0.57mg, Naringenin: 0.57mg, Naringenin: 0.57mg, Naringenin: 0.57mg Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 334.69kcal (16.73%), Fat: 17.27g (26.57%), Saturated Fat: 8.81g (55.07%), Carbohydrates: 11.24g (3.75%),

Net Carbohydrates: 9.76g (3.55%), Sugar: 5.46g (6.06%), Cholesterol: 217.89mg (72.63%), Sodium: 201.34mg

(8.75%), Alcohol: 15.94g (100%), Alcohol %: 7.06% (100%), Protein: 6.96g (13.92%), Selenium: 15.02µg (21.45%),

Vitamin K: 20.04µg (19.09%), Manganese: 0.36mg (17.79%), Vitamin B2: 0.28mg (16.3%), Vitamin A: 763.37IU

(15.27%), Phosphorus: 144.49mg (14.45%), Calcium: 119.75mg (11.98%), Potassium: 403.49mg (11.53%), Vitamin B6:

0.21mg (10.26%), Vitamin D: 1.46µg (9.71%), Folate: 34.31µg (8.58%), Magnesium: 31.87mg (7.97%), Vitamin B5:

0.77mg (7.75%), Vitamin B12: 0.42µg (7.07%), Iron: 1.2mg (6.65%), Vitamin E: 0.96mg (6.4%), Vitamin C: 5.17mg

(6.27%), Fiber: 1.48g (5.92%), Vitamin B1: 0.09mg (5.68%), Zinc: 0.82mg (5.46%), Copper: 0.09mg (4.41%), Vitamin

B3: 0.45mg (2.24%)


