Raspberry Orange Trifle

(2, Vegetarian

READY IN SERVINGS
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CALORIES
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132 min. 8

DESSERT

1056 kcal

Ingredients

0.5 teaspoon double-acting baking powder

0.5 teaspoon baking soda

0.8 cup buttermilk at room temperature

2 tablespoons cornstarch sifted

5 extra large egg yolks at room temperature

4 extra large eggs at room temperature

3 cups flour all-purpose

0.5 teaspoon grand marnier liqueur
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|:| 1 cup heavy cream cold ()

|:| 1 tablespoon heavy cream

|:| 1 teaspoon kosher salt

|:| 1.5 cups milk

|:| 0.8 cup orange juice divided freshly squeezed
|:| 0.3 cup orange zest grated (6 oranges)

|:| 1 teaspoon orange zest grated (1 orange)

|:| 2 half-pints raspberries fresh

|:| 1 cup raspberry jam good
|:| 0.5 cup sugar

|:| 2 tablespoons sugar

|:| 2.5 cups sugar divided

|:| 0.5 pound butter unsalted at room temperature (2 sticks)
|:| 1 tablespoon butter unsalted

|:| 0.5 teaspoon vanilla extract pure

|:| 1 teaspoon vanilla extract pure

Equipment
bowl

frying pan
sauce pan
baking paper
oven

whisk

sieve
blender
plastic wrap

loaf pan

OO nnbonc

hand mixer
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spatula
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Watch how to make this recipe.

Cut the pound cake into 9 (3/4-inch) slices and spread each slice on 1side with raspberry

jam, using all the jam. Set aside.

Place a layer of cake, jam side up, in the bottom of a 2 1/2 to 3-quart glass serving bowl|,
cutting the pieces to fit. Top with a layer of raspberries and orange cream. Repeat the layers
of cake, raspberries, and orange cream, ending with a third layer of cake, jam side down, and
raspberries.

Whip the cream in the bowl of an electric mixer fitted with the whisk attachment. When it
starts to thicken, add the sugar and vanilla and continue to whip until it forms stiff peaks.
Decorate the trifle with whipped cream. The trifle can sit for awhile at room temperature.

Heat the oven to 350 degrees F. Grease and flour 2 (8 1/2 by 4 1/2 by 2 1/2-inch loaf pans. Line
the bottoms with parchment paper.

Cream the butter and 2 cups of the granulated sugar in the bowl of an electric mixer fitted
with the paddle attachment for about 5 minutes, or until light and fluffy. With the mixer on
medium speed, beat in the eggs, 1 at a time, and the orange zest.

In a large bowl, sift together the flour, baking powder, baking soda, and salt. In another bowl,

combine 1/4 cup of the orange juice, the buttermilk, and vanilla.

Add the flour and buttermilk mixtures alternately to the batter, beginning and ending with the
flour. Divide the batter evenly between the pans, smooth the tops, and bake for 45 minutes to

1 hour, until a cake tester comes out clean.

While the cakes bake, cook the remaining 1/2 cup of granulated sugar with remaining 1/2 cup
orange juice in a small saucepan over low heat until the sugar dissolves. When the cakes are
done, let them cool for 10 minutes. Take them out of the pans and place them on a baking
rack set over a tray. Spoon the orange syrup over the cakes and allow the cakes to cool

completely.

Combine the milk and orange zest in a medium stainless steel saucepan over medium heat
and bring almost to a boil.

Remove from the heat.

Beat the egg yolks and sugar on medium-high speed in the bowl of an electric mixer fitted
with the paddle attachment until pale and thick, about 5 minutes. With the mixer on low
speed, sprinkle on the cornstarch. Beat on medium-low speed until combined, scraping down



the bowl with a rubber spatula.

With the mixer on low speed, slowly pour the hot milk mixture into the egg mixture.
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Pour the mixture back into the pan. Cook over low heat, stirring constantly, until the mixture
thickens, about 5 to 7 minutes. (Pay attention because it will thicken and then quickly
become orange scrambled eggs!)

I:‘ Immediately, pour the mixture through a fine sieve into a large bowl. Stir in the vanilla, Grand
Marnier, butter, and heavy cream.

I:‘ Place plastic wrap directly on the custard and refrigerate until cold.

Nutrition Facts
-l |

I prOTEIN 5.22% [ FAT 37.49% CARBS 57.29%

Properties
Glycemic Index:69.16, Glycemic Load:98.63, Inflammation Score:-8, Nutrition Score:18.536521621372%

Flavonoids

Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 2.78mg,
Hesperetin: 2.78mg, Hesperetin: 2.78mg, Hesperetin: 2.78mg Naringenin: 0.5mg, Naringenin: 0.5mg, Naringenin:
0.5mg, Naringenin: 0.5mg Myricetin: 0.0Img, Myricetin: 0.0lmg, Myricetin: 0.0Img, Myricetin: 0.0lmg Quercetin:
0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 1055.87kcal (52.79%), Fat: 44.51g (68.47%), Saturated Fat: 26.07g (162.91%), Carbohydrates: 153.08g
(51.03%), Net Carbohydrates: 150.83g (54.85%), Sugar: 105.15g (116.83%), Cholesterol: 334.16mg (111.39%), Sodium:
499.71mg (21.73%), Alcohol: 0.34g (100%), Alcohol %: 0.12% (100%), Protein: 13.93g (27.87%), Selenium: 35.19ug
(50.27%), Vitamin B2: 0.65mg (38.21%), Vitamin A: 1706.97IU (34.14%), Folate: 131.59ug (32.9%), Vitamin B1: 0.48mg
(31.73%), Phosphorus: 259.8mg (25.98%), Vitamin C: 21.34mg (25.86%), Vitamin D: 2.92ug (19.47%), Iron: 3.38mg
(18.81%), Manganese: 0.37mg (18.25%), Calcium: 181.41mg (18.14%), Vitamin B12: 0.92ug (15.36%), Vitamin B3:
3.04mg (15.21%), Vitamin B5: 1.42mg (14.15%), Vitamin E: 1.71mg (11.41%), Potassium: 328.83mg (9.4%), Zinc: 1.38mg
(9.22%), Vitamin B6: 0.18mg (9.06%), Fiber: 2.25g (8.99%), Copper: 0.17mg (8.74%), Magnesium: 30.24mg (7.56%),
Vitamin K: 3.65ug (3.48%)



