
Trifle cheesecake

DESSERT

Ingredients
3  gelatin powder

3 tbsp custard powder

200 ml milk  whole 

300 ml double cream

100 g butter  melted for greasing plus a little extra 

250 g graham crackers

900 g cream cheese

200 g brown sugar

1 tbsp vanilla paste

READY IN

190 min.

SERVINGS

10

CALORIES

760 kcal

https://whatsheate.com


135 g raspberry jelly

175 g poached berries  frozen 

1 tbsp powdered sugar

1 tbsp cooking sherry

Equipment
bowl

frying pan

whisk

aluminum foil

Directions
Put the gelatine in a bowl of cold water to soak. Measure the custard powder into a large

bowl, add 3 tbsp of the milk and mix to a paste.

Heat the remaining milk and 100ml of the double cream in a small pan. When steaming, pour

over the custard paste and whisk until smooth.

Pour back into the pan and heat, whisking continuously until thick.

Remove from heat. Squeeze excess water from the gelatine leaves and whisk these into the

custard. Rinse the bowl, pour the custard back in, then cover the surface with cling film.

Grease a 23cm springform tin and line with a double layer of cling film to cover the base and

sides. Wrap the outside of the tin in foil this will catch any jelly leaks. Blitz the biscuits to fine

crumbs, add the butter, and blitz again. Tip the mixture into the base of the tin and push down

firmly with a spoon.

Put the cream cheese, sugar and vanilla into a large bowl, and mix together using an electric

hand whisk until well combined. Give the custard a quick whisk to loosen it a little, then add to

the cheesecake mixture and whisk to combine until smooth.

Pour into the tin and level the surface. Tap the tin to knock out any air bubbles (its essential

there are no gaps between the cheesecake and the cling film or the jelly will flood out in the

next step). Chill for 4 hrs.

Make up half the jelly following pack instructions, then leave to cool for 30 mins.

Pour over the cheesecake, top with frozen berries and put in the fridge for 1 hr. Make up the

remaining jelly 30 mins before removing the cheesecake from the fridge.



Pour over the second layer of jelly and leave to set for 1 hr more.

Put the remaining cream, icing sugar and Sherry (if using) in a bowl and whisk until softly

whipped.

Transfer to a piping bag.

Remove the cheesecake from its tin, peel away the cling film.

Place on a plate and pipe cream around the edge. Best served on the day, but will keep in the

fridge for 3 days.

Nutrition Facts

 PROTEIN 5%
  FAT 62.61%

  CARBS 32.39%

Properties
Glycemic Index:25.9, Glycemic Load:20.22, Inflammation Score:-8, Nutrition Score:9.8043479504793%

Flavonoids
Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg Petunidin: 3.18mg, Petunidin: 3.18mg,

Petunidin: 3.18mg, Petunidin: 3.18mg Delphinidin: 3.78mg, Delphinidin: 3.78mg, Delphinidin: 3.78mg, Delphinidin:

3.78mg Malvidin: 8.69mg, Malvidin: 8.69mg, Malvidin: 8.69mg, Malvidin: 8.69mg Peonidin: 0.08mg, Peonidin:

0.08mg, Peonidin: 0.08mg, Peonidin: 0.08mg Catechin: 0.01mg, Catechin: 0.01mg, Catechin: 0.01mg, Catechin:

0.01mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Hesperetin: 0.01mg,

Hesperetin: 0.01mg, Hesperetin: 0.01mg, Hesperetin: 0.01mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:

0.01mg, Naringenin: 0.01mg Luteolin: 0.31mg, Luteolin: 0.31mg, Luteolin: 0.31mg, Luteolin: 0.31mg Kaempferol:

0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg Myricetin: 0.31mg, Myricetin: 0.31mg,

Myricetin: 0.31mg, Myricetin: 0.31mg Quercetin: 0.81mg, Quercetin: 0.81mg, Quercetin: 0.81mg, Quercetin: 0.81mg

Nutrients (% of daily need)
Calories: 759.67kcal (37.98%), Fat: 53.53g (82.35%), Saturated Fat: 31.14g (194.6%), Carbohydrates: 62.31g

(20.77%), Net Carbohydrates: 60.84g (22.12%), Sugar: 40.14g (44.6%), Cholesterol: 160.42mg (53.47%), Sodium:

550.87mg (23.95%), Alcohol: 0.15g (100%), Alcohol %: 0.08% (100%), Protein: 9.61g (19.22%), Vitamin A: 1953.32IU

(39.07%), Vitamin B2: 0.39mg (23.04%), Phosphorus: 207.93mg (20.79%), Calcium: 185.86mg (18.59%), Selenium:

10.53µg (15.04%), Vitamin E: 1.39mg (9.29%), Potassium: 296.58mg (8.47%), Iron: 1.5mg (8.32%), Vitamin B5:

0.83mg (8.29%), Magnesium: 33.06mg (8.27%), Zinc: 1.18mg (7.84%), Vitamin B1: 0.11mg (7.34%), Vitamin B12:

0.43µg (7.11%), Vitamin B6: 0.13mg (6.52%), Folate: 25.45µg (6.36%), Vitamin K: 6.49µg (6.18%), Vitamin B3: 1.21mg

(6.03%), Fiber: 1.47g (5.88%), Vitamin D: 0.71µg (4.73%), Copper: 0.06mg (3.23%), Manganese: 0.06mg (2.9%),

Vitamin C: 1.82mg (2.21%)


