
 

Chocolate Mocha Trifle
NIBBLEDISH CONTRIBUTOR

Ingredients

Brownies (cut into 1 inch cubes)
200 mL of whipping cream (30%)
2 teaspoons of sugar
1 package of chocolate pudding.
3 tablespoons of coffee granules
chopped almonds

Instructions

1. Add the sugar to the whipping cream and whip until stiff peaks form.
2. Combine pudding powder with the coffee granules and cook the pudding

according to package directions.(Add pudding with milk and heat until it
becomes thick. Some pudding packages may require you to add some sugar.)

3. Allow the pudding to cool down and fold in about 1/3 of the whipped cream.
4. Layer your trifle cup/bowl with brownies, pudding, chopped almonds, whipped

cream.
5. Repeat layering until all ingredients are used. End with whipped cream.
6. Garnish with chopped almonds and chocolate shavings.
7. Chill 1 hour in refrigerator before serving.
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