Five Minute Trifle Recipe

1 frozen, family size thawed pound cake

2 cans pie filling of your choice

112 oz. cool whip

2 small pkgs instant pudding of your choice
2 cups milk

Cut pound cake into small squares using Serrated Bread Knife (ltem #1069)

In Classic Batter Bow! (ltem #2230), mix together pudding mix and milk using Stainless Whisk
(ltem #2475) until it starts to thicken.

Reserve %2 cup of cool whip in Easy Accent Decorator (ltem #1778) fitted with small open star
tip. Add remaining cool whip to pudding mixture and fold until combined.

Place V% of pound cake cubes in bottom of Trifle Bowl (ltem #2832), top with 1 can of pie filling
and % of pudding mixture. Repeat layer with remaining cake, pie filling and pudding mixture.
Pipe cool whip rosettes on top of trifle. Serve and enjoy!
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