
Ingredients [serves 4] 
1 small panetone 
4 tsp amaretto (optional) 

For the jelly 
400g strawberries, sliced 
plus 16 large strawberries 
left whole 
80g caster sugar 
2 sheets leaf gelatine, soaked 
in cold water 

For the custard 
3 vanilla pods 
90ml full fat milk 
180ml double cream 
50g caster sugar 
6 egg yolks 
1.5 sheets leaf gelatine, 
soaked in cold water 

To finish 
50ml double cream 
3tsp icing sugar 
4 amaretti biscuits 
4 tsp pistachio nuts, 
blanched in boiling water, 
peeled and dried 
3 tsp chopped freeze-dried 
strawberries 

 

Strawberry & amaretto trifle 

Method 
1. Cut 1cm thick pieces of panetone to fit the base of four 

serving glasses and spoon over the amaretto. 
2. Make the jelly by putting the sliced strawberries and 

sugar into a glass bowl over simmering water for 45 
mins.    

3. Strain the liquid through a sieve and warm gently with 
the soaked gelatine until it has fully melted.   

4. Cut the whole strawberries in half vertically and ar-
range in the glasses so that the cut sides are facing 
outwards.  Pour over the strawberry jelly, until it 
comes half way up the fruit and put in the fridge to set. 

5. To make the custard, split the vanilla pod and scrape 
the seeds into a small pan with the milk and cream.  
Add the pod and bring to the boil.  Simmer for 5 mins 
then take off the heat to cool slightly. 

6. Whisk together the egg yolks and sugar in a separate 
bowl until light and pale. 

7. Slowly add the warm cream mixture, whisking all the 
time to prevent the eggs from scrambling. 

8. Return the mixture to the pan, warm to 75C and main-
tain for 5 minutes, stirring continuously.  This will cook 
the eggs and melt the sugar. 

9. Sieve the warm custard, add the remaining soaked 
gelatine and cool over ice. 

10. Pour over the trifles, leaving a small gap for the cream, 
and put back in the fridge to set.  

11. Lightly whip the cream and icing sugar and spoon over 
the trifles. 

12. Sprinkle over broken amaretti biscuits, freeze dried 
strawberries and chopped pistachios to finish. 
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This recipe uses home-made jelly and amaretto soaked pane-
tone rather than traditional sponge fingers.  The crushed ama-
retti biscuits, pistachios and freeze-dried fruit add texture and 
colour for a proper dinner party dessert.   


