
Anna	Polyviou's	Berry-Misu	Trifle

“Christmas	trifles	just	got	a	fresh	new	look.	In	this	recipe,	I’m	going	tiramisu	with	a	twist	–	no	coffee	or	alcohol,	so	it’s	kid	friendly.		Making	the
sponge	fingers	just	makes	it	that	extra	bit	special	with	all	that	fresh	fruit	and	the	mascarpone	white	chocolate	cream...	YUMMY!	CAUTION:	this
is	extra	addictive!”	-	Anna	Polyviou

Ingredients
JELLY

2	x	85g	packets	raspberry	jelly	crystals

SPONGE	FINGERS

5	eggs,	whites	and	yolks	separated
150g	caster	sugar
1	tsp	vanilla	bean	paste
130g	plain	flour,	sifted
50g	icing	sugar

RASPBERRY	DIPPING	SYRUP

190	minsPreparation	time:

12	peopleServes:
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150g	caster	sugar
150g	water
1	punnet	raspberries

VANILLA	WHITE	CHOCOLATE	MASCARPONE	CREAM		

225ml	milk
1	vanilla	pod,	seeds	scraped
5	egg	yolks
110g	caster	sugar
300g	white	chocolate,	chopped
375g	mascarpone
450ml	pure	cream

MERINGUE	KISSES

3	egg	whites
100g	caster	(superfine)	sugar
50g	pure	icing	(confectioners’)	sugar,	sifted

TO	DECORATE

6	punnets	strawberries,	halved
3	punnets	raspberries,	halved
¼	bunch	fresh	basil,	leaves	picked

Method
1.	 Prepare	jelly	according	to	packet	instructions.	Pour	into	the	base	of	a	large	trifle	dish	and	place	in	the	fridge	to	set	overnight.

2.	 For	the	sponge	fingers,	preheat	the	oven	to	190°C	and	line	2	large	baking	trays	with	baking	paper.	Place	egg	whites,	100g	caster	sugar
and	vanilla	in	the	bowl	of	an	electric	mixer	fitted	with	the	whisk	attachment.	Whisk	until	semi-firm,	then	gently	fold	through	sifted	flour.

3.	 Place	egg	yolks	and	remaining	50g	caster	sugar	in	the	clean	bowl	of	an	electric	mixer	fitted	with	the	whisk	attachment.	Whisk	until	pale	and
fluffy,	then	fold	into	the	egg	white	and	flour	mixture.

4.	 Transfer	mixture	into	a	piping	bag	with	a	plain	13mm	nozzle.	Pipe	10cm	long	fingers	onto	the	prepared	trays,	then	sift	over	the	icing	sugar
to	cover.	Bake	in	the	oven	for	7-8	minutes,	then	transfer	to	a	wire	rack	to	cool.	Set	aside.



1.	 For	the	raspberry	dipping	syrup,	place	sugar	and	water	in	a	small	saucepan	and	bring	to	the	boil.	Once	boiling,	transfer	to	a	blender	with
the	raspberries	and	blend	until	smooth.	Pass	mixture	through	a	fine	sieve	into	a	bowl	and	set	aside	to	cool	completely.

2.	 For	the	vanilla	white	chocolate	mascarpone	cream,	place	milk	and	vanilla	pod	and	seeds	into	a	saucepan	and	bring	to	the	boil.
Meanwhile,	whisk	egg	yolks	and	caster	sugar	together	in	a	medium	bowl.	Once	the	milk	mixture	has	boiled,	pour	half	into	egg	mixture	and
whisk	well.	Pour	the	egg	mixture	back	into	the	saucepan	with	remaining	milk	and	cook	out	until	it	thickens	and	reaches	83°C	on	a	sugar
thermometer.	Pour	mixture	over	the	white	chocolate	and	stir.	Set	aside	until	chocolate	has	melted.

3.	 In	a	separate	bowl,	whisk	together	mascarpone	and	cream	until	semi-whipped.	Add	a	little	of	the	cream	mixture	to	the	white	chocolate
mixture	to	loosen,	then	add	the	remaining	cream	mixture	and	whisk,	by	hand,	until	combined.	Set	aside.

4.	 For	the	meringue	kisses,	preheat	the	oven	to	74°C	(165°F)	and	line	a	baking	tray	with	baking	paper.	Place	egg	whites	in	the	clean,	dry
bowl	of	an	electric	mixer	fitted	with	the	whisk	attachment	and	whisk	on	high	until	soft	peaks	form.	Reduce	mixer	speed	and	gradually	add
the	caster	sugar.	Return	the	mixer	to	high	and	whisk	until	the	meringue	is	thick	and	glossy	and	the	sugar	has	dissolved.	Rub	a	little
meringue	between	your	fingers;	if	it	feels	gritty,	continue	to	whisk.	Firm	peaks	need	to	be	achieved.	This	should	take	about	5	minutes.
Remove	the	bowl	from	the	mixer	and	quickly	fold	in	the	icing	sugar,	or	the	meringue	will	become	runny.

5.	 Transfer	mixture	into	a	piping	bag	with	a	size	9	plain	nozzle.	Pipe	the	meringue	onto	the	prepared	trays	and	bake	for	2	hours	30	minutes	or
until	dried	out.	Keep	checking	to	make	sure	the	temperature	isn’t	too	high	as	no	colour	is	wanted.	Remove	from	the	oven	and	allow	to	cool
on	the	trays,	then	store	in	an	airtight	container	until	required.	They	will	keep	for	1–2	weeks.

6.	 When	you’re	ready	to	assemble,	remove	the	trifle	dish	with	jelly	from	the	fridge.	Spoon	half	of	the	vanilla	white	chocolate	mascarpone
cream	over	the	jelly.	Dip	sponge	fingers	into	raspberry	dipping	syrup,	keeping	8	fingers	undipped.	Place	fingers	onto	a	wire	rack	for	excess
dipping	liquid	to	drip	off.	Arrange	dipped	biscuits	over	the	mascarpone	cream,	then	top	with	2	punnets	of	halved	strawberries,	and	2
punnets	of	raspberries.	Top	with	remaining	mascarpone	cream,	remaining	berries	and	halved	undipped	sponge	fingers	(dust	these	in	icing
sugar,	first).	Finish	with	basil	leaves	and	meringue	kisses.




