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Christmas Trifle 
 
Yield 
14 to 16 servings 
 
Time 
1 day to make the pastry cream, the jelly, and to poach the pears (about 3 hours total); 1 day to 
bake the cake and assemble the trifle (about 2 hours total) 
 
Baking Notes 
Trifle bowls are sold with notoriously unhelpful information as to their capacity. To 
accommodate this recipe, you will need a bowl that holds 3 to 4 quarts of water. If the finished 
trifle comes up to the very top of the bowl and the whipped cream is a dome or crown, fine; if it 
falls short of the top, that is fine, too. The trifle will look beautiful either way.  
 
We built the trifle with repeating layers of cake, pastry cream, jelly, and pears, arranging the 
pears in layers around the edges and adding pomegranate arils here and there for visual and 
textural interest. In some respects, a trifle is like a bed dressed in beautiful sheets. If the bed 
isn’t perfectly made, it will still look beautiful and feel extravagant and lovely when you slip into 
it. Say your cake layers don’t conform exactly to the circumference of the trifle bowl—
particularly as trifle bowls tend to flare and narrow—trim the layers as you can, and allow the 
pear slices to take an artful design around the perimeter at that part of the design. Or pipe pastry 
cream around the cake edges. Without specifying the exact dimensions and capacity of the trifle 
vessel itself, which would be crazy, we cannot offer precise circumferential dimensions for the 
jelly or the cake. In our trials, we tried all sorts of tricks to get the cake layers to lie perfectly 
around the edges of the bowl before acknowledging that the visual appeal of this dessert lies in 
the arrangement of pears, pastry cream, and jelly. 
 
We offer only weight measurements for the cake because precision is important in this 
component, and because weights don’t necessarily shake out into perfect cups and tablespoons. 
We hope you’re weighing everything, to tell you the truth! 
 
The simplest way to mold the jelly layers is to use the two pans the cake will be baked in plus one 
smaller pan or wide, shallow bowl for the jelly layer that will go into the bottom of the trifle 
bowl. Pour the liquid to an even depth in each vessel and chill the layers until firm. The chilled 
unmolded jelly is firm enough to handle. 
 
Equipment Mise en Place 
For the pastry cream, you will need a medium mixing bowl; a whisk; a heavy-bottomed medium 
saucepan; a fine-mesh sieve; a deep, narrow bowl; a wooden spoon; and a rubber spatula. 
 
For the jelly, you will need a rasp-style grater; a small bowl; a method for juicing citrus; a fine-
mesh sieve; a 1-quart liquid measuring cup; a medium nonreactive saucepan; and, for molding 
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the jelly, two 8-inch round cake pans (with 2-inch sides, because the cake will require the depth) 
plus a smaller pan or wide, shallow bowl that has a diameter similar to that of the bottom of 
your trifle bowl. 
 
For the poached pears, you will need a small fine-mesh sieve; a large bowl; a vegetable peeler;  
a paring knife; and a 3-quart sauté pan, braiser, or other wide and relatively shallow pan. 
 
For the cake, you will need a digital kitchen scale; a fine-mesh sieve; a stand mixer fitted with 
the flat-beater attachment; a whisk; a 2-cup liquid measuring cup; the two 8-inch round cake 
pans used as jelly molds; a rubber spatula; a small offset spatula; and a wire cooling rack.  
 
To assemble the trifle, you will need a long serrated knife, three 8-inch cardboard cake rounds, 
paper towels, a baking sheet, a slotted spoon, a large pastry bag fitted with a large plain tip (or  
a long-handled spoon), a 3- to 4-quart trifle bowl, and a stand mixer fitted with the whisk 
attachment. 
 
Ingredients  
for the pastry cream  
12 large egg yolks  
5 cups half-and-half  
1.4 ounces (4f tablespoons) Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour, sifted 
7 ounces (1 cup) granulated sugar  
¼ teaspoon fine sea salt  
1 vanilla bean or 2 teaspoons vanilla extract 
1 ounce (2 tablespoons) cold unsalted European-style butter 
   
for the jelly 
About 8 juicy blood oranges 
About 2 juicy lemons 
8 ounces (1 cup plus 2f tablespoons) granulated sugar 
3 envelopes powdered gelatin 
 
for the poached pears 
2 juicy lemons, halved 
6 medium-ripe red Bartlett pears, each about 7 ounces 
2 cups spring or filtered water 
7 ounces (1 cup) granulated sugar  
Pinch of fine sea salt 
 
for the cake 
10 ounces Anson Mills Artisan Fine Cloth-Bolted White Lammas Cake Flour, plus additional  

for dusting the pans  
10 ounces superfine sugar  
2 teaspoons baking powder  
½ teaspoon fine sea salt
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5.2 ounces cold unsalted European-style butter, plus additional for greasing the pans 
2 large eggs, room temperature 
1 large egg yolk, room temperature 
8 ounces (by weight) whole milk, room temperature 
2f teaspoons vanilla extract 
 
Pomegranate arils 
2 cups cold heavy cream  
2 tablespoons granulated sugar  
1 teaspoon vanilla extract  
 
Directions  
1. Make the pastry cream: In a medium mixing bowl, whisk together the egg yolks and  
2 tablespoons of the half-and-half. Add the flour and whisk vigorously until the mixture is satiny 
smooth and free of lumps. In a heavy-bottomed medium saucepan, combine the remaining half-
and-half, the sugar, and the salt. If using a vanilla bean, split it lengthwise, scrape the seeds into 
the saucepan, and drop in the pod halves. Bring the mixture to a simmer over medium-high 
heat, stirring occasionally with a wooden spoon to dissolve the sugar. As soon as it reaches a 
simmer, pull the saucepan off the burner, and, while whisking constantly, slowly drizzle the hot 
liquid into the yolk mixture until the saucepan is empty. Reduce the heat to medium-low, return 
the saucepan to the burner, and pour the warm yolk mixture back into the saucepan all at once, 
scraping the bowl with a rubber spatula and vigorously whisking the liquid. Whisk until the 
mixture thickens and bubbles burst on the surface, 20 to 30 seconds, and then allow it to bubble 
for 10 seconds. The pastry cream should be thick and glossy. 
 
2. Remove the pan from the heat and pour the pastry cream through a fine-mesh sieve set over  
a deep, narrow bowl, scraping the saucepan with a rubber spatula. Knock the cream through the 
sieve by tapping the rim of the sieve with the handle of a wooden spoon. Whisk in the cold butter 
and vanilla extract (if using). Press plastic wrap directly against the surface of the pastry cream 
and refrigerate until cold, at least 4 hours or up to overnight. 
 
3. Make the jelly: For molding the jelly, have ready two 8-inch round cake pans with 2-inch 
sides and a smaller pan or wide, shallow bowl that has a diameter similar to that of the bottom 
of your trifle bowl. Using a rasp-style grater, finely grate 2 tablespoons of blood orange zest 
(blood oranges have thin skins, so use a light touch). Turn the zest into a small bowl and set it 
aside. Cut the blood oranges and in half and juice them into a fine-mesh sieve set over a 1-quart 
liquid measuring cup; you will need 2f cups juice. Cut the lemons in half and juice them into 
the sieve until you have a total of 3 cups combined juice. Pour the juice into a medium 
nonreactive saucepan, add the sugar, and stir until it dissolves. Sprinkle the gelatin over the 
surface of the liquid and let stand 5 minutes to allow the gelatin to soften. Stir again. Warm the 
mixture over medium heat, stirring frequently, until the gelatin fully dissolves; do not let the 
mixture become hotter than a medium-hot bath. Remove the pan from the heat. Add the grated 
zest and let infuse for 10 seconds. Strain the mixture back into the 1-quart measuring cup, and 
then pour the liquid jelly into the molds, filling them to an equal depth. Chill uncovered until 
set, at least 4 hours or up to overnight. 
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4. Poach the pears: Squeeze the juice from the lemon halves into a small fine-mesh sieve set 
over a large bowl. Working one at a time, peel and halve the pears. Scoop out the seeds and the 
center “string” from each half. As they are finished, add the pear halves to the bowl and toss with 
the lemon juice to prevent discoloration. In a nonreactive 3-quart sauté pan, braiser, or other 
wide and relatively shallow pan, bring the water, sugar, and salt to a boil in over high heat, 
stirring once or twice to help the sugar dissolve. Add the pears and the juices to the poaching 
liquid. Return the liquid to a simmer, turn down the heat to low, and cover partially; the 
poaching liquid should bubble but be held below an outright simmer. Poach the pears until 
almost tender, about 10 minutes (a wooden skewer or the tip of a paring knife should meet just  
a little resistance when inserted into the center of a pear half). Remove the pan from the heat 
and let the pears cool in the poaching liquid. Cover and refrigerate until chilled, at least 4 hours 
or up to overnight. 
 
5. Make the cake: You’ll need the pans that you used as jelly molds for baking the cake. To 
unmold the jelly layers from the cake pans, wrap two 8-inch cardboard cake rounds tautly with 
plastic wrap. Invert each pan onto a prepared cake round and drape a hot, wet dishcloth over the 
pan to loosen the jelly. Don’t go overboard or you’ll end up with soup! Lift off the pan. Loosely 
cover the jelly layers with plastic wrap and refrigerate until needed. Wash and dry the cake pans. 
 
6. Sift the flour into the bowl of a stand mixer. Add the sugar, baking powder, and salt and 
whisk to combine. Cut the cold butter into little pieces, add them to the flour, and toss to coat. 
Set aside until the flour has lost its chill and the butter has completely softened.  
 
7. Place a 2-cup liquid measuring cup on a digital kitchen scale and tare the scale. Crack the 
whole eggs into the measuring cup and add the yolk. The mixture should weigh 4 ounces; if it 
weighs more, beat the eggs with a fork and pour or spoon off enough so that they weigh exactly  
4 ounces. Add ¼ cup of the milk to the eggs along with the vanilla and whisk to combine. 
 
8. Adjust an oven rack to the lower-middle position and heat the oven to 350 degrees. 
Generously butter two sturdy 8-inch round cake pans with 2-inch sides. Sprinkle the pans with 
flour, tilt them to coat the bottom and sides, and then knock out the excess. Set the pans aside. 
 
9. Attach the bowl and flat beater to the mixer. Mix the butter and flour on low speed until the 
mixture resembles coarse crumbs, about 2 minutes. Increase the speed to medium and add the 
remaining milk in a steady stream. Beat for 1 minute on medium speed to develop structure. 
With the mixer running on medium-low speed, add the egg mixture in 3 additions, beating well 
and scraping down the bowl after each. As soon as all of the ingredients have been incorporated, 
detach the bowl from the mixer and fold the batter lightly with the rubber spatula. The batter 
will be smooth and shiny, and look slightly broken.  
 
10. Scrape the batter into the prepared pans, dividing it evenly (about 18 ounces of batter per 
pan), and smooth the surfaces with a small offset spatula, banking the batter slightly around the 
edges and leaving the center slightly depressed. Gently drop each pan on the counter to 
distribute the batter. Bake until the cakes are nicely risen, golden brown at the edges, and the 
centers spring back when touched with a finger, about 35 minutes. Let the cakes cool in their 
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pans on a wire rack for 10 minutes, and then invert them onto the rack to cool. After the cakes 
have cooled for 30 minutes, turn them right side up and let cool completely, about 2 hours. 
 
11. Prepare the assembly mise en place: Using a long serrated knife, cut each cake into 2 layers 
and set the layers aside. Wrap another 8-inch cardboard cake round tautly with plastic wrap and 
unmold the third jelly layer onto it in the same way you unmolded the other two. Set the jelly 
aside. Line a baking sheet with paper towels. Using a slotted spoon, transfer the pears from their 
poaching liquid to the prepared baking sheet. Cut each pear half crosswise into slices about  
c inch thick and set aside. Stir the chilled pastry cream and turn it into a large pastry bag fitted 
with a large plain tip. Alternatively, you may stir the pastry cream and use a long-handled spoon 
to get it into the trifle bowl.  
 
12. Assemble the trifle: Lay a cake round in the bottom of a 3- to 4-quart trifle bowl. Pipe or 
spoon a layer of pastry cream on the cake. Set the bottom jelly layer on top of the pastry cream. 
Arrange pear slices in overlapping layers on top of the jelly. Repeat the layers to build the trifle, 
keeping the layers reasonably even, and sprinkling a few pomegranate arils hither and yon. 
Finish with pears around the periphery of the bowl, leaving a depression in the center for 
whipped cream. Cover loosely with plastic wrap and refrigerate until for up to 24 hours, until 
ready to serve. 
 
13. When you are ready to serve, in the bowl of the stand mixer fitted with the whisk 
attachment, whip the cream, vanilla, and sugar to soft peaks. Pipe or swirl some of the whipped 
cream on top of the trifle, sprinkle with a few additional pomegranates arils, and top with more 
whipped cream.  


