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‘ This terrific trifle tastes For a berry good
1 package ladyfingers better if made 8 to 24 hours change, substilute
2 tablespoons dry ahead. The flavors will lz-tnch-thick stices
sherry (optional) meld and the pudding of blueberry
/2 pint blueberries will firmly set. muffiins for the
letelyfingers.

1 (3.d-ounce) package
instant vanilla
pudding mix

Line bottom and side
of 2 medium bowl
with ladyflingers. Sprinkle

with sherry. Top with
blueberries. Prepare
pudding mix with 1 cup
milk in a medium bowl.

1 cup milk
1 cup whipping
cream
2 tablespoons sugar
Y2 cup sour cream

2 tablespoons sliced
almonds, toasted

SERYES 6 - ‘\\ Whip cream in a

& o chilled medium bowl
with an clectric mixer set
at medium speed until
mixer leaves a trail in
cream, about 5 minutes.
Beat in sugar gradually.

"2 Genlly stir whipped
./ cream and sour cream
into pudding. Spread
over blueberries.

* You can speed up
the preparation, as
well as the cleanup, by
using whipped topping
instead of whipping
the cream.

4 Top trifle with toasted
almonds, Cover; chill
in the freezer until sct.
about 25 minutes.




