AWE-RIGHT ENGLISH TRIFLE yields 10 to 12 portions
                                                    recipe developed by Chef Roc©
2 cups of premade pudding (Any Flavor)           
   
   2 cups sliced fresh strawberries

1 lemon pound cake, cut in 1" slices

              1/4 cup brown sugar 
2 bananas, cut in bite-size pieces



1/2 cup Grand Marnier Liquor

2 cup blueberries, drained


   
              
   1 pint whipping cream

2 fresh peaches, cut in bite-size pieces

   
   1 pint nonfat plain yogurt

2 kiwi, peeled & sliced

1. Whip the whipping cream to a soft peak (a chilled, dry stainless steel bowl and whip works best). Stir the yogurt and fold into the whipped cream. 
2. Place slices of the pound cake on the bottom of a 3-quart glass bowl. Sprinkle Grand Marnier over the cake.
3. Layer pieces of 1banana, 1 cup blueberries, pieces of 1 peach, 1 kiwi and 1 cup sliced strawberries over the pound cake slices.
4. Spread half of the pudding over the fruit.
5. Spread a third of the whip cream/ yogurt mixture over the pudding.
6. Place a layer of lemon cake over the whip cream / yogurt mixture.
7. Repeat this next layer just like the first. Save a handful of fruit to garnish the top of dessert. Top with remaining whip cream/ yogurt mixture.
8. Sprinkle brown sugar on top and garnish with fruit.
9. Cover and refrigerate for a minimum of 2 hours (overnight is recommended). Dig In! 
 For more delicious recipes visit: ChefRoc.com
