by Deborah Courtney

Linn’s Fruit Bin Farmstore

MIXED BERRY TRIFLE

Recipe

1 baked pound cake

1 10 oz. jar Linn’s Lemon Curd

1 cup each fresh raspberries and blackberries

2 cups chilled whipping cream or non-dairy topping
Garnishes: honey roasted almonds or lemon zest

Cut pound cake into one-inch cubes, set aside. Wash
and pat dry berries, set aside. Whip chilled heavy cream
until soft peaks form.

In a medium trifle bowl, or 4 individual clear glasses,
alternate layers of Linn’s Lemon Curd, pound cake
cubes, raspberries, blackberries, and whipped cream
or topping. Garnish with a berry or two on top and
sprinkle with lemon zest or almonds.

||Im( DESSERT FI
I""lllim

©2018 Lth OF CAMBRIA » ALL RIGHTS RESERVED : ¥ : s

Notes:

Linn’s Restaurant, 2977 Main Street, Cambria, CA 93498 e Reservations: 805.997-0371 e Open Daily 8am to 9pm
© 2018 LINN'S FRUIT BIN, INC ¢ ALL RIGHTS RESERVED * APRIL 2018



