
Apple Crisp And Bourbon-Cream Trifle 

By Anna Olson 

 

Not a typical trifle, this holiday dessert is made by layering chilled apple crisp with a 

bourbon-spiked pastry cream and toasted pecans. 

 

Makes one 12-cup (3 L) trifle | Serves 12 to 16 

 

Ingredients: 

 

Pastry Cream: 

1/2 cup (125 mL) half-and-half cream 

1/2 cup (125 mL) milk 

4 egg yolks 

1/4 cup (60 mL) packed light brown sugar 

2 1/2 Tbsp (37.5 mL) cornstarch 

2 tsp (10 mL) vanilla extract 

2 Tbsp (30 mL) unsalted butter 

3 Tbsp (45 mL) bourbon 

 

Whipped Cream: 

1 1/2 cups (375 mL) whipping cream 

2 Tbsp (30 mL) sugar 

1 tsp (5 mL) vanilla extract 

2 Tbsp (30 mL) bourbon, plus extra for sprinkling 

 

Assembly: 

1 recipe Classic Fruit Crisp, made with apples (recipe below), chilled 

1 1/2 cups (375 mL) lightly toasted pecan halves 

Ground cinnamon, for garnish 

 

Method: 

 

Bring the cream and milk to a simmer in a saucepot. In a separate bowl, whisk the 

egg yolks, brown sugar, cornstarch, and vanilla. While whisking, slowly pour in the 

hot cream, then pour the entire mixture back into the pot. Whisk the custard over 

medium heat until it has thickened and just begins to bubble, about 3 minutes. Pour 

the cooked custard through a strainer into a bowl, and stir in the butter. Place a 

piece of plastic wrap directly over the surface of the pastry cream and chill 

completely. Once chilled, stir in 3 tablespoons (45 mL) of bourbon. 

 

Whip the cream until it holds soft peaks. Fold 1 cup (250 mL) of the whipped cream 

into the pastry cream. Stir the sugar, vanilla, and 2 tablespoons (30 mL) of bourbon 

into the remaining whipped cream. 

 

To assemble, spoon half of the chilled apple crisp into a 12-cup (3 L) trifle bowl and 

sprinkle with bourbon. Top the crisp with half of the pastry cream and sprinkle with 

half of the pecans. Top this with the remaining apple crisp, sprinkle with bourbon, 

and top with the remaining pastry cream and pecans. Spread the whipped cream 

overtop and dust lightly with cinnamon. Chill until ready to serve. 

 

 

 



Classic Fruit Crisp 

 

One of the easier desserts to make, a crisp is also easy to personalize by using your 

favourite fruits, or use what is in peak season or available to you. 

Serves 6 to 8  

 

Ingredients: 

 

6 cups (1.5 L) mixed fruit, diced if needed 

¾ cup (185 mL) packed light brown sugar 

½ tsp (2 mL) vanilla extract 

1¼ cups (310 mL) regular rolled oats 

1⁄3 cup (80 mL) all-purpose flour 

½ tsp (2 mL) ground cinnamon 

½ cup (125 mL) unsalted butter, melted 

 

Method: 

 

Preheat the oven to 350°f (175°c). 

 

Toss the prepared fruit with 1/4 cup (60 mL) of the brown sugar and the vanilla, and 

spread it into an 8-cup (2 L) baking dish. 

 

Stir the oats, the remaining 1/2 cup (125 mL) of brown sugar, flour, and the 

cinnamon in a bowl. Pour in the melted butter and stir until evenly combined. 

Sprinkle this over the fruit and bake for 35 to 40 minutes, until the fruit is bubbling 

at the edges and the crisp is evenly browned. Cool for 15 minutes before serving 

with ice cream. The crisp will keep in the refrigerator for up to 2 days. 

 

 
Notes from Anna’s kitchen 

 

Fruit for crisp can be any combination of your favourites. Follow these basic tips to customize 
your own crisps: 

 
1. Use fresh fruits that are in season for the best results. 

2. A crisp is a great way to use up slightly overripe fruits, but cut away any bruising or scarring to 
avoid a bitter or flat taste. 

3. Any fruit that you like in a pie will work in a crisp, and remember that a low-acid fruit benefits 

from a more acidic companion, such as pear with cranberry, strawberry with rhubarb, and apricot 
with peach. Apple can also work with these other fruit to make them sparkle. 

4. Any fruit that you would not enjoy cooked will not work here, such as melon, citrus, or diced 
bananas. 

5. Delicate fruits such as raspberries and blueberries cook down to a much smaller volume. For a 

berry crisp, use 2 to 3 cups (500 to 750 mL) of diced apples or peaches with the remaining 
measure in berries to give your crisp structure without losing any berry taste. 
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