
 

   CRANBERRY TRIFLES        

 

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 
ATCO Blue Flame Kitchen has provided household advice and recipes in the province of Alberta for more than 80 years.  

Through our ATCO Blue Flame Kitchen Answer Line, our Calgary Learning Centre and our website,  
ATCO Blue Flame Kitchen provides reliable information on a variety of daily living, household and cooking topics. 

 

Need tips on cooking, recipes, food safety, stain removal and other household problems?  We can help.  Call us toll-free 
at 1.877.420.9090, email us at bfkanswerline@ atcogas.com, or chat with us online using our new live chat tool. 

 

 
 

CRANBERRY TRIFLES 
 

  4 cups fresh or frozen cranberries 2 1/2  cups milk (2%) 
  1 cup granulated sugar 3  tbsp salted butter, softened 
  1 cup water 2/3  cup orange juice 
  4 slices fresh ginger, 1/4 inch thick 2  tbsp Grand Marnier or other 
  1 whole vanilla bean    orange liqueur 
  6 large egg yolks 12  ladyfingers, each cut into 4 pieces 
  1/2 cup granulated sugar  Dark chocolate shavings* 
  1/2 cup all-purpose flour 

 
Combine cranberries, 1 cup sugar, water and ginger in a medium non-reactive saucepan.  Bring to a boil over medium 
heat.  Reduce heat and simmer, uncovered, stirring occasionally, until cranberries pop and mixture thickens, about  
8 - 10 minutes.  Remove from heat; remove and discard ginger.  Transfer cranberry mixture to a bowl and cool to 
room temperature, stirring occasionally.  Refrigerate until cold.  Meanwhile, to prepare pastry cream, cut vanilla bean 
in half lengthwise and scrape beans from pod; discard pod.  Place beans and egg yolks in a stand mixer fitted with a 
wire whip.  Using medium speed, beat for 1 minute.  Gradually beat in 1/2 cup sugar and continue beating for  
2 minutes.  Using medium-high speed, beat for 3 minutes.  Add flour.  Using low speed, beat just until combined.  
Gradually beat in milk and continue beating for 1 minute.  Pour egg yolk mixture into a medium non-reactive 
saucepan and cook, stirring, over medium heat, until slightly thickened, about 5 minutes.  Bring to a simmer, whisking 
occasionally.  Reduce heat and cook, whisking, until thickened, about 4 -5 minutes.  Remove from heat.  Force egg 
yolk mixture through a sieve into a heatproof bowl.  Add butter, whisking until melted.  Cool to room temperature, 
whisking occasionally.  Refrigerate until cold.  Combine orange juice and Grand Marnier in a small bowl.  Working 
with one piece at a time, dip ladyfinger pieces into orange juice mixture, turning to coat completely; discard any 
remaining orange juice mixture.  To assemble trifles, place 3 coated ladyfinger pieces into each of 8 parfait glasses or 
wine goblets.  Layer about 2 tbsp cranberry mixture and about 2 tbsp pastry cream in each glass.  Repeat layering with 
remaining coated ladyfinger pieces, cranberry mixture and pastry cream.  Cover and refrigerate for at least 1 hour or 
up to 24 hours.  Sprinkle with chocolate shavings.  Serves 8. 

 
Nutritional analysis per serving: 
358 calories, 10.2 g fat, 6.4 g protein, 60.8 g carbohydrate, 2.5 g fibre, 85 mg sodium 
 
*Ingredient not included in nutritional analysis. 
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