
   

Rhubarb and Custard Trifle 
Serves 10 
 
Trifle is a classic and always a crowd 
pleaser, in fact it’s been pleasing crowds in 
Britain since the 1500s. Rhubarb will be its 
prime in June and bringing together two 
classic British desserts is going to bring joy 
to everyone whether you’re serving this at 
a dinner party or a street party.  
 
Ingredients 
1kg Rhubarb 
1kg Custard  
300ml Double Cream 
625g and 1tbsp Caster Sugar 
1 pack of Sponge Fingers 
2 pack of Strawberry or Raspberry Jelly 
 
Method 
 

1. Set aside half a stick of one rhubarb then cut the rest into sponge 
finger length sticks.  
 

2. In a large saucepan mix the sugar with 625ml of water and place on 
heat and bring to the boil. Add the rhubarb sticks to the boiling 
water then immediately remove from the heat. Allow to cool then 
using a slotted spoon remove the rhubarb from the syrup and set 
aside, save the syrup for later.  
 

3. Make the jelly according the instructions on the packet however 
substitute some of the water with the rhubarb syrup.  
 

4. Take your trifle dish and layer vertically around the edge of the dish 
with alternate sponge fingers and rhubarb sticks then place the 
remaining sponge fingers and rhubarb in centre of the dish. Pour 
the jelly over and place in the fridge for 3-4 hours. 
 

5. Preheat your oven to 200C/fan 180C/gas 6. Then thinly slice you’re 
the half rhubarb stick you set aside earlier, place in a small bowl with 
1tbsp of caster sugar and mix so all of the rhubarb is coated with 
sugar. Line a baking tray with a sheet of baking parchment, then 
place the rhubarb slices on the tray and spread out evenly. 
 

6. Roast the rhubarb slices for 10-15mins until the rhubarb is cooked 
and the sugar is dissolved. Once cooled place on a plate lined with a 
paper towel and set aside for later. 



   

 
7. Once the jelly is set pour over the custard on top and spread evenly 

over the top, then return back to the fridge for another half hour. 
 

8. Whip the cream into stiff peaks, if you have an electric mixer 
defiantly use that and set aside for later. 
 

9. Take the trifle out of the fridge after the half hour is up then cover 
the top with the cream evenly spreading on top of the custard so 
that the custard is completely covered. (You can wait to add the 
cream for up to 1 day if you not serving the trifle straight away.)  
 

10. Scatter the roasted rhubarb slices on top of the cream and serve. 
 

 
 
 
 


