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PUMPKIN
TRIFLE

1 CAPITOL CAKE Pound Cake

6 tablespoons orange juice 1 cup (12 once jar) orange marmalade
3 cups heavy whipping cream 3/4 cup sifted powdered sugar

2 cups pumpkin pie mix 1 cup sliced almonds

1 trifle bowl

Cut CAPITOL CAKE Pound Cake into 12 slices.

Sprinkle cake slices with the orange juice and then spread the orange marmalade relish onto the slices. Beat heavy
whipping cream and powdered sugar in a large bow! on high speed until stiff peaks form. Fold pumpkin puree filler
into the whipped cream. Place 4 of the cake slices on the bottom of the trifle bowl. Top with 1/3 of the pumpkin-
whipped cream mixture. Top with 1/3 cup of the sliced almonds. Repeat layers 2 more times. Cover and refrigerate
several hours,

Make 12 servings.




