RASPBERRY FUDGE MOCHA MOUSSE TRIFLE
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Directions

COMBINE 3/4 cup preserves and raspberries in small bowl. Reserve 5 raspberries for
garnish. Place 2 tablespoons hot fudge topping in small resealable plastic bag for driz-
zling. Stir strong-brewed coffee into remaining hot fudge in large bowl until blended.
Fold in one container whipped topping to make mousse. Stir remaining container of
whipped topping until fluffy.

LAYER Half the cake cubes in a trifle bowl or a 2 1/2 to 3-quart glass bowl. Spread on
half of fudge mousse and half of plain whipped topping. Spoon all the berries evenly
over topping. Top with a layer of remaining cake cubes and fudge mousse.

SPOON dollops of remaining whipped topping over center of trifle. Top with reserved
raspberries. Microwave remaining preserves on HIGH for 10 seconds. Stir until smooth.
Drizzle over topping and fudge mousse. Microwave reserved hot fudge topping on
HIGH for 5 seconds. Cut small corner off bag. Drizzle over top of trifle. Chill 1 hour be-
fore serving.



