
Mini Lemon- 
Berry Trifles 
 
Servings: 2 
PREP TIME:  About 30 min 
COOKING TIME:  None 
 
 

INGREDIENTS 
1 cup heavy whipping cream 
1-2 TBSP powdered sugar  
½ cup lemon curd (from the baking aisle) 
5 drops red food coloring (optional) 
Pound cake cubed into ¼ to ½ inch cubes (about ¼ to 1/3 of a whole pound cake) 
Sliced strawberries (about 10 large or 14 small strawberries) 
Special Equipment: 2 clear glasses to use as your mini trifle dishes 
 
DIRECTIONS 
Pour the heavy whipping cream and the powdered sugar (1-2 TBSP, depending on how 
sweet you like it) into a small to medium-sized bowl. Whip the cream until soft peaks 
form. Continue beating for about a minute or so more until stiff peaks form. Scoop out 1 
cup of the whipped cream and set it aside. Scrape the rest of the sweetened whipped 
cream into a small, zip-top bag or a piping bag. Put in the fridge to keep cool. 
 
Put the lemon curd into another medium bowl. Use an electric mixer to beat the lemon 
curd for 1 minute on HIGH speed to soften it. Add in the reserved 1 cup of whipped 
cream in with the lemon curd. Use a rubber spatula to carefully fold the lemon curd and 
whipped cream together gently. Continue folding until they are completely mixed. Drop 
in the red food coloring and stir gently until it’s incorporated. This will turn the mixture a 
shade of pink. (You can skip this step but it’s a fun option for Valentine’s Day!)  
 
To assemble the mini trifles:  
Start by pressing cubes of pound cake into the bottom of each cup. Then add in 2 TBSP 
of the lemon curd mixture to each cup, smoothing it gently to create a flat surface on 
top. Place sliced strawberries in a single layer on top of that, and then another layer of 
sliced strawberries 6-10 strawberry slices all together). Be sure you can see the sliced 
strawberries from the side of the glass. Do another layer of pound cake, another 2 
TBSP of lemon curd mixture, and another set of sliced strawberry layers. If you have 
room in your glasses you can repeat the layers one more time. Or, if your glasses are 
just about full to the top, you’re done! 
 
Cut off the corner of your ziptop bag with the whipped cream inside. Pipe the whipped 
cream on top of the final strawberry layer. Garnish by stick one final sliced strawberry 



into the whipped cream. You can also dollop the whipped cream on top if you don’t want 
to pipe it on. 
 
MAKE-AHEAD You can make the trifles 1 day ahead of time. DO NOT top with the 
extra whipped cream. Simply cover your trifle glasses (ending with the strawberry layer) 
with saran wrap or foil and store them in the fridge. Take the trifles out of the fridge 
about 30 minutes before serving. Just before serving, pipe or dollop on the whipped 
cream and garnish with strawberry slices.  


