ChocoJava Trifle
Ingredients
*1 chocolate cake, prepared according to package 
directions and baked in jelly roll pan, 15 1/2 x 10 1/2 x 1 inch;
cut cake into cubes (approximately 80-1 inch cubes)
*1/4 cup Simple Indulgence ChocoJava Blend
*12 ounces fat free or lite whipped topping
1 cup chocolate-covered toffee bars, crushed;
or 1 cup toffee bits
 

 

In Mix-N-Stor Plus Pitcher, mix 1/4 cup 
ChocoJava Blend and 12 ounces whipped 
topping with Saucy Silicone Spatula until
combined. Remove 1 cup of the cream for top 
of trifle and set aside. Reserve 2 tablespoons
of toffee bits for top of trifle garnish. Place
a layer of cake cubes on bottom of 8-cup 
Stuffables Container. Cover with a layer of 
prepared ChocoJava cream and sprinkle
toffee bits over cream. Continue to layer cake
cubes, ChocoJava cream and toffee bits,
ending with final cake layer. You may have
some cake cubes left over. Top with reserved 
ChocoJava cream and toffee bits.
Cover with seal and chill before serving.
 

Note: To demonstrate how the Triangle Bowl Host Thank You Gift makes a great serving 
dish, simply double all the ingredients in this recipe except the chocolate cake.
 

