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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 1/2 box 
	P1 PS2: 2 #6 cans
	P1 PS3: 3 lbs 
	P1 PS4: As needed
	P1 PS5: Optional
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Monarch Yellow Cake Mix 
	P1 ING2: Vanilla Pudding 
	P1 ING3: Fresh Strawberries, sliced 
	P1 ING4: Whipped topping 
	P1 ING5: Fresh Mint Sprigs
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50 
	Chef Name: Chef Jeremy DeRango 
	Recipe Name: Strawberry Trifle 
	Preparation Instructions: 1. Prepare the yellow cake mix according to the packaging and allow for it to cool completely before cutting into small cubes.2. Using a cup or bowl build layers of fresh sliced strawberries, yellow cake cubes and vanilla pudding much like a parfait. 3. Once complete, garnish with whipped topping and a sprig of mint.


