Turkish Delight, for use with The Lion, The Witch

dnd TheWaidiobe s s u:s:a:pininconiniaiainins Chapter 4, Activity 3
Bird Suet, for use with The Lion, The Witch

and The Wardrobe . . ... ... .. .. ... . . .. .. .. .. Chapter 6, Activity 3
Marmalade Roll, for use with The Lion,

The Witch and The Wardrobe . . . . ... ............. Chapter 7, Activity 4
Clay, for use with The Lion, The Witch and

The Wardrobe . . .. ... ... ... ... . ... ... Chapter 9, Activity 3
Plum Pudding, for use with The Lion, The Witch and

Lhe Vadobe ; s s s aussums iems 1um: 106 t @@ Chapter 11, Activity 5
Fig Pudding, for use with The Lion, The Witch and

The Wardrobe . . .. ... ... .. ... .. . .. ... Chapter 11, Activity 5
Meat Pasties, for use with The Horse

and His Boy . .. .. .. ... ... ... .. . Chapter 2, Activity 4
Gooseberry Fool, for use

with, The Hovse ditd HiS Boy « 55 cwms smme swms 1w 4 Chapter 5, Activity 2
Childhood Games, for use

with Prince Caspian . . . ... .................. Chapter 11, Activity 4
Oatcakes, for use with Prince Caspian . . . ... ... ... Chapter 15, Activity 4
Loam, for use with Prince Caspian . . .. ... ... .. .. Chapter 16, Activity 7
Somerset, for use with Prince Caspian . .. . ... ... .. Chapter 16, Activity 7
Chalky Soil, for use with Prince Caspian . . ... ... .. Chapter 16, Activity 7
Finest Gravel & Silver Sand, for use

bl Priftee Gasplatl : « s s sws sasz swes s@s 2 ame 3 Chapter 16, Activity 7
Make Your Own Scratchboard, for use

watll, The SilverChair < ; s swswinspsnusnseiasiss s’ Chapter 4, Activity 3

Eel Pie, for use with The Silver Chair .. .. .......... Chapter 5, Activity 6
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Caraway Biscuits, for use with The Silver Chair . . . . . . Chapter 7,Vocabulary
Cock-a-Leekie Soup, for use with The Silver Chair . . . .Chapter 8, Activity 1
Possets, for use with The Silver Chair . . . ... ... .. ... Chapter 8, Activity 3
Baked Apples, for use with The Silver Chair .. ... ... Chapter 16, Activity 7
Cocoa, for use with The Silver Chair . .. .......... Chapter 16, Activity 7
Hard Tack, for use with The Last Battle . ........... Chapter 5, Activity 5
Making a Turban, for use with The Last Battle .. ... .. Chapter 5, Activity 6

Triffle Cake Recipes, for use with The Last Battle . . . .Chapter 13 Activity 6
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Triffle Cake Recipe

A basic triffle cake consists of four elements:
cake, pudding, whipped topping, and your
choice of filling. It might sound overly simple,
but triffle cakes offer the opportunity to
create a dessert that can coordinate with any
holiday or event. They can be as simple as
basic chocolate or as extraordinary as
pumpkin spice.

Basic Instructions

To create this delightful dessert, you will need
the following items:

Triffle dish or a punch bowl.

Cake mix

Pudding (choose a flavor that coordinates
with the type of cake you chose)
Whipped topping (i.e., Cool Whip)
Filling (fruit, candy, chocolate chips, etc)

Step One: Bake the cake according to box
directions. Step Two: Make pudding and chill
for 1-2 hours. Step Three: Crumble about 1/3
to 1/2 of cake into bottom of bowl; layer
with pudding; layer with filling; layer with
whipped topping. Repeat until bowl is full.
Garnish with extra filling.

Now that you have the basic instructions
for creating a triffle, let’s learn how to create
specialty triffles to coordinate with your life
events. How can a triffle cake become the
perfect addition to a holiday meal? Simple!
Coordinate your choices of cake fillings and
flavors with the time of year.

Spring Triffle - yellow cake, vanilla
pudding, whipped topping, peaches and
strawberries (this is popular for baby and
bridal showers as well as at Easter)

Autumn Triffle (Pumpkin Spice)-
gingerbread, pumpkin mixed with vanilla
pudding, your choices of spices, whipped
topping (a great variation from the
Thanksgiving tradition of pumpkin piel)

Chocolate Toffee Birthday Triftle -

chocolate cake, chocolate pudding, chocolate
and English toffee chips, whipped topping

Chocolate Peanut Butter Triffle -

chocolate cake, chocolate pudding, chocolate
and peanut butter chips mixed with peanut
butter, whipped topping (filling with be thick;
drop by rounded spoonfuls into bowl and
gently spread)

From:
http://www.allsands.com/Food/Recipes/triffl
ecakerec_sky_gn.htm

Narnian Triffle—

Make your own yummy combination!

Summer Triffle

A recipe from

Allen House Victorian Inn
Ambherst, Massachusetts

1 good quality pound cake

Good quality raspberry preserves

2 cups whipping cream + sugar to sweeten
(whip to soft peaks)

4 cups mixed berries macerated in sugar

Pastry Cream
Heat in heavy pan:
4 cups half and half

1 cup sugar

6 eggs - slowly temper into hot mix.
Continue whisking on low heat

1/2-cup cornstarch (mix with a little water).
Add to the mix and continue whisking. It
will get thick. Turn oft heat

Whisk in:
6 oz butter
1 tsp. almond extract

Let cool.

1. Cut pound cake into thick slices

2.Thinly spread raspberry perserves, then cut
into 4 squares.

3. Start to layer triffle: cake, pastry cream,
berries, cake, whipped cream. Continue
layering until all ingredients are used. End
with whipped cream.

From:

http://www.travelguides.com/bandb/recipes/data/
ds266.html



