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Mocha Toffee Trifle 
 
1 box brownie mix  
2 (small) boxes instant white chocolate pudding 
2 cups milk 
2 8oz Cool Whip containers (one for mixing and one for topping) 
5 Heath Bars or at least ¾ bag of small Heath Bars chopped (can also get Heath Bar bits already 
chopped up, but make sure you get the bag WITH chocolate) 
4 tablespoons instant coffee dissolved in ¼ cup HOT water 
 

1. Bake brownies in a 9x13 inch pan. 
2. Cool and cut brownies into small pieces (about 1x1 inch squares). 
3. Whisk milk and pudding until thick. 
4. Fold 8oz of Cool Whip in to milk and pudding mixture and stir thoroughly. 
5. Add dissolved coffee to pudding (and now Cool Whip) mixture and blend thoroughly. 
6. In Trifle bowl or another clear bowl, layer 1/3 brownies, 1/3 pudding mixture,  

1/3 Heath Bar bits. 
7. Repeat layers 2 more times. 
8. Top with as much Cool Whip as you please…we recommend using the entire other 8 oz 

container! (Gives a great backdrop for the Heath sprinkles on top) 
9. Sprinkle the top with more chopped Heath Bar bits. 

 
The Cool Whip gives an otherwise heavy brownie dessert a light texture and the instant coffee 
gives a shot of flavor sophistication.  I promise you will impress at your summer picnic  
so give it a try! 
 
Zach-o-meter:  I mean…do I have to say?  A Schneider family favorite, it has chocolate in it, you 
can eat it with a spoon (aka Shovel in his eyes) = a total winner! Just keep him (and any other 
sweet toothed snackers) out of the kitchen when you’re making it or your Heath Bar bits might 
mysteriously disappear… 
 
 
Happy cooking! 
Landon 


