Silent Night Singing Snowball
Trifle(The secret dish that
literally sings when you eat it.)

Serves 8 | Active time: 35 min | Total time: 2 hr (includes
chilling/freezing) | Cost: ~$16
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pristine white-chocolate snowball hides f N

layers of silky diplomat cream and crunchy
meringue. The real magic? An embedded

edible sound wafer that plays a faint,
choral “Silent Night” loop (8 sec) when

bitten — music from inside your mouth!

Viral Potential: TikTok timeline: 0:00 bite +

0:02 music swells -» 0:05 jaw-drop.
Pinterest: “edible music dessert” trends
with 1.2M Dec searches.




INGREDIENTS

For the snowball shell

200 g (7 oz) white chocolate (Valrhona Ivoire or premium — for
. smooth temper)
Silicone half-sphere mold (8 cavities, 3 diameter)
For the edible sound wafer

8 custom sound wafers (pre-programmed with 8-sec “Silent

Night” a cappella loop; via Lékué Edible Sound Kit on Etsy,
~$29/10-pack)
Backup: Edible rice paper + food-safe marker (print QR code
linking to song audio)

For the trifle layers

2 cups vanilla diplomat cream (1 cup pastry cream + 1 cup
whipped cream, folded)
1 cup crushed meringue (store-bought nests, lightly crumbled)
% cup snow sugar (powdered sugar + 1 Tbsp cornstarch, sifted)

For garnish

Edible silver snowflakes (sprinkles or dragées)
8 micro pine sprigs (real edible pine or green candy needles)
Equipment
Double boiler or microwave-safe bowl
Piping bag + small round tip (#4)
Warm spatula (for sealing)
Mirror plates or black slate for serving
8 tiny mallets (optional, for dramatic crack)




STEP-BY-STEP INSTRUCTIONS

1. SOUND WAFER PREP (5 min)

Order/customize wafers: Upload an 8-sec a cappella
“Silent Night” clip to Lékué Edible Sound Kit service
(Etsy sellers program via QR-embedded tech; wafers
are thin, rice-paper-like, fully edible).
Speaker side is subtle foil-embedded; ensure it faces
inward for mouth activation.

Backup plan: Print a QR code on edible rice paper
with food marker (scan plays song). Cut to 2” rounds;
insert like wafer.

Set aside in cool, dry spot (wafers activate on
moisture/contact).

2. TEMPER & MOLD SNOWBALL SHELLS (15 min + 10
min chill)

Chop white chocolate; melt % in double boiler to
110°F / 43°C, stirring constantly.
Remove from heat; add remaining % chopped

chocolate. Stir until 80-82°F / 27-28°C. Reheat gently, A
to 88-90°F / 31-32°C (tempered = glossy, shaps when~"//

cool).
Microwave alt: 15-sec bursts, stir vigorously.

Paint first layer: Use brush to coat bottom half of

each mold cavity thinly. Chill 5 min.
Second layer: Repeat for thickness (¥”). Chill5,
Unmold bottoms gently. N

Prepare top halves: Coat full cavities, chill, unmold.

Keep separate.
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3. TRIFLE FILL & ASSEMBLE (10 min)

In each bottom half-sphere: Place 1 sound wafer
- flat against the curved wall (speaker side facing
center, for bite activation).
Pipe 1 Tbsp diplomat cream over wafer.
Sprinkle 1 tsp crushed meringue.
Repeat layers (cream + meringue) until %"
headspace remains (2-3 layers total).
Pipe thin melted chocolate ring around rim of
bottom.
Press top half-sphere on firmly; smooth with
warm spatula to fuse edges seamlessly.
Wipe exteriors clean. Place on tray; freeze 1 hr
until firm.

4. SNOW DUST & GARNISH (5 min)

Remove snowballs from freezer; let sit 2 min (still¢s7
cold but not brittle). '
Roll each in snow sugar on a plate for frosty
texture.
Gently press 1 micro pine sprig into top like a tree.
Scatter edible silver snowflakes around base.




SERVING (THE SHOCK MOMENT?)

P

Plate each snowball on mirror plate for reflective “snow globe”

effect.
Hand guest a tiny mallet: “Crack it open like an egg — then take a
2 bitel”
= CRACK! Shell shatters - layers reveal.

BITE: At 0:02, faint choral “Silent Night” hums from mouth (wafer
activates on saliva/crunch). Jaw-drops ensue by 0:05.
Propose toast: “To music in the magic — and midnight surprises!”

PRO TIPS
Sound check: Test 1 wafer pre-assembly — bite activates via
embedded piezo (safe, low-volume). Volume fades after 8 sec; ho
batteries (QR tech).

Make ahead: Assemble shells + wafers up to 1 day ahead; fill/freeze
same day. Thaw 10 min before serving (music needs slight moisture).
No sound kit? Swap for QR wafer — guests scan mid-bite for phone
playback (still magical).

Vegan swap: Coconut white chocolate + aquafaba meringue .
coconut diplomat cream. ‘

Allergy note: Wafers are gluten-free; confirm Etsy seller for//

nuts/dairy.

Storage: Freeze assembled up to 24 hrs. Serve partially thawed to
avoid tooth-chipping.




