PREPARATION TIME
=== 35 minutes

Fruity o oo
Gelatln Delzght I PERFECT FARTHER
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\ -

SHOPPING LIST =

p(’C;l!‘lS

r;{\ONE e . @ @ =

R |
: 9. Instead of using the fresh fruit in .+ whipped 10PP!?& L |
; X . eries * Danans
Oks. this recipe, why not lower your « bluebetries {

« apple ® orapes
« raspherty gelzu‘m
can fruit cocktail? Canned fruit is l
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; also a good alternative when fresh
|

i
|

5 A V?'Q‘ food bill by using one 15-ounce

produce is out of season.
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Fruity Gelatin Delight
INGREDIENTS Make Alead |
Pour the gelatin into a Rather thean
I (3-ounce) package square pan after ice has stivring the fresh
raspberry gelatin melted. Chill until firm, about Jruit into the
1 cup hoiling water 30 minutes. Cut into small gelatin in step 3.
10 large ice cubes squarcs and layer as /rc‘:jl)c ;m'a’ i as separate
3 e e lervers in steb 4.
1 small tart apple, directs in step 4. ayers in step 4
chopped
Iy2 cup seedless red or ; Dlss(}h e gelatin in
sreen grape halyes i
SHEERLSINDE TLres boiling water in a

I small banana, sliced § i
medium bowl.

/4 cup chopped pecans
2 cups whipped
Lopping
2 cup blucbherries

SERVES 6 : e e e ——

f,@ Add ice cubes to bowl
& stir for 3 minutes or
until melted.

2 C hill gelaun in
refrigerator for

e If the quick-cooking 15 minutes. Fold in apple,
method found on the grapes, banana and pecans.
gelatin package isn't Cover and chill for about
fast enough, try an 15 minutes.

even faster method.
Dissolve the gelatin in
just a few tablespoons - —
of boiling water, then . Spoon about % of the
add ice water for the i gelatin mixture into a
rest of the liquid. ; clear glass bowl. Alternate
layers of whipped topping.
blueberries and remaining
gelatin in bowl, ending
with whipped topping.
Serve immediately.




