A ican s - o
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4 cups poiling water, divided cups ice cold watet divided
2 kg (4- -gerving ¢ size each pkg: p (4-servi g siz ELL- Brand
(8-servmg size) J ELL-O Brand Lemon Flavor Gelatin
Berry Blu FI vor Gelatin 1 tub (8 oz OL
2 kg. (4- -gervl ing size each) or 1 pkg Wblpped Topping thawed
(8-serving 5iz )JELL=O Bran
Gelatin, a0Y red flavor
STIR 1- 1/2 cups © of the b poiling W ater 1 h of the perry blue and red gelatin i geparate
bowls until dissolved- gtir 1-1/2 cuP® ice cold water into each bowl.
SPRAY 10-cup flag mold with 1o stick cooking spray; place o1} cookie sheet. Poul red gelatin
into mold Refrigerate 45 minutes until set put not firm (g elatin ould stick to finger W en
touched ould mo nd). Refrigerate perry bl gelatin in bo ] for 46 minutes:
ILE, stir r€ aini up boiling W& to lemon gelatin 12 powl at Jeast 2
inutes until dissolved Refrigerate inutes 1 slightly thicken 4 (consistency
unbeaten , whites), ST g ionally- gtir in whiPP! pping with wire hisk. tly
red gelati old. Refrigerate 10 min til ¢ but not firm Gently
e elatin OV¢ mon gelatm ml xtur mold.
fi d Mak o5 16 servings:

JELLO JElla,g M@@d

4 pkg- (4- _serving size each)

red flavor

O W

PRAY 10-cup flag mold with no st oking spray .
TIR poiling W into gelatin in large owl at least jnutes until
cornpletely disst i cold water Pour into prepar’ ared mold. :
EF GERATE 6h ht untl Unmold- Decorate 85 desired-
Makes 16 servings
Great Substitute Juice may be substltuted for the cold water:

Do not use fresh or frozen pmeapple, Kkiwi, glngeroot papaya

. il not set




