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JELL-O® & Juice Mold

Healthy Living
Low Fat

Yitamin A or C

Generally Nutritious

Recipe Rating:

Prep Time: 5 min

Total Time: 5 hr 35 min

Makes: 10 servings, 1/2 cup each

- 2-1/2 cups boiling water
1 pkg. (8-serving size) JELL-O Brand Strawberry Flavor Gelatin, or any red flavor
1 cup cold orange juice or cranberry juice cocktail
1 can (8 oz.) pineapple chunks, drained
1 can (11 oz.) mandarin orange segments, drained

STIR boiling water into gelatin in large bowl at least 2 minutes until completely
dissolved. Stir in juice. Refrigerate about 1-1/2 hours or until thickened (spoon drawn
through leaves definite impression).

ADD fruit; stir gently until well blended. Spoon into 6-cup mold or bowl sprayed with
cooking spray.

REFRIGERATE 4 hours pr until firm. Unmold. Garnish as desired.

KRAFT KITCHENS TIPS

Great Substitute
Substitute 2 pkg. (4-serving size each) JELL-O Brand Strawberry Flavor Gelatin, or any

red flavor, for the 1 pkg. (8-serving size) gelatin.

How To Unmold Gelatin
Dip mold in warm water for about 15 seconds. Gently pull gelatin from around edges with

moist fingers. Place moistened serving plate on top of mold. Invert mold and plate;
holding maold and plate together, shake slightly to loosen. Gently remove mold and
center gelatin on plate.

NUTRITION INFORMATION

Nutrition Bonus:
This fruit-filled mold is both fat free and low in sodium. In addition, the orange juice is an

excellent source of vitamin C!

Diet Exchange:
1 Carbohydrate,1/2 Fruit

Nutrition (per serving)
Calories 90  Total fat 0g Saturated fat 0g

Cholesterol 0mg  sodium 75mg Carbohydrate 22g
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