Strawberry Delight Squares

* Prep: 25 minutes plus refrigerating Makes 20 servings, 1 square each,
1-1/2 cups HONEY MAID® Honey Grahams finely 1 cup thawed
crushed (about 20 squares)

" 1/2 cup sugar, divided
i 6Wsp,mlt¢db|muormmgnﬂm i 2 cups boiling water o
| 320z.(1-1/2 8-0z. pkg.) PHILADELPHIA 1pkg. (8- size) JELL-O® Brand Flavor Sugar Free
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Cheese, softened 1-1/2 cups cold water
2 Thsp. milk 2 cans (8-1/4 oz each) mandarin

" BIX graham crumbs, 1/4 cup of sugar and butter, Press firmly onto bottom of 1 3xg-inch baking pan. Set aside,
| BEAT cream cheese, remaining 1/4 cup sugar and milk until smooth, Gently stir in whipped topping.
? Spread over crust, Refrigerate,
¥ MEANWHILE, stir boiling water into gelatin at least 2 minutes yntil completely dissolved. Stir in cold water. Refrigerate 1-5/2
1 hours or until slightly thickened, Stir in orange segments. Spoon over cream cheese layer,
; REFRIGERATE 3 hours or until firm. Cut into 20 Squares. If desired, use additional whipped topping to gamnish each serving,
" Store leftover dessert in refrigerator, :
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