
F IST f al, bseve hisvery
,han a pint of hot water or fruit
juicc, or liquid of any kind forecach

How to Whip j

JEL L-O RULES
Jell-O may bc cooled quickly by

dissolving a package in one-half
pint of boiling water and then add-
ing one-half pint of ice water and
setting it in cracked ice.

If arll- should harden before you
C- sttiag the pan or bowl containing
it it in hot water.

To place fr
hittle J cil-O i
mold and let
arr2nixe frnar

ta, the consistency of thick molasses.
Press the fruit ingo place mndl fill the
mold with cold liquid Jell-O or
whipped Jell-O.

In niaking Jelu-O ini layers, let
each layer hardai before adding
another, and be sure the Jell-O
poured upon any hardened 1arCr is
so cool it wil1 not sofen teaycr

Cook fresh pineapple a few min-
utes wirh a litte sugar before using
it wirh Jell-O, or use cancd pliec-
apple.

In slicing or cutting Jeul-O dip
the kaife irn bot water hirst.


