
                                       
                                                                 NO-BAKE DESSERTS "A"

PISTACHIO DELIGHT

Prepare 2 envelopes of Dream Whip in mixing bowl.  
In  large SERVALIER  or  WONDERLIER Bowl, combine:
2 cups mini marshmallows                                        1 (3 3/4 oz.) pkg. pistachio pudding                                        1-19
oz. can crushed pineapple (undrained)            1/2 cup walnuts (optional)

Fold into Dream Whip and blend well.  Refrigerate overnight.                                           

LEMON LIME DREAM

1-3 oz. pkg. lime jello
1-3 oz. pkg. lemon jello
2 cups boiling water
1 can  crushed pineapple (reserve juice)
1 cup pineapple juice or gingerale

1/2 cup sour cream

Prepare jellos in LARGE MIX N STOR using water &
juice or gingerale.  Refrigerate until partially set.  Fold in
pineapple and sour cream.  Pour into chilled JEL-RING.
Refrigerate overnight.

NO BAKE JELLO CAKE

Bottom: Basic graham crust (see below)
Middle: l  large pkg. jello (any flavour)
              3 cups boiling water
              4 cups vanilla icecream 
Topping: 2 envelopes of Dream Whip

Graham Crust
1 1/2 cups graham crumbs
6 tbsp. butter (melted)
1/4 cup sugar 

Mix together 'middle' ingredients in mixing bowl
and spread evenly over graham crust.

Spread prepared Dream Whip over top and put
in refrigerator overnight.

Combine together crust ingredients and press
into base of FREEZER MATES LARGE 2
CONTAINER.

QUICK  NO BAKE LEMON SQUARES

1-400g box graham crackers
1-8 oz. cream cheese
1 can sweentened condensed milk (or recipe below)
1 lemon (rind and juice)
butter icing

Sweetened Condensed Milk
1 cup plus 2 tbsp. skim milk powder
3/4 cup white sugar
1/2 cup warm water

Combine ingredients, stir until dissolved.

Grate rind from lemon.   Cream cheese.  Add lemon
rind and sweetened condensed milk.  Blend well.  Place
one layer of graham crackers in buttered base of
FREEZER MATES LARGE 2 CONTAINER.  Spread
1/2 of cheese/milk mixture over crackers.  Add another  
layer of graham crackers, then remaining  cheese/milk
mixture.  Cover with final layer of graham crackers.
Prepare butter icing using juice from lemon.  Gently cut
into squares.


