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Red, White and Blue Showstopper Dessert
Prepare with sugar-free gelatins, sugar substitute, fat-free milk and
reduced-fat sour cream for a low-cal diabetic friendly dessert sure
to WOW!

2 pkgs. (3 oz. each) berry blue gelatin
2 pkgs. (3 oz. each) strawberry gelatin
4 cups boiling water, divided
2-1/2 cups cold water, divided
2 envelopes unflavored gelatin
2 cups milk
1 cup sugar
2 cups (16 oz.) sour cream
2 tsp. vanilla extract

In four separate bowls, dissolve each package of gelatin in 1 cup
boiling water. Add 1/2 cup cold water to each and stir. Pour one
bowl of blue gelatin into a 10-in. fluted tube pan coated with cook-
ing spray; chill until almost set, about 30 minutes. 
Set other three bowls of gelatin aside at room temperature. Soften
unflavored gelatin in remaining cold water; let stand 5 minutes. 
Heat milk in a saucepan over medium heat just below boiling. Stir
in softened gelatin and sugar until sugar is dissolved. Remove from
heat; stir in sour cream and vanilla until smooth. When blue gela-
tin in pan in almost set, carefully spoon 1-1/2 cups sour cream
mixture over it. Chill until almost set, about 30 minutes. 
Carefully spoon one bowl of strawberry gelatin over cream layer.

Chill until almost set. Carefully spoon 1-1/2 cups cream mixture
over the strawberry layer. Chill until almost set. Repeat, adding lay-
ers of blue gelatin, cream mixture and strawberry gelatin, chilling
in between each. Chill several hours or overnight. 
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 Choices that inspire.

 Laminate, Porcelain, Resilient, Hardwood

nRECIPES continued from page 15

n Sources: 
www.tasteofhome.com, www.allrecipes.com, www.webMD.com


