VINTAGE HEAVENLY HASH

YOU WILL NEED:  

½ CUP GRAHAM CRACKER CRUMBS OR CORNFLAKE CRUMBS

2 TBS SUGAR 

3 TBS BUTTER – SOFTENED 

1 ENVELOPE UNFLAVORED GELATIN 

½ CUP SUGAR 

1-2/3 CUPS CRUSHED PINEAPPLE (20 OUNCE CAN)

1 (8 OUNCE) PACKAGE CREAM CHEESE – SOFTENED

1 CUP WHIPPING CREAM 

DIRECTIONS:

COMBINE CRUMBS WITH THE 2 TBS SUGAR AND BUTTER, MIX WELL.  RESERVE 2 TBS FOR TOPPING.  PRESS REMAINING CRUMBS FIRMLY IN BOTTOM OF AN 8 INCH SQUARE PAN.  CHILL.   

MIX GELATIN AND THE ½ CUP SUGAR IN A SAUCEPAN.  DRAIN PINEAPPLE SYRUP INTO GELATIN MIXTURE.   COOK AND STIR UNTIL GELATIN DISSOLVES.  COOL SLIGHTLY.  BEAT CREAM CHEESE UNTIL SMOOTH AND SOFT, STIR IN GELATIN MIXTURE AND PINEAPPLE.  WHIP CREAM TO SOFT PEAKS AND FOLD INTO CREAM CHEESE MIXTURE.  SPREAD OVER CRUMB CRUST AND SPRINKLE WITH RESERVED CRUMBS.  CHILL TILL FIRM.  CUT INTO BITE SIZE PORTIONS.  

THIS RECIPE IS FROM GARY’S COUSIN WILMA PALMACCIO

NEXT WEEK:  GREEN GODDESS DRESSING

