STRAWBERRY MOLDED SALAD 

YOU WILL NEED:  

16 OUNCE PACKAGE OF FROZEN STRAWBERRIES, THAWED

1 LARGE PACKAGE OF STRAWBERRY JELLO

½ CUP SOUR CREAM 

THAW BERRIES AND DRAIN, RESERVING JUICE.  MEASURE 3/4 CUP OF THE JUICE INTO A SAUCEPAN AND BRING TO A BOIL.  REMOVE FROM HEAT AND DISSOLVE THE JELLO IN THE HOT SYRUP.  STIR IN THE BERRIES AND ANY REMAINING JUICE.  POUR HALF INTO A ONE QUART MOLD AND CHILL FOR 15 MINUTES.  SPREAD THE SOUR CREAM OVER THE CHILLED STRAWBERRY MIXTURE AND THEN CAREFULLY SPOON THE REMAINING STRAWBERRY MIXTURE FROM THE SAUCEPAN OVER THE SOUR CREAM.  CHILL OVER NIGHT OR UNTIL FIRM.  GARNISH WITH FRESH MINT IF DESIRED.  

THIS RECIPE IS FROM SHIRLEY WEIMANN OF WOODSTOCK.  

NEXT WEEK:  PASTA WITH ARUGULA

