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O need to wrinkle your forehead over
that perpetual question, “What shall
we have for dessert tonight?” For—
here’s Jell-O! . . . always ready with a

new answer to your every menu question . . . a

tempting new dessert, a piquant, original salad.

Watch your family’s eyes brighten to match Jell-O’s

fadiant sparkle!

Jell-O is like the princess in the fairy tale: it is as
good as it is beautiful. (It’s so remarkably easy to
digest that the children can have second portions,
too.) But even the princess’s fabled accomplish-
ments are no match for Jell-O’s versatility! You can
serve Jell-O a hundred times, and each time have a
new salad or a different dessert. Families never tire
of its deliciousness.

Think of the things that Jell-O gives you, for the
trifle that it costs! The best gelatin that money can
buy, pure white sugar, and flavors—what flavors!
They come from fresh ripe fruits—crimson straw-
berries, luscious raspberries, great golden oranges,
pale, tart lemons, cherries bursting with sweetness.
. . . Small wonder that even plain Jell-O is so
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colorful and tempting, or that it possesses such a
tender, melting goodness.

Be sure you get real Jell-O, though—look for the
name in red on the package. For, in addition to its
other good qualities, real Jell-O is always fresh.
That’s because millions of women are continually
buying it; and because of the air-tight, waxy enve-

lope that holds Jell-O. . . . And real Jell-O is easy

as can be to make—a triumph every time.
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At seven great National Expositions
Jell-O has won these awards :

Louisiana PurcHASeE ExposiTION Lewis AND CLARK ExposiTION
ST. LOUIS, MO., 1904 PORTLAND, ORE., 1905
Highest Award, Gold Medal Highest Award, Gold Medal
ALaskA-YUKON-PaciFic ExposiTioN JameEsTowN TERCENTENNIAL
SEATTLE, WASH., 1906 ExposiTiON
Grand Prize Award Ribbon NORFOLK, VA., 1907

Highest Award, Gold Medal
Panama-Pacrric ExposiTioN

SAN FRANCISCO, CAL., 1915 Panama-Paciric ExposiTioN
Highest Award, Grand Prize SAN DIEGO, CAL., 1915
(Medal of Award) Highest Award, Grand Prize

SESQUICENTENNIAL ExpoOsITION
PHILADELPHIA, PA., 1926
Highest Award, Gold Medal

JELL-O is made in five flavors—
Lemon, Orange, Strawberry, Raspberry, and Cherry
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TROPICAL DESSERT

1 package Lemon Jell-O

1 pint boiling water

6 figs, finely chopped
12 dates, finely chopped

1 banana, thinly sliced

Dissolve Jell-O in boiling water. Chill. When slightly thickened, add
fruits. Turn into mold. Chill until firm. Unmold. Serve with whipped
cream. Serves 8.

There is only one JellLO
Be sure Jell-O is on the package
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Desserts “‘

each one a lovely, luscious masterpiece

Make Jell-O in its simplest forms—plain or whipped, as directed on
every Jell-O package—serve it with a sauce or whipped cream or gar-
nish it with fruits, and you have a dessert for royalty! By combining the
cream or fruit or nuts with Jell-O in the making, however, you have a
dessert that is still easy to make, and that is extra-delicious. Here are
some of our favorites.

COCONUT ORANGE JELL-O

14 cup sugar Grated rind 1 orange
4 oranges, free from membrane and Orange juice, drained from orange
cut in small pieces : pulp and cold water to make 1 cup
1 package Orange Jell-O 1 cup Baker’s Coconut, Southern Style

1 cup boiling water

Add sugar to pieces of orange. Dissolve Jell-O in boiling water. Add
grated orange rind and 1 cup orange juice and water. Chill. When
slightly thickened, fold in pieces of orange and coconut. Turn into in-
dividual molds. Chill until firm. Unmold. Garnish with sweetened,
whipped cream. Serves 6.

SPARKLING JELL-O

1 package Jell-O, any flavor 1 teaspoon lemon juice
1 pint boiling water 2 teaspoons sugar
1 banana, forced through sieve 1 egg white, stiffly beaten with

dash of salt

Dissolve Jell-O in boiling water. Turn into pan, 8 x 8 x 2 inches. Chill
until firm. Cut Jell-O into bits with spoon. Pile lightly in sherbet glasses.
Fold banana pulp, lemon juice, and sugar into egg white. Top Jell-O
with banana mixture. Serves 6.

Lemon, Orange, Strawberry, Raspberry, Cherry
Five flavors—from fresh, ripe fruits




STRAWBERRY WHIP

1 package Strawberry Jell-O 1 cup strawberries,
1 cup boiling water crushed and drained
1 cup strawberry juice 14 cup sugar

Dissolve Jell-O in boiling water. Add strawberry juice. Chill. When
slightly thickened, beat with rotary egg beater until of consistency of
whipped cream. Fold in strawberries and sugar. Turn into mold. Chill
until firm. Unmold. Serves 8.

PINEAPPLE RICE SPONGE

1 package Lemon Jell-O 14 teaspoon salt

1 cup boiling water 2 cups cold cooked rice

1 cup canned pineapple or 4 tablespoons sugar
other fruit juice 1 cup cream, whipped

Dissolve Jell-O in boiling water. Add pineapple juice and salt. Chill.
When slightly thickened, beat with rotary egg beater until of con-
sistency of whipped cream. Fold rice into Jell-O. Fold sugar into cream;
fold into Jell-O mixture. Turn into mold. Chill until firm. Unmold.
Serve with fresh-crushed or canned raspberries. Serves 8.

APPLE SAUCE JELL-O MOLD

1 package Jell-O, any flavor 2 cups apple sauce, sweetened
1 cup boiling water and strained
Dash of nutmeg, or
1 teaspoon lemon juice

Dissolve Jell-O in boiling water. Add apple sauce and nutmeg. Turn
into individual molds. Chill until firm. Unmold. Serve with plain or
sweetened, whipped cream. Serves 6.

PINEAPPLE FLUFF
(Garnish for Jell-O Desserts)

2 tablespoons sugar 1 egg white, stiffly beaten
Dash of salt 4 tablespoons canned, grated pineapple

Fold sugar and salt into egg white. Fold in fruit and beat with rotary
egg beater until well mixed. Chill. Use, instead of whipped cream, as
garnish for Jell-O desserts. Should be served immediately. Makes garnish
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PARADISE PUDDING

1 package Lemon Jell-O 12 maraschino cherries, coarsely cut
1 pint boiling water 6 macaroons, crushed

14 cup almonds, blanched 4 tablespoons sugar

12 marshmallows, finely cut 14 teaspoon salt

1 cup cream, whipped
Dissolve Jell-O in boiling water. Chill. When slightly thickened, beat
with rotary egg beater until of consistency of whipped cream. Combine
nuts, marshmallows, cherries, macaroons, sugar, and salt. Add to
Jell-O. Fold in cream. Turn into loaf pan, 7 x 5x 3 inches. Chill until firm.
Unmold and serve in 34-inch slices. Serves 8. ‘

CRANBERRY MOLD

1 package Lemon Jell-O 14 cup celery, finely cut
115 cups boiling water 14 cup canned, shredded pineapple
Juice %% lemon 1 cup thick cranberry sauce, sweetened

Crisp lettuce
Dissolve Jell-O in boiling water. Chill. When slightly thickened, add
lemon juice, celery, pineapple, and cranberry sauce. Turn into mold.
Chill until firm. Unmold on lettuce. Garnish with Hellmann’s Blue
Ribbon Mayonnaise. Serves 6.
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PEACH DELIGHT
1 package Orange Jell-O 1 cup canned peach juice
1 cup boiling water 1 cup canned peaches, sliced
Dissolve Jell-O in boiling water. Add peach juice. Turn 15 of Jell-O
into mold. Chill until firm. Arrange peaches on Jell-O. Add remaining
Jell-O. Chill until firm. Unmold. Serve with sweetened, whipped cream,
flavored with almond extract. Serves 6.

This is plain orange Jell-O, molded in individual molds and garnished with
whipped cream and sections of the fresh fruit. How good it looks!—doesn’t it?
We sell molds to you for less than you could buy them elsewhere. Tuwrn to back
inside cover for full information.

PLAIN ORANGE
JELL-O
1 package Orange Jell-O
1 pint boiling water
Dissolve Jell-O in boiling
water. Turn into indi-
vidual molds. Chill until firm. Unmold. Garnish with whipped
cream and sections of orange, free from membrane. Serves 6.

There is only one Jell-O
Be sure Jell-O is on the package







