Creamy Cranberry Pie

Light arid sweet with just a toich
Servings: 8

2/3cup boilng water

Ipkg. (4-serving size) JELL-O Cranbeny Flavor Gelatin

1/2 cup cold water Ice cubes

l b { 8 0z.) Whipped Topping, thawed

I tsp. g'ﬂmi: ﬁ;ﬂngt zeﬂg {optional) " =
cup whole berry cranberry sance i e T

I HONEY MAID Graham Pie Crust (6 0z.) e |

STIR baaling water into dry ﬁclatm i large bowl 2 mumutes wntil completely dis-
4]

solved, Add enough ice to cold water to measure | cup. Add to gelating stir until
shightly thickened. Remove any unmelted ice.

ADD whipped topping and orange zest; beat with wire whisk until well blended.
Ciently stir ' m ¢cranbenry sance, Refrigerate 200 to 30 nunutes or untl nuxture 15 very
thick and will mound. Speon mto crust.

REFRIGERATE 4 hours or until firm. Store leftover pie in refngerator,
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