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Raspberry Cream©
Great for Valentine’s Day!

Serves 8

Ingredients:
2 cups cold water
2–3 oz. pkgs. raspberry Jello™
2 cups whipping cream
3 Tbsp. raspberry brandy or liqueur
Method:

In a pot over a warm flame, stir together the water and Jello™ until Jello™ is melted. Do not boil.
Cool until it is the consistency of egg whites.

In a separate bowl, whip the whipping cream using the Magic Wand with the flat blade until firm.
Slowly add cooled Jello™ to blend. Add brandy and stir again.

Pour mixture into a round bowl that has been sprayed with Pam™. Refrigerate 2–3 hours, then
cover airtight and keep refrigerated until ready to serve.

When ready to serve, unmold onto a glass plate.

Topping–Ingredients:
3/4 cup whipping cream
1 Tbsp. raspberry brandy or liqueur
1 Tbsp. Jello™ white chocolate instant pudding mix
fresh raspberries
chocolate heart candies
Method:

In a bowl, combine whipping cream, combine all ingredients and whip until firm using the Magic
Wand with the flat blade. Put into a decorating bag and make kisses and heart shapes around mold.
Garnish with raspberries and heart candies.


