INGREDIENTS:

Procedure:

DANE’S CRANBERRY SALAD

Two large Apples.

One orange.

8 oz can crushed pineapple, drained.

One cup grapes cut in half.

Bag of cranberries.

Large box cherry, strawberry, or rasberry Jell-O (gelatin) Or use two
small boxes.

Boiling water (according to gelatin directions- 1 2 C for large box OR

2 cups for the 2 small boxes)

1/4 to 1/2 cup of sugar. (Optional)

2 ¢ chopped walnuts or pecans (Optional)

Oblong glass dish.

1. Mix Jell-O (and sugar) with boiling water in the oblong
container. Stir well till dissolved. DO NOT ADD COLD WATER
to gelatin.

Core apples, DO NOT PEAL; cut in wedges

Cut oranges into wedges. DO NOT PEAL

Wash cranberries

Run apples, Oranges, pineapple, and cranberries through food
grinder. Do not use a food processor.

MIX WELL. Add grapes (and nuts.)

Pour mixture into oblong container.

Cover and refrigerate overnight.

Cut into 2” x 2” squares. Some like a little dab of Mayonnaise
when serving.
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