LHTC

LEARNING HOW TO COOK

JELLO BEACHES

With Blue Jello, Swedish Fish and a Graham Beach

INGREDIENTS DIRECTIONS
Prep Time: 2 Hours 1. Mix the Jello: prepare jello according to package directions and
Servings: 4 pour into 4 clear cups. Refrigerate and let set 1-2 hours.

1 box Blue Jello 2. Make the sand: Mix together graham cracker crumbs and melted

8 Swedish Fishes butter, set aside.
3/4 cup Graham Cracker Crumbs
3 tablespoons Butter, melted
Cocktail Umbrellas

3. Assemble the Beaches: With a wet knife, cut two slits in the jello in
each cup. Slide 1 swedish fish* into each cut. Top with graham cracker
sand mixture to cover the cuts in the jello. Top with a cocktail
umbrella. Enjoy the beach!

Tip: Run knife and swedish fish briefly under water before sliding into
the jello - this keeps them from catching and tearing the jello as they
are added.



