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JELL-O FOR DESSERT.

Grocers’ phones everywhere are kept
nnging from morning till night by house-
wives, chefs and cooks who must have
Jell-O, the dessert that is made by simply
adding a pint of boiling water.

The housewife who wishes to get up a
nice dlsh for dessert at dinner with little expense, uses Jell-O. The chef,
who appreciates its possibilities and its popular qualities, relies on Jell-O for
many of his choicest desserts. ~ The cook who loves to prepare dainty
dishes knows all about Jell-O and serves “made-in-a-minute ”* desserts.

Everybody who cooks or keeps house should serve Jell-O desserts,
and nobody who loves good things to eat should miss them.

THE JELL-O PRICE NEVER GOES UP.

The five-cent loaf of bread weighs less than it used to, and the roast
that was fifty cents is a dollar now, but the
ten-cent Jell-O dessert has never gone up in
price, and is as big and good as ever. e

Jell-O is made in seven flavors: Straw- £
berry, Raspberry, Lemon, Orange, Cheny, 27 /
Peach, Chocolate. -

" Ten cents a package at all grocers’. 1y

The Genesee Pure Food Co.,

LeRoy, N. Y. VELEO ON THE MOTOR TRIP

HELLO' THATS IT
ORANGE JELL~O

Do not mistake Jell-O Ice Cream Powder

for Jell-O.



ALWAYS GOOD.
Jell-O is the year-round dessert. In

most delightful dishes. In the winter it fur-
nishes a piquant jelly with fowl or other
meat at dinner, and either alone or with
fresh or canned fruits, is made into substan-
tial desserts that are in keeping with the sea-
son. In the spring and early summer, when the supply of canned fruit has
given out and it is too early for fresh fruit, Jell-O, with its dainty fruit flavors,
supplies the most enjoyable desserts. During the hot weather, the light,
cool, sparkling summer desserts, made in a minute from Jell-O, satisfy the
peculiar craving for something good as nothing else can.
“MADE IN A MINUTE.”

The woman who has a little time can make Jell-O into the most
elaborate desserts, with layers of fruit, nuts, or confectionery. . She who has
no time to spare can make in a minute plainer i?w S
desserts that will be simply delicious. Every o
Jell-O dessert is beautiful.  This is

THE MOST POPULAR RECIPE.

Dissolve one package of Jell-O, any flavor,
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in a pint of boiling water. Pour into a bowl or 7 Al/l | 5
mould and put in a cold place to harden. ;
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When set, turn out on a plate and serve. P,
; JELLONIN:

the fall it is combined with fresh fruit in the

JELL-O RECIPES

Visitors at Jell-O demonstranon i th
big stores often express surpnse at the many:
beautitul and elaborate torms m which jeli €}
desserts bave been prepared for exhibition
The making of these fancy dishes is a much
more simple matter than might be imagined,
as the following recipes will show.

Peach Whip.
Dissolve one package Peach or Orange Jell. O
one teacuplul of boiliig water. Just as1t beginsto set add one
‘Then beat in one cup whipped cream and one cup crushed peaches.

Fruited Jell-O.

Dissolve a package of Jell-Q, any flavor, 1 a pint of bothng w ater. Pour wto a |',~pw|
or mould. Just as Jell.O s Leginning to set, anange in i, with the aid of a fark, sliced
oranges and bananas, or peaches and strawbeiries, or cheaies and currants, o1 any mhcr‘ trunt
that may be preferred. Set away to barden. A great variety of fuuit pieces can be made by
using the different flavors of Jeil-O and different kinds of fruit.

Chocolate Nut Jell-O.

Dissolve one  package .of Chocolate Jell O o one
pint of boiling water. Set in a cold place.  When halt
congealed add one cup whipped cream, one-hall cip
of English walnut meats, and one.half dozen figs cut fine.

Marshmallow Jell-O.

Dissolve one package of Stawbenry Jell.O) in oae
pint of boiling water. L.et a little harden in the bottom of
a square mould. Lav in maishmallows so that a checker
board effect 15 given.  Add cucugh cold fell Q10 cover
then another row of marshmallows and more Jell O unrd
mould is full.  This is very attractive for display and e
tor serving.

JELI-O AT THE SEASHORE

Seoves twelve persens.

JELL-O FOR THE INVALID
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Raspberry-L.emon Jell-O.
Diissolve one package Raspberty, Jell- O in one pint
of Loilmg water.  When cold pour one-half into 2 mould
and set in a cold place. 'When 1t begins to thicken insert
tresh red raspbertes, firdt rolling them m sugar. When
this fayer has set, dissolve one package of Lemon Jell.O
w one pint of boiling water, and when it begios to set
.. divide it in ‘halves and beat half of it and pour onto the
layer of Raspberty Jell-O in mould. Let stand in a cold
place at least 15 minutes, then add with a spoon the rest
8RS 4 of the Raspbeny Jell-O and more berries:  The halance
of the L'emon [eil-O may be served at another time.

Instead of Raspberry Jell-O and raspberries, use, if desired, Strawberry Jell-O and
strawbernes, Cherry Jell-Q and cherries or almonds, Orange Jell-O and sliced oranges, o1

Lemon Jell-O and sliced bananas, grapes, and other fruits.

Prune Souffle.

Make one pint stewed prune pulp. Dissolve one package Chocolate Jell-O in one
pint boiling water. When it begins to thicken add the prune pulp and one teaspooniul cin-
namon, and beat into it one cup whipped cream. Pile into custard cups and serve with
whipped cream.

Pineapple Trifle.

One-half can grated pineapple, two-thirds cup sugar. Cook up together. Dissolve
one package Orange Jell-O in one-half pint of boiling water. Add the pineapple and juice of
half an orange to the Jell-O when it has cooled a little and set away to harden. When 1t
begins to thicken, add one-half pint cream whipped suff. Stir_thoroughly and tum mto a
bowl or mould to harden. .

Peach Jell-O.

Dissolve one package of Peach Jell-O in one pint of
boiling water, or-one-half pint of hoiling water and one-
half pint juice from peaches. Pour a little of the Jell-O
into the mould, lay in sliced peaches, add a little cool
Jell-O, let it harden, then add another layer of peaches
and more Jell-O until mould i full. Serve with
whipped cream.
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Transparent Fruit Jell-O.

Two oranges shredded, two bananas sliced, one
cup of seeded white grapes, one cup English wal-
nuts. Dissolve one package of Lemon Jell-O in one
pint of boiling water. As it begins to thicken, add
the fruits and nuts. Put in mould and when firm cut
in squares. The grapes may be omitted if necessary.
Serve with whipped cream.

Berry Frappe.

Dissolve. one package of Raspberry or Straw -
berry Jell-O in one pint of boiling water. Just as it
begins to set add one pint of whipped cream, beating
all together until thick. Serve in frappe glasses, partly
filled with crushed fresh raspberries or strawberries. Canned berries are good when fresh fruit
is out of season.
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Cherry-Almond Jell-O.

Dissolve one package of CherryJell-O in one pint of boiling water. When cold pour
a little in a mould and when it begins to harden sprinkle onto it blanched and chopped
almonds, and add a little more Jell-O. Repeat this
process till a little more than half the Cherry Jell-O is
used. Then dissolve one package Lemon Jell-O in
one pint of boiling water, and when it is just ready to
set beat half of it with an egg beater. When the
Cherry Jell-O is hard put the beaten Lemon Jell-O
on top of it, and when this is set add the rest of the
Cherry Jell-O, either plain or beaten, with a spoon.

Apple Snow Jell-O.

. Dissolve one package of Strawberry Jell-O in
one pint of boiling water. When partly cold pour
in tall, slender glasses, filling three-quarters full.
When firm pile apple snow on top.

Apple Snow. — White of one egg, one grated
apple and one-half cup sugar. Beat till light and
feathery.
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PERACE JEIIL~0O B On the back of every package of R

Jell-O are full directions for preparing
Jell-O. Inside every package of Jell-O
1s a little booklet containing many reci-
pes for the finest Jell-O desserts. These
are all so simple that a ten-year-old
girl can follow them and make as nice
desserts as her mother.

E.ggs or other expensive materials are
not necessary in making Jell-O desserts.

There are other preparations called
“quick desserts,” but they are not
“ another kind of Jell-O,” as some people are led to believe. Some of them
may be good, but certainly not as good as Jell-O, for they are only
imitations. Don’t use them, expecting them to be as good as Jell-O.

If the name Jell-O is not on the package, it is not Jell-O,
but something made to sell on Jell-O’s reputation.

Jell-O received highest award gold medals at the St. Louis Exposition in
1904, the Portland Exposition in 1905, the Jamestown Expositionin 1907,
and the Seattle Exposition in 1909.

The Genesee Pure Food Company,
LeRoy, N. Y.

THIS IS THE JELL-O PACKAGE.

Do not mistake Jell-O Ice Cream Powder for Jell-O.
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