dessert

JUNE 2010

RECIPE OF THE MONTH

BEAUTIFUL SUMMERTIME REFRESHING PARFAIT
4 
OUNCES FRESH WHIPPED CREAM, OR FROZEN LIGHT WHIPPED TOPPING


COOLWHIP OR CANNED WHIPPED CREAM - YOUR CHOICE!

1
8 OUNCE CARTON VANILLA YOGURT, OR VANILLA LOWFAT YOGURT


OR VANILLA ICE CREAM SOFTENED

1/2
TEASPOON VANILLA

3
CUPS FRESH RASPBERRIES OR SLICED FRESH STRAWBERRIES

3
CUPS FRESH BLUEBERRIES 

MAKE YOUR WHIPPED CREAM.  IN A LARGE BOWL STIR TOGETHER  YOUR

SECOND INGREDIENT LISTED ABOVE THAT YOU ARE CHOOSING TO USE

AND FOLD IN THE WHIPPED TOPPING.

GET SIX 12 OUNCE GLASSES OR DESSERT DISHES AND ALTERNATE LAYERS

OF THE BLUEBERRIES, WHIPPED TOPPING, LAYERS OF RASPERRIES OR

STRAWBERRIES, WHIPPED TOPPING ETC SO THE WHOLE DESSERT BECOMES

RED, WHITE AND BLUE!!

THIS MAKES ABOUT  SIX SERVINGS.  YOU CAN PREPARE THESE A LITTLE

BIT AHEAD BY COVERING THEM AND KEEPING THEM IN THE FRIDGE FOR

ABOUT AN HOUR.  

