
JELLO PRETZEL
SURPRISE

Act i v e :  30  m in  TOTAL:  4  h r  30  m in  SERVES:  10  t o  12

 1 .  4  cups  o f  c r u shed  p r e t z e l s

 2 .  3/4  cups  o f  bu t t e r ,  me l t ed

 3 .  1  ca r t on  (8  o z )  o f  wh i pp i ng  c r eam

 4 .  1  cup  and  a  t ab l e spoon  o f  s uga r

 5 .  2  pa ck s  o f  s t r awbe r ry  J e l l o

 

S U M M E R  S P E C A L T I E S  

Ingred ients
 6 .  2  cups  o f  b o i l i ng  wa t e r

 7 .  1  pa ckage  o f  s t r awbe r r i e s

 8 .  1  pa ckage  o f  c r e am  chee s e

 9 .  1/2  cup  o f  c o l d  wa t e r
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Step Three:
In a medium-sized pot dissolve the Jello in the

boiling water. Combine and stir in the cold water.

Refrigerate mixture until it has set a small amount.

Add the strawberries and to the Jello mixture and

carefully pour over the filling. Cover and refrigerate

until firm. Around 4-6 hours. 

Step One:
Preheat the oven to 350. Combine the butter,

crushed pretzels, and tablespoon of sugar in a

separate bowl and press them evenly into an

ungreased glass baking container (13x9-in). Bake

for 10 minutes and then set it to cool. 

Step Two:
Place the whipping cream, cream cheese, and
remaining sugar in a bowl and whip together until
stiff peaks form. Place the mixture over top of the
crust and spread evenly. Cover the glass tray and
place it into the refrigerator. Refrigerate until it is
cold.

Step Four:
Take out the dessert and cut it into squares. 


