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Fiesta Carrot Pineapple Jell-O Salad is a classic gelatin recipe that is light and refreshing! This salad is also sometimes called Sunny Salad. Although the combination of pineapple and carrot flavor is unique, they work very well together. My daughter's mother-in-law, Paula Hartman, will always bring this delicious salad to
family gatherings - the whole family devours this JELL-O salad. Learn about the interesting history of gelatin, gelatine and JELL-O. Also, create the perfect gelatin tips. Keyword: Fiesta Carrot Pineapple JELL-O Salad Recipe 1 cup boiling water 1 (3-ounce) packet JELL-O lemon flavored gelatin 1 (14-ounce) can
pineapple slices (reserve juice) 1/2 cup carrots, crushed in a medium-sized bowl, dissolve lemon gelatin in boiling water, stirring for 2 minutes Select. Drain the pineapple juice into one (1) cup of measuring cup. Fill the rest of the cup to the top with cold water so you will have 1 cup of liquid. Pour the pineapple juice/water
mixture into the dissolved lemon gelatin mixture, stirring to combine. Cover the bowl and cool the gelatin mixture until slightly thickened (until it becomes the consistency of cold egg whites - but not set), until about 1 1/4 hours. When thickened slightly, remove from the fridge and stir in pineapple slices and shredded
carrots (pineapple and carrots should appear suspended/floating in gelatin). Pour the gelatin mixture into a glass bowl or a lightly oiled JELL-O shape. Cover and return to the fridge and cool until firmly set. For individual servings, the gelatin mixture can be poured into lightly greased cupcake cups and then cooled. The
salad can be ready to serve after 2 hours or leave overnight. Keep chilled until ready to serve. Serve, topped with whipped cream or filling (if desired). Store gelatinous desserts in a coating container to avoid the formation of thick rubber skin on the surface. Allow the gelatin to set up to a full firm, a few hours or overnight.
Before unmolding, dip the knife in warm water and launch a knife over the edge of the gelatin to loosen. Dip the mold in warm water, just rim, for 10 seconds. Lift out of the water and gently pull the gelatin from the edge of the mold with wet fingers. Place a moisturized serving plate on top of the mold. Gently remove the
mold. Do not use fresh pineapple, as it contains protein splitting enzymes that will prevent the gelatin from set. More Delicious Gelatin Salad Recipes: Applesauce 7-UP JELL-O Salad applesauce and 7-UP soda make this JELL-O denser consistency. With the stuffing of whipped cream mixture, it reminded my Key Lime
Pie tastes. We agreed it was just amazing and finished our plates! Tangy Tomato Aspic This gelatin salad is a favorite family comfort meal that we make and serve for Thanksgiving dinner every year. Very easy to do and so good! JELL-O Sawdust Salad JELL-O, наслоенный ананасом, зефиром, бананами и сыром
чеддер. чеддер. this is another classic JELL-O recipe from the 1950s that is in the recipe files of most Southern chefs. Red hot apple puree JELL-O Salad Red-Hots are used to add a delicious cinnamon flavor to this JELL-O dish. This is a great side dish that many families like to serve on holiday meals to accompany
ham or pork. Great served by a side dish and it looks so beautiful! This morning I made one of the few Jello salads I still make. We all like this summer and I'll use it as a hand with cold cuts, rolls and some baked beans for dinner tonight. There are a bunch of recipes for carrots, pineapple jelly salad. I only used one box
of jelly as I would use it tonight. This can be put into a ring shape, individual molds, or a spoon from the bowl. Depending on how fancy you want to get. Some Mayo mixed with a little pineapple juice makes a good topping, and it looks pretty served on the lettuce leaves. The great thing is how easy it is to work together. I
grate the carrots in my food processor. Makes it much easier to do. Carrot and pineapple salad 1 three ounce box Orange Jello 1 eight ounces can crushed pineapple 3/4 to 1 cup grated carrot 1 cup boiling water drained pineapple juice and water to make one cup Dissolve 3oz. Box Orange Jelly in one cup of boiling
water Drain pineapple, save the juice. Add enough cold water to the juice to make one cup and stir in the jelly mixture Allow to cool until you grate the carrots. I used about 10 mini carrots. Stir the carrots and pineapple in the jelly and pour over the mould or dish. Let it set. It will take some time, so be sure to do it in the
morning for dinner. 11/22/2007 This is a very different good salad. I followed the amount of prescription exactly but used one 3 oz. sugar free jello and one 3 oz. Regularly. Also used is a fruit cocktail that is sweetened by Splenda and pineapple in its own juice to reduce calories. It tastes great! 06/07/2007 Fabulous and
Refreshing! I changed this just a little bit using tangerine hordes instead of fruit shake and cream cheese instead of N. plus cheese I used 1/4 cup more carrots. I messed up and used 2 cups of water to make gelatin and it was still perfect. Try it you liked. 11/02/2006 Made this salad for a dinner party tonight and
everyone loved it. Made the recipe as indicated, except for the regular mayo used. It's cool. 11/20/2008 It was delicious. I also used sugar free jelly light cream cheese celery and tangerine oranges because that's what I had on hand and not other items. I tried different jelly recipes here and finally found one I like.
05/23/2011 I made it as a dessert and was quite happy with how it turned out. I didn't want to use a fruit cocktail, so I a little extra carrot (I used 3 instead of one the next time I would only use 2, it was too much carrot). I used sugar-free jelly (2-0.32oz packets) and I only had an 8oz packet of Neufchatel cheese so I
doubled the water and mayo. Yum. I forgot to add vinegar and I think I'm glad I did. I Am I try to add it next time. But I don't think he needs anything else. 01/05/2008 I made this salad for Christmas and everyone loved it! I used sugar-free gelatin tho. I'll do it again. 06/30/2010 I was not sure about this recipe with mayo
and vinegar. It turned out great! I used tangerine oranges offered by another review. Took him on a family picnic and came home with an empty bowl. Enough said!! Thank you 04/15/2007 Delicious! We loved this one and it's not so sweet. Good salad! 12/27/2007 A good recipe but too sweet for me. 1 of 1 orange carrot
gelatin salad This is a new day step by step dissolve Jelly in 2 cups of boiling pineapple plum, save juice. Add enough cold water to the juice to make 2 cups and stir in the jelly mixture Allow to cool until you grate the carrots. Stir the carrots and pineapple into the Jello and pour in a 9x5 inch bread pan sprayed with
cooking spray. Cool for about 45 minutes until lightly set, stir in the lime juice. Cool until firm. A piece served on the lettuce print print of the Printable Recipe Cards Show 3 Comments and Reviews years ago, in the sixties, my grandmother came to live with us. She loved to bake, especially raisin oatmeal cookies and
lemon bee pie. She also loved making Jell-O salads. As kids we loved Jell-O in all tastes. Who are we to wonder when my grandmother put things like cucumbers, horseradish, carrots, and or pineapple in with Jell-O? One of her favorites was the Jell-O salad, made from carrots and crushed pineapple. I kept but forgot
this salad until I met a woman on the counter at Logan Airport who told me about his favorite Jell-O salad, called Sunny Salad. Here it is, grandma's salad! Save it saved seal 2 3-ounce packets of lemon flavored gelatin 2 cups boiling water 1 cup ice water 1 9-ounce can shredded pineapple with juice (can't use fresh
pineapple) 1 teaspoon lemon juice or white pinch vinegar Salt 2 cups grated carrot 1 Empty gelatin in a small bowl. Stir in 2 cups of boiling water. Stir thoroughly until the gelatin has dissolved. 2 Stir in 1 cup of ice water, one of the sides of the crushed pineapple with its juice, lemon juice (or vinegar) and a pinch of salt.
(Make sure you use canned pineapple. Fresh pineapple has an enzyme that prevents gelatin.) 3 Refrigerate until the gelatin begins to thicken. Then gently fold the grated carrots until well mixed. 4 Add the mixture to the jelly shape. Set in the fridge until firm, a few hours. To mash, dip the bottom of the pan into hot water
for 5 seconds. Invert on the serving dish, and shake firmly to release. Cut into serve. Hello! All photos and content are copyrighted. Please do not use our photos without prior written permission. Thank you! This post may contain links to Amazon Other partners your purchases through these links can benefit Simple
Recipes. Learn more about our affiliate link policy. Policy. Policy. orange jello with carrots recipe. orange jello with carrots and celery. orange jello with carrots and walnuts. orange jello with carrots and raisins. recipe for orange jello salad with carrots. orange jello mold with carrots
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