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Phone: 307-754-2881

Email: glp@garlandpower.org

Website: www.garlandpower.org 

                               

Do you have a medical
need that relies on

electricity?

Members should develop an action plan that includes
backup and/or an alternative power supply. It is your

responsibility to ensure you are prepared in the case of a
power outage. Please contact our office so we can update
your account with the device being used and your current

phone number. 



Cranberry Topping: 
1 package (3 ounces) raspberry flavored gelatin
⅓ cup sugar
1 ¼ cups cranberry juice
1 can (8 ounces) jellied cranberry sauce

Filling: 
1 package (3 ounces) cream cheese, softened
¼ cup sugar
1 tablespoon milk 
1 teaspoon vanilla extract
½ cup frozen whipped topping, thawed
1 (9 inch) baked pastry shell or Graham cracker crust

In a mixing bowl, combine gelatin and sugar; set aside. In a saucepan, bring cranberry
juice to a boil. Remove from heat, pour over gelatin mixture, stirring to dissolve. Stir in
the cranberry sauce. Chill until slightly thickened. Meanwhile, in another mixing bowl,
beat cream cheese sugar, milk and vanilla until fluffy. Fold in the whipped topping.
Spread evenly into the pie shell. Beat cranberry topping until frothy; pour over filling.
Chill overnight. Yield: 6-8 servings.

Recipe submitted by Pat Nelson. Pat will receive a $20.00 energy credit on her next bill! 

Fluffy Cranberry Cheese PieFluffy Cranberry Cheese PieFluffy Cranberry Cheese Pie

T H I S  I N S T I T U T I O N  I S  A N  E Q U A L
O P P O R T U N I T Y  P R O V I D E R  A N D

E M P L O Y E R .  
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