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GARLAND LIGHT
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ELECTRIC NEWS DELIVERED TO YOU!
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Sesssst 4 Do you have a medical
SEPTEMBER need that relies o1
Aok electricity?

- FIRST DAY OF FALL
- GARLAND READS YOUR METER
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A R Members should develop an action plan that includes
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e 1 package (3 ounces) raspberry ﬂavored gelatin

* Yscup sugar - :

e 1% cups cranberry juice

¢ 1 can (8 ounces) jellied cranberry sauce
~Filling: | -

* 1 package (3 ounces) cream cheese, softened

* Y4cupsugar

e 1 tablespoon milk

e 1 teaspoon vanilla-extract

» Y.cup frozen whipped topping, thawed

e 1(9inch) baked pastry shell or Graham cracker crust

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

]

Recipe submitted by Pat Nelson.. Pat Will re-céivaa $20.00'enef‘§y credit on her next bill! -
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LOOK UP AND LIVE

DURING HARVEST SEASON

Keep an eye out for overhead
power lines. Use a spotter
when operating equipment
near lines and poles.

GARLAND

A Touchstone Energy” Cooperative &T

THIS INSTITUTION IS AN EQUAL

OPPORTUNITY PROVIDER AND
EMPLOYER.
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	Fluffy Cranberry Cheese Pie
	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!



