ensational Double Layer Pumpkin Pie

in taste R gL A=A

I
i
Cream Cheese, softened 2 pkgs. (4-serving size) \

* 1 pkg. (3 0z.) PHILADELPHIA BRAND®
e Servi
R 1 cup plus 1 Thsp. ! JELL-0° Vanifla F1
i Zcelﬁggl_(f_gervmg s l '}‘:bi;g el sp. cold half and half or milk };I'St?:nltl Pudding an2ci|vor
LIGHT Strawberr i cups thawed COOL i ie Filling
e y “ Tobping WHIP® Whipped 1 can (16 0z.) pumpkin
% cup betlng water I KEEBLER® Ready-Crust® Graham ,]/;fp ground cinnamon
/] |Ccu£ccu0nlg Swater Cracker Pie Crust (6 0z.) i t:g groung glmger
2 : . groun
250mL| 1 cup prepared DREAM | ' GMlii cream cheese, 1 Tbsp. half and half and sugarwithgr? el ;
WHIP Dessert Topping | ently stir in whipped topping. Spread on bottom of crus‘twe Wik v smooly

15 cup sliced strawberries |

Dissolve jelly powder in boiling
water. Combine cold water and ice
cubes to make 1% cups [Boomt]. Add
to jefly and stir until slightly thickened;

~remove any unmelted ice. Measure !
v cup[Em; set aside. Add strawberries

to remaining jelly. Spoon equally into e

dessert dishes. Chill 5 minutes. Beat

reserved jelly into dessert topping and
. spoon over fruited layer in dishes. Chil!
until set, about 30 minutes. Garnish with

1 tablespoon sen topping.

Makes 6, ¥, cup servings;

60 calories per serving. \

+ POUR 1 cup half and half into mixi i
whisk until well blended, [ to 2 g:zlsngl,gto ginﬁdéj rlﬁlilngsdmg SieReitte

+ STIR in pumpkin and spices; mi
R . pices; mix well. Spread over cream cheese layer.
Sensrinl Ssemng.farmsh with addu(xonalrwhnpped topping and :{utsas

- Prep time: 15 minutes : | fy ermite




