	BIRDS MILK JELLO RECIPE
COOK TIME: 1h
SOURCE: 
#sweet #no-bake #refreshing
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	INGREDIENTS
- 1 packet unflavored gelatin (1/4 oz (roughly 7 g or 1 1/2 tsp per packet)
- 1/2 cup milk
- 1/2 cup sugar
- 8 oz tub sour cream
- 8 oz tub cool whip (refrigerated (should be fully thawed, not frozen)
- 6 oz raspberry jello
- 2 cups (480ml) boiling water
- Red gel food coloring

	PREP

COOK

1. Spray a 8x8-inch (20x20cm) glass baking dish with cooking spray. This keeps the jello from sticking to the pan when serving.
2. In a small pan, whisk together 1 packet unflavored gelatin with 1/2 cup milk over medium heat. Continue whisking until it just begins to steam, remove from heat (DO NOT BOIL). Set aside to cool.
3. In the bowl of an electric mixer over medium speed, whisk together 1/2 cup sugar, 8 oz tub of sour cream and a 8 oz tub of cool whip until well blended. Make sure your cool whip is fully thawed and soft or you will have clumps in your jello.
4. With the mixer on medium speed, slowly add the warm milk mixture.
5. Immediately pour half of the cream into the prepared baking dish. Smooth the top.
6. Mix red food coloring (a few drops at a time until desired color is reached) into the second half of the cream until well-blended. Quickly spread pink jello over your white cream. Refrigerate for at least 30 minutes.
7. Dissolve jello with 2 cups (480ml) boiling hot water and set aside to cool to room temperature.
8. Once jello is cool or just luke-warm, pour the raspberry jello over the bird's milk. You can also add fruit over the top after you pour your jello. Try raspberries or sliced strawberries for an extra tang. Refrigerate jello 2-4 hours, or until jello is set. Have fun with it. Make it unique by adding any kind of jello or food coloring.
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