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ANGEL CITRUS DELIGHT

Angel Food Cake

Cup Sugar

Can Crushed Pineapple, Drained
Cup Pineapple Juice and Water
Envelopes Unflavored Gelatin
1/4 Cup Cold Water
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1 Cup Orange Juice

1 Lemon, Juiced

Dash  Salt

3/4 Cup Chopped Maraschino Cherries

1 Pint Heavy Cream, Whipped DIRECTIONS

1. Cut cake into small squares and set aside.

2. Combine sugar and juice and bring to a boil.

3. Dissolve gelatin in cold water and add to boiling mixture.
4. Remove from heat, add orange and lemon juices and dash of salt.
5. Chill until mixture becomes syrupy.

6. Fold in pineapple, cherries and whipped cream.

7. Gently fold in angel food cake pieces.

8. Spoon evenly into a buttered spring form pan.

9. Chill for 12 hours.



