
Recipes courtesy of DUTCH GOLD HONEY, INC.
Purchase Dutch Gold Honey at www.dutchgoldhoney.com

INGREDIENTS:
2 pkgs. Grape gelatin
2 pkgs. Orange or Peach gelatin
4 envelopes of Knox gelatin
1 cup boiling water per gelatin package

DIRECTIONS:
Mix 1 grape gelatin package and 1 Knox envelope with 1 cup boiling water. Dissolve gelatins. Pour into 
jelly roll pan and refrigerate.

While this layer is setting, combine:

1 cup of DG Orange Blossom honey
4 envelopes of Knox gelatin
2 cups boiling water.

Stir until dissolved.

When 1st grape layer is set, pour 1 cup of honey gelatin into pan and return to refrigerator.

While this layer is setting, dissolve:

1 Orange/Peach gelatin and 1 Knox envelope into 1 cup boiling water.

When 1st two layers are set, pour orange gelatin into pan. Refrigerate.

When orange layer is set, pour 1 cup of honey gelatin into pan and refrigerate.

Repeat starting with grape gelatin. The last layer should be orange gelatin.

Cut out finger jello with Halloween cookie cutters.

HALLOWEEN HONEY FINGER JELLO
(Courtesy of the National Honey Board)


