Stained Glass Torte/Pie:
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Filling:

3or 4 boxes (3oz) different color/flavors of Jello

1 1/2 C. boiling water for each box of Jello

( Dissolve the jello in 1 1/2 C. boiling water (do each color sep)

Pour into a flat dish/pan - chill overnight.  Cut into cubes/squares.

1 1/2 envelopes of Knox unflavored gelatin (1pkg. + 1 1/4 tsp)

1/4 C. cold water

1 C. hot pineapple juice

1/2 C. sugar

2 C. Heavy/whipping cream

1 tsp. vanilla

( Soften unflavored gelatin in 1/4 C. cold water - add hot pineapple juice, mix well and cool.  Whip the cream, add sugar and vanilla.  Fold in pineapple mixture.  Gently fold in Jello cubes.  Pour into prepared pan(s).  Chill 6-12 hours.  (To cut cleanly:  Preheat a table knife in HOT water, wipe clean and make a cut - do this for each cut)

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

For Torte:  Line a 9" or 10" springform pan with crust or jelly roll cake or Angel Food cakepan lined with lady fingers.  

CRUST:

2 dozen graham crackers - crushed

1/2 C. melted butter

1/2 C. sugar

Mix all together and press over bottom of springform pan.  Chill.

For Pies:

Divide the filling in 3 - 8" prepared graham cracker crusts & chill.
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