Instill Pride
in America

S upporting and promoting pride in
our country and respect for the
American flag is an ongoing tradition
at National Mutual Benefit. To begin
your own family tradition of American
pride, you could:

Y¢ Order a U.S. flag kit from NMB to proudly display on your house.
7 Celebrate National Flag Day, June 14, and Independence Day;, July 4.
Y¢ Try the patriotic recipes below from the 100th Anniversary NMB Cookbook.

To order a flag kit or the NMB cookbook, see the Member Information and
Orders card between pages 20 and 21. For more information on attending or
organizing a patriotic event, go to our Web site at www.nmblife.org.

PATRIOTIC SALAD

1 small pkg. cherry Jello 1/2 tsp. vanilla

1 envelope plain gelatin

1/2 cup cold water

1/2 cup cream or milk

1/2 cup sugar .
First layer: Make cherry Jello per 1
square pan. Chill until set. Second
water. Heat milk and sugar. Remov

Pour over 2nd layer and chill.

11 When cool, add vanilla and sour cr
Vlv‘:lird layer: Dissolve strawberry Jello in hot water.

1 cup sour cream

1 small pkg. strawberry Jello

1cup hot water

1 cup blueberry p1e filling .
nstructions on box. Pour ir}to 8x8-inch ;
layer: Soften plain gelatin in 1/2 cup coll
¢ from heat and add softened gelatin. Stir
cam. Mix and pour over 1st layer.
Stir in blueberry pie filling.

Angie Tuhy + Dickinsom, ND

RED, WHITE & BLUEBERRY DESSERT

1(10-3/4 0z.) pkg. frozen pound cake
I can blueberry pie filling
1 can strawberry or ras ie filli
' pberry pie fillin
1 (4 0z.) container whipped topping, thagwed

Soli .
plit cake into 3 layers. Place one layer on serving plate; spread with | cup

bl i
ueberry filling. Add second layer; spread with | cup red filling. Top with third
utremaining pie filling

page 212

layer. Frost top and sides with whipped topping. Chill. p

on top or on each slice, Very pretty dessert!

Pam Carlson « Eay Claire, WI
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