NO BAKE SUMMER
BERRY LASAGNA

Serves:12 | Total Time: 3 hours

MAKE THE CRUST:

1. Combine graham cracker crumbs, strawberry jam, melted butter and red food coloring
(drop the color directly in melted butter or jam, it will dissolve better). Mix until evenly
moistened. Press the mixture in the bottom of 13 x 9 x 2 inch dish. Place the crust in the
freezer to firm.

MAKE THE FILLING:

1. In a bowl, beat chilled heavy cream until soft peaks form. Add powdered sugar and
vanilla and continue mixing until really STIFF peaks form. Measure out 1 cup of beaten
whipped cream for cheesecake layer. Cover remaining whipped cream and reserve for
topping.

2. To make cheesecake, layer cream together with softened cream cheese, powdered sugar,
vanilla and softened butter. Mix in 1 cup of whipped cream (do not use soft whipped cream
as the cheesecake filling has to be thick or it won’t hold dense blueberry jello salad layer on
top).

3. Gently fold in diced strawberries and spread over the crust. Place in the fridge to set.

4. To make the blueberry jello salad layer, place 6 oz. berry blue Jello gelatin mixture in a
large blow. Pour 1% cup boiling water and stir for a few minutes until the gelatin dissolved
completely. Set aside to cool for 15-20 minutes, then stir in crushed pineapple and
blueberry pie filling. Wait until it's cooled to room temperature and soft set, or place in the
fridge to speed the process but stir from time to time.

5. Spread blueberry jello layer over chilled cheesecake layer. Do not pour warm blueberry
jello over cheesecake layer, it will melt it. Place in the fridge to chill until jello layer is set
completely.

6. Top with remaining whipped cream. Before serving, arrange fresh berries on top. Melt
white chocolate chips and transfer the melted chocolate to a Ziplock bag. Store in fridge.
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INGREDIENTS

WHIPPED CREAM:
-1and 2/3 cup heavy cream-chilled

+1/3 cup powdered sugar (to taste)
- 1 teaspoon vanilla

RED VELVET CRUST:
3 cups graham cracker crumbs

+1/4 cup strawberry jam

+1/2 cup + 2 tablespoons unsalted
butter-melted

- Red gel food coloring

CHEESECAKE LAYER:
+1/2 cup unsalted butter-softened

- 8 0z. cream cheese-softened

-1 cup powdered sugar

-1 teaspoon vanilla

. 2/3 cup diced fresh strawberries

-1 cup of whipped cream
BLUEBERRY JELLO LAYER:

+ 2 (3 oz.pckg) berry blue Jello (or
other flavor to your taste)

-1and 1/4 cup boiling water

- 2 cups blueberry pie filling

-1 cup of canned crushed
pineapple-drained from juice (if use
pineapple chunks, pulse it in a food

processor to get fine crushed pieces)

TOPPING:
+ 2 Y2 cups whipped cream

- Fresh strawberries halved
- Fresh blueberries

+1/4 cup chocolate chips





