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April Fools’ Day Berry “Soda”

Recipe courtesy of Taste of Home

A refreshing berry “soda” that looks ready to sip, but don’t be fooled. This playful April Fools’ Day
recipe layers strawberry gelatin with fresh berries in a tall glass, complete with a straw for the full
effect. It’s a fun, unexpected treat that looks like a refreshing drink but is actually dessert.

Ingredients:

e 2 packages (3 oz. each)
strawberry gelatin

e % cup sliced fresh strawberries

e % c. fresh raspberries

* %c. fresh blueberries

Directions:

Prepare gelatin according to package directions. Refrigerate until partially set; about two hours. Stir
in berries. Pour into six tall glasses. Insert a straw into each glass. Refrigerate until set.

Pro Tip:

Not a fan of berries? Swap them with cherries or use lemon gelatin to make “lemonade”.
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