
 

Layered Cranberry Delight  
Level: Easy  Prep Time: 10 minutes 
Serves:  5 to 8  Chilling Time:  2 to 4 hours                 
 

 

2 (3 oz.) OR 1 (6 oz.) box(es) Cherry flavored JELL-O 

1 cup boiling water 

1 (14 oz.) can jellied cranberry sauce 

1 (20 oz.) can crushed pineapple, undrained 

1 (10 oz.) package frozen sweetened raspberries 

1 (16 oz.) container sour cream 

 

 

In a medium heatproof bowl, completely dissolve the cherry JELL-O in the boiling 

water.  Add the cranberry sauce.  With a large flat silicone spatula, mix and break 

up the cranberry chunks into small pieces.  Add the crushed pineapple (with liquid) 

and raspberries.  Mix well.  Pour half of the gelatin mixture into a large clear bowl 

or trifle bowl and chill in the refrigerator until it partially sets, about 20 minutes.  

Evenly spread the entire container of sour cream onto the set gelatin mixture.  

Pour the remaining gelatin mixture over the sour cream and spread evenly.  Chill in 

the refrigerator until the gelatin sets, about 3 to 4 hours. 

 

Notes: 

 I usually serve this in a trifle bowl, but you could also serve this in individual 

clear bowls, like the picture above. 

 


