          HOW TO MAKE A STRAWBERRY SLANTED JELLO PARFAIT

Whether it’s for a family function during the holidays, for a large party, or just a simple desert after a long day of work, jello recipes are a light and simple desert anyone could enjoy. Placing the jello in the right glassware and adding cool whip as a topping, can also turn a simple jello recipe into a sophisticated and satisfying desert. This Slanted jello parfait recipe can be broken up into two parts. The Actual making of the jello; which is the standard jello recipe, the mixing of cold and hot water and placing it correctly in the fridge, and the parfait part, where the cool whip will be added. The first part should take about 15-25 minutes and the second part should take about 2 minutes per parfait glass.  The overall finish product should look like this:
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Materials 

· 1 pack of strawberry JELL-O (any flavor will do but for our purposes, we will be using strawberry.)  
· ½ cup of boiling water and ½ cup of cold water
· Measuring Cup
· Champagne Glass
· Cool Whip

· Large Spoon

· Wire Whisk or Fork

· Mixing Bowl or Container

· Champagne Glasses
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 SHAPE  \* MERGEFORMAT 
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*There is no ultimate setting or place that is ideal when making your parfait. Any place that has a fridge and where hot and cold water can be provided is fine. A recommended setting to make your slanted parfait would be in a kitchen or near a sink, so that water can be handy and if any messes occur, they can be easily taken cared of.

CAUTION

Jello can be very easy to make but is not completely “fool proof”.  There are so many factors that can lead to your jello parfait becoming too watery, too hard and thick or just not eatable at all. You want to avoid making jello that is too rubbery by adding the right amount of water. If your jello becomes too watery it may be because u have added too much water or that your jello is not prepared yet and still needs to *chill. And finally if your jello has chewy bits in it, it may be because you have not properly mixed the jello powered and the hot and cold water. It may also be because the hot water that was used was not hot enough to dissolve the jello powder.
MAKING THE JELLO
To make the jello you will need to boil a cup of water. After the water is boiled, in a bowl, add the jello powder and boiling water. Stir the mixture for abut two minutes or until the jello powdered is completely dissolved; Stir in a cup of cold water after the mixing of the hot water is done. 

POURING INSTRUCTIONS

The jello should be poured halfway into the champagne glass. When the glass is halfway filled with the liquid jello it is now time for the most important part of the jello parfait’s presentation, creating the slant. When placing the jello in the fridge, place it between the ridges or spaces of the shelves. By doing this the champagne glass should be slightly tilted to its side, resting on the sides of the fridge, so that the liquid jello is on a slant. When this step is completed the jello is now ready to be left in the fridge for about 4 hours to chill and form into its *gelatin form.
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ADD THE TOPPINGS

After the jello has been chilled long enough and is now in its gelatin form, it is now time to add the cool whip. There is no particular technique when adding the cool whip, only that there is enough to fill the remainder of the champagne glass that does not have jello in it. About 2-3 spoon full’s of cool whip will be needed, maybe less or more depending on the size of the champagne glass
You have now finished making your STRAWBERRY SLANTED JELLO PARFAIT. ENJOY!                                    
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*chill- moderate coldness                         *Gelatin- A transparent semisolid protein

User Test
The jello slant was done in my dorm room with one of my friends Jacklyn. The full process took about five hours because the jello had to chill for four hours. Other then the four hours the jello had to chill, the whole process was a lot simpler then I thought it would be. Jacklyn has made jello before but has never done prepared it in slant form. I had to help her when slanting the jello in the fridge but everything else was fine. The overall instructions I prepared worked out very well. The only thing that was changed was a few words to make the instructions more clear.
I asked the Jacklyn some questions after the whole process was done to get a feel on how her experience was making the jello slant and how well the instructions helped her.
1. Did you think it was going to be easy to make the jello slant?

-“Yea, I was only a little nervous about the slant, oh and also if I was gonna be able to dissolve all the jello”

2. Where the directions on making the jello clear enough?

-“Yea they were good Manouska”

3. Where the directions on making the jello make its slant clear enough?

-“They where clear, but I was just a little nervous to do it. I’ve never done it before. Also when you showed me where the spaces where everything was much more clear ”

4. How was putting on the toppings?
-“It went perfect”
5. Would you make this jello slant again?
-“Of course, I think I’ll make it for x-mas . Make green and red ones “
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