
2 pkgs. orange flavored gelatin
2 c. cooked rice
16 marshmallows, cut in sm. pieces
1 can mandarin oranges
½ c. flaked coconut
1 c. whipped cream

By Cheryl Vinesett from "The Joy of Sharing: Oak Valley A.L.C.W.
Centennial Cookbook,” published in 1985 by the Oak Valley
American Lutheran Church Women in Velva, North Dakota.

Dissolve 2 packages orange flavored gelatin in 3
cups hot water. Stir in 2 cups cooked rice and
marshmallows. Chill. 

When mixture has started to thicken, stir in 1 can
mandarin oranges, cut-up, and ½ cup coconut. 

Chill until nearly set, fold in 1 cup whipped
cream. 

Refrigerate until ready to serve.
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