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Strawberry	Nut	Mold 
 
 
Ingredients: 
1 lg. box strawberry jello 

1 c. boiling water 

1 lg. can crushed pineapple, drained 

2 (16 oz.) frozen strawberries, thawed 

2 c. pecans, chopped 

3 med. bananas, mashed 

1 (16 oz.) sour cream 

 
Directions: 
Combine the jello and water and let cool.  Add the drained pineapple, 

strawberries with juice, pecans, and mashed bananas.  Stir well and  

pour half of the mixture into a 9 x 13 pan.  Put in refrigerator for about  

30 min. until set.  Take out and spread the sour cream on top.  Pour the 

remaining mixture on top of the sour cream and return to the refrigerator 

until completely set. 
 

 

                         

								

                
June 2020 SAK Support Team  
United Way of Central NM 
Feed My Sheep Foundation 
Joe ’s Pasta House 
T & T Supermarket 
Bernalillo Feed & Fuel 
Rose’s Southwest Papers, Inc 
Denny’s Restaurant (Bernalillo) 
Robert Atler/Bernalillo Chevron 
Dunkin Donuts/Baskin Robbins 
Johnny Archibeque 
Nini Lujan 
Smith’s Food & Drug 
Terry/Jeanne Witt 
 
 
 

 

St. Anthony’s Kitchen 
receives no funding from 
the parish.  The Kitchen will 
only continue its ministry to 
the needy with the 
continued generosity of its 
 
         “ Support Team “ 
 
Contributions to this ministry 
may be mailed to: 
ST. ANTHONY’S KITCHEN 
Post Office Box 607 
Bernalillo, New Mexico 
87004 
 
To those who donate but 
choose to remain 
anonymous, 
 

Thank you 

 

May we never 
forget our fallen 

comrades 
 

Freedom isn’t free. 

        

 

 

God Bless America 
 


