
RAINBOW FINGER GELATIN      Patsy (Mom) Koba  
 

Prep & Cook Time:   
Makes:  1—9”x 13” pan 
NOTES:  Can include an additional gelatin layer (blue raspberry) for a total of 5 jello layers. 
 
4 to 5 (3 oz) boxes flavored gelatin (blue raspberry, lime, lemon, orange, & strawberry) 
6 to 7 envelopes unflavored gelatin 
1 (14 oz) can condensed milk 
 
For gelatin mixtures:  Mix each box of flavored gelatin separately with 1 envelope unflavored 
gelatin and 1 c hot water.  Pour 1 flavored gelatin mixture into a 9”x13” pan and refrigerate for 
15 minutes. 
 
For milk mixture:  Dissolve 2 envelopes of unflavored gelatin in ¼ c cold water, then add ¾ c 
hot water.  In another bowl, combine 1 can condensed milk and 1 c boiling water.  Combine 
both mixture and cool.  Divide into 3 or 4 parts. 
 
Pour 1 part milk mixture over first gelatin layer.  Refrigerate for 15 minutes.  Pour next gelatin 
layer, alternate with milk mixture, refrigerate for 15 minutes for each layer, ending with 
flavored gelatin:  blue raspberry, milk, lime, milk, lemon, milk, orange, milk, & strawberry.  
 
--------------------------------------------------------------------------------------------------------------------------- 
 
 
BROKEN GLASS FINGER GELATIN     Patsy (Mom) Koba 
 
Prep & Cook Time:   
Makes:  1—9”x 13” pan 
NOTES:   
 
5 (3 oz) boxes flavored gelatin (raspberry blue, lime, lemon, orange, & strawberry) 
7 envelopes unflavored gelatin 
1 (14 oz) can condensed milk 
 
For gelatin mixtures:  Mix each box of flavored gelatin separately with 1 envelope unflavored 
gelatin and 1 c hot water.  Refrigerate.  When set, cut up into small pieces and place in 9” x 13” 
pan.   
 
For milk mixture:  Dissolve 2 envelopes of unflavored gelatin in ¼ c cold water, then add ¾ c 
hot water.  In another bowl, combine 1 can condensed milk and 1 c boiling water.  Combine 
both mixture and cool. Pour over sliced Jello (flavored gelatin).  Refrigerate.  When time to 
serve, slice and then place inverted on plate. 
 


