Tart Tomato Salad – recipe makes two 1-cup servings or four ½ -cup servings
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This is a freaky, retro recipe conjured up by the folks at Jell-O years and years ago. It’s weird, but good (it actually makes a really nice party dip for crackers)!
Ingredients:

1 3-ounce box lemon Jell-O
1 cup boiling tomato juice
1 cup cold water
1 14-ounce can diced tomatoes, drained
1½ teaspoons lemon juice

¼ teaspoon salt

1 teaspoon Worcestershire sauce

1 rib celery, diced (about ¼ cup)
¼ cup sweet pickles or ripe cucumber pickles, chopped
Preparation:

In a large bowl, dissolve the Jell-O in the boiling tomato juice. Follow package directions about stirring, then add the 1 cup cold water, the lemon juice, salt and Worcestershire sauce (I also like to stir in a few dashes of hot sauce). 
Chill about 30 – 45 minutes, until slightly thickened; fold in the tomatoes, celery and pickles. Turn into molds and chill until firm, at least 4 hours. 
Unmold on crisp lettuce. The original recipe says “garnish with Hellmann’s mayonnaise.” 
