}InJ} ‘¥ed punod ‘sa1y00d 19}

-BM B|[IURA ‘si¥DdeId weyelb :jeuondQ
1inboA

%9310 3ey-mo| ule|d 9%z (Tw 057) dnd |
10eJIXD B||lUeA (qw o) dsy ¢

Jebns pasopmod (qw G/ 1) dnd v
paua3jos ‘(]91eYd4NaN)

95992 wealtd 1e}-mo| (b 057) 'z0 8
lebns pajenuelb (qw /) dsqy ¢
P3PIAIP ‘PIAOWII SIS

‘(8—9 Inoge) sauiagmels (b 05z) 'zo 8

Stustberry Chessscake |0,

UNGR
BOYS

Dy

Instructions

Slice 2 oz. (60 g) of strawberries (about 2-3) with the Quick

Slice. Turn the strawberries one quarter; slice again. Place
them into a 1-cup (250 mL) Prep Bowl. Add the sugar; set
aside.

Place the remaining strawberries into the Manual Food Pro-
cessor; process until pureed. Transfer the puree into a large
mixing bowl.

Place the cream cheese, powdered sugar, and vanilla extract
into the processor; process until smooth. Add the cream
cheese mixture to the strawberries and stir to combine. Fold
in the yogurt. Transfer to the 1-qt. (1-L) Cool & Serve Bowl
and top the dip with the sliced strawberries.

Serve with graham crackers, vanilla wafer cookies, pound
cake, or fruit.




