


AUPAIR AGENCY

PREP TIME: 15 MINS
COOK TIME: 15 MINS
TOTAL TIME: 30 MINS

260G CREAM CHEESE. LOW FAT
1/2 CUP GREEK YOGURT, PLAIN
| TEASPOON VANILLA EXTRACT
1 TEASPOON LEMON JUICE
2 TABLESPOON HONEY
5-7 GRAHAM CRACKERS
2 TABLESPOON BUTTER, UNSALTED
1/2 CUP BLUEBERRIES
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AUPAIR AGENCY

. SOFTEN CREAM CHEESE TO ROOM TEMPERATURE. BEAT WITH AN ELECTRIC
MIXER UNTIL SMOOTH.
2. ADD GREEK YOGURT. VANILLA. LEMON JUICE. AND HONEY TO THE MIXER.
BEAT UNTIL SMOOTH. SET ASIDE.
3. CRUSH THE GRAHAM CRACKER SQUARES (2.5 FULL CRACKERS) INTO CRUMBS.
MELT 2 TABLESPOONS OF BUTTER AND COMBINE TO MAKE A CRUST MIXTURE.

4. PRESS SMALL SPOONFULS OF THE GRAHAM CRACKER MIXTURE INTO THE
WELLS OF AN ICE CUBE TRAY. PRESS DOWN TO CREATE A THIN BUT STURDY
CRUST.

5. SPOON THE CREAM CHEESE MIXTURE ON TOP TO FILL UP EACH ICE CUBE
WELL AND SMOOTH WITH A SPOON.

6. TOP WITH BERRIES (OR OTHER FRESH FRUIT) AND INSERT A POPSICLE STICK
3/4 OF THE WAY INTO EACH “BITE" (OPTIONALI.

7. FREEZE FOR 2+ HOURS, PREFERABLY OVERNIGHT. ONCE FROZEN. REMOVE BY
LOOSENING A FENW SIDES WITH A THIN BUTTER KNIFE AND POPPING EACH CUBE
OUT.

8. FREEZE ANY UNEATEN CHEESECAKES IMMEDIATELY IN A FREEZER SAFE
CONTAINER.
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