STRAWBERRY MOUSSE

INGREDIENTS:

8 oz. Fat free cream cheese

1%2 cups  Confectioners’ sugar

Yocup  Pureed strawberries (frozen or
fresh—strain after pureeing if
you don’t want seeds. Sugar free
strawberry jam works as well)

lcup  Skim milk

16 0z.  Sugar free, non-dairy whipped

topping (does not have to be
dairy free)
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Preparation:

~ In a mixing bowl, mix cream cheese, sugar and strawberries

~ Slowly add milk and beat at medium speed until smooth

- Fold in thawed whipped topping

SERVINGS: 16
SERVING SIZE: 3 CUP
CALORIES: 65

FAT: 1 GRAM

~ Chill and scoop as you would ice cream (freezing gives it the texture of ice cream)



