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Ch 669 eca\‘-e Pﬂr{a\{é 250g tub light (80% less fat) cream cheese

2 tbs icing sugar

Y tsp vanilla extract

6 Butternut Snap biscuits (or similar sweet biscuits)
250g strawberries, hulled and halved

125g blueberries

Maple syrup, to serve

STEP 1 Place cream cheese, icing sugar and vanilla into a bowl.
Using electric hand beaters, beat for 2-3 minutes until light and fluffy.

STEP 2 Place biscuits in a plastic bag and roughly crush using a rolling
pin. Reserve 1 tbs crushed biscuits. Place remaining crushed biscuits into
4 serving glasses. Top with cream cheese mixture and berries. Drizzle
with maple syrup, sprinkle with remaining crushed biscuits and serve.

Good for you... BLUEBERRIES

With their natural sweetness and vitamin C,
blueberries are a great treat food and an excellent
substitute for lollies.

SYONEY ~MARKETS For more fresh fruit & veg recipes visit www.sydneymarkets.com.au

Neither whole nor part of this leaflet may be reproduced without written permission from Sydney Markets Limited. SPR13




