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K CHEESECAKE CUPS"_

N(Z CREAMY « FRUITY « NUTRITIOUS « NO-BAKE <)l g
. Anaturally sweet, creamy treat made with wholesome 2 HERB AL BENEF”‘S gg

ingredients, fresh berries and a crunchy oat-nut crust.
These no-bake cheesecake cups are perfect for a feel-good Qo)) BLUEBERRIES - BRAIN & HEART HEALTH
treat that nourishes your body and brightens your day! ¢ ‘o Rich in antioxidants that support

1 memory, healthy aging and heart health.
g ' & ',Q' 0 ‘ STRAWBERRIES - IMMUNE SUPPORT

Packed with vitamin C and antioxidants

REAL NATURAL NOURISHES SIMPLE A SWEETER
FOOD INGREDIENTS ~ BODY&MIND  TOMAKE TOMORROW e ol - e g

= > %@ OATS - LASTING ENERGY
I(f:\ln AGKliE ?zl E:BIFTS? HOW TO MAKE: ()g ‘ "GS Provide fiber and complex carbohydrates
RUST:
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Make the crust: In a bowl, mix to keep you full and energized.
1 cup rolled oats (old-fashioned) oats, almonds, pistachios, honey,
1/2 cup crushed almonds

coconut oil, vanilla and salt. ﬁﬁ;c;“_ég ._. GOOD FATS 3
{or walnuts) _ i zrjfs;isnlrt\i'ﬁ]o “rmfﬁ; "erﬁi!:é r';“;ﬁ da @ Richin healthy fats, plant protein and
2 tbsp chopped pistachios presdiahieit ] tgbﬁespoon oF the key nutrients that support heart health.

mixture into each cup. Chill while
making the filling.

2 tbsp honey or maple syrup
2 thsp coconut oil (melted)
1 tsp vanilla extract
Pinch of sea salt
LLING:
1 cup Greek yogurt
(or coconut yogurt)
4 oz cream cheese (softened)
2 tbsp honey or maple syrup
1 tsp vanilla extract
Zest of 1 lemon (optional)

YOGURT - GUT HEALTH

Make the filling: In a bowl, beat Contains probiotics that support
greek yogurt, cream cheese, honey, ‘v digestion and a healthy immune system.
vanilla and lemon zest until smooth o= -

and creamy. i HONEY - NATURAL SWEETNESS
Assemble: Spoon the filling over Adds natural sweetness and contains
the chilled crusts. antioxidants and antibacterial properties.
Top with fresh berries, chopped
pistachios and a little extra lemon zest.

TOPPINGS: 3 Chill for at least 1 hour before
w 1 cup fresh berries
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enjoying.
(strawberries, blueberries, raspberries) | | S ~ T e
w 1 tbsp chopped pistachios | re i i 0 dags ;
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LET'S STAY CONNECTED!

POOOOO

@BubbiesDailyTreat
* Recipes « Wellness Tips = A Happier You
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SIMPLE RECIPES. STRONGER DAYS. A BRIGHTER YOU.




