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TODAY’S HIGHLIGHT:

HONEY LAVENDER LEMON
CHEESECAKE BARS

Creamy lemon cheesecake, golden
graham crust, honey and a delicate
touch of culinary lavender create
an irresistible dessert. QD
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CREAMY & SATISFYING

Cream cheese creates
a rich, smooth dessert.

BRIGHT CITRUS FLAVOR

Fresh lemon adds a
lively, sunny finish.
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Q16 0z cream cheese, softened press into an 8-inch pan. t] f)ll |
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Q1 Tbsp lemon zest o Mix in lemon, vanilla MAKE-AH EAD EASY
& 1 tsp vanilla extract and lavender; pour Chill ahead for
Q1 tsp culinary lavender, over crust. effortless serving.
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