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Healthy Strawberry Cheesecake Popsicles

PREP: 55

COQK-120 Looking for a feel-good summer treat? These Healthy Strawberry

Cheesecake Popsicles are bursting with fruity strawberry and creamy
cheesecake flavour, making them the perfect way to cool down while
keeping things on the lighter side.

SERVES:12

Ingredients Method

2/3 cup Queen Strawberry Sundae STEP 1

Topping In a blender combine 1/3 cup Strawberry Sundae topping, yoghurt,
3/4 cup Non-at Vanilla Greek yoghurt cottage cheese and vanilla bean paste and blend until smooth.

3/4 cup Cottage cheese STEP 2

1 tsp 99% Sugar Free & Alcohol-Free

- : Combine the biscuit crumbs and coconut oil in a small bowl until the
Vanilla Paste with Seeds

mixture starts to clump.

STEP 3

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/sugar-free-strawberry-sundae-topping/
https://queen.com.au/products/sugar-free-strawberry-sundae-topping/
https://queen.com.au/products/sugar-free-and-alcohol-free-vanilla-extract-paste-70g/
https://queen.com.au/products/sugar-free-and-alcohol-free-vanilla-extract-paste-70g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method

6 sugar free digestive biscuits, crushed Divide the remaining 1/3 cup of syrup between 6 popsicle molds and
to a fine crumb top with the cheesecake mixture ensuring you leave a 2-3cm space at
1 thsp coconut oil melted the top for the crumb. Add popsicle sticks and place the molds in the

freezer for 1 hour.

STEP 4

After an hour, add a tbsp of the biscuit mixture to the top of the molds
around the popsicle stick and gently press it down. Freeze for another 4
hours but preferably overnight. Unmold the popsicles and enjoy!

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

