Cheesecake-Filled Strawberries

Recipe by Joy Bauer, MS, RDN

Ingredients

1 cup part-skim ricotta cheese 1 teaspoon lemon juice

*1 cup low-fat cottage cheese 1 teaspoon vanilla extract

*2 egg whites o% teaspoon kosher salt or coarse sea salt
*% cup sugar 1 tablespoon cornstarch

¢1 teaspoon lemon zest, plus additional for garnish *40 strawberries

(optional)

Directions

1. Preheat oven to 300°F.

In a food processor, blend ricotta cheese and cottage cheese until smooth.

3. Add the egg whites, sugar, lemon zest, lemon juice, vanilla, salt and cornstarch. Pulse for a few seconds
so everything comes together.

4. Lliberally coat a 9-inch round pan with nonstick oil spray and pour the cheese mixture into the pan.
Bake for 50 minutes. Remove cheesecake from the oven and let it cool. To cool more quickly, place the
cheesecake in the freezer for about 15 minutes.

5.  While the cheesecake is cooling, wash the strawberries and slice off the tips to create a flat surface for
the berries to stand on. Then, using a small knife, cut off the green stem and carve out a bit of the
inner strawberry to make room to pipe in the cheesecake filling.

6. When the cheesecake has cooled, scoop it into a zip-top bag (all at once or in small batches), and push
the cheesecake down toward one corner. Using a pair of scissors, cut a small hole in the bottom corner
of the bag to create an opening for the cheesecake mixture to flow out. Squeeze the cheesecake filling
into each strawberry, using approximately 2 to 3 teaspoons per berry.

7. Garnish with the additional lemon zest, if desired.

N

Nutrition Info per 1 Strawberry

Calories 30 Fat 0.7 grams Carbs 4.5 grams Protein 1.8 grams

Cholesterol 2.4 mg Fiber0.5¢g *Vitamin C 27.1 % daily value
Sodium 38.2 mg Sugar3.2g *Calcium 2.6 % daily value
Potassium 52 mg *Vitamin A 0.7% daily value *Iron 0.8% daily value

*Daily Value is based off of 2000 calories
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