. Strawberry lce (ream Pie & NoBake Strawberry Cheesecake

[ngredients
Raady meada greham crackar oust
TG CLINGE PACK20E OF G chiiss
1 oup powdaned sugar
I packigs Dirgsarn Wkl {poedarad wWhipEad Gradm mi)
112 cups cold milk
1 toaspoon vanlla

[naredients

1 haked 9-inch pie shal

1010 sunce) packane fasan stavibsarisg
13 Gunci) By shrawtaimy gakabn

1 pl vandla 8 craam

Whipped cream

Fresh strawbarias

Preparation

Therw ang oran strawbermies, resaning Syrup, Add water to syrup to make aneé cug; bing 10 4 bod. Aemove
iram heat; stir in galatn untl dssolved, Add ica cream by spoanbuls, stiming untl malted, Chill untl thickensd
Fold in frozen strawberrias, Pour indo bakeed pie shall Chal undil firm. To serve, gamish with whippad cream
and frash strawbanry haives

Preparation
Srepng whigpe croam mixwilh T 102 cupa mik Blered in softensd cream chisass, poscorsd sudar and womd L. Feur i
graham cracker cnesl Ghil in redrigarshor Tor al leasl 4 hours Gamish o wish Treeh strasieries o ary can o W
lerenrile fruil pa filing. Serves &
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Louisiana Strawberries - The REDDER the BETTER > Thick Strawberry Smoothie

!“.I|:|'.'.||:-_-|'w-.=._:|u! th mast popular ey frull in tha LS., willh i moat 95% ol all LS, housaholds as []“J[E[I]E[”E- [J“][E'[I]"[”El
gonsumers, They ara atso the most unigue Truit, featuring & bright red color and ALL of its seads found on T LT
e cudsicke of the e, & large strawbarras ;“HLEE:ETEW strawberies. cleangd %-Jl"fslill:l E';:?ETEE slugar

1072 cup of wour Fawa it yogul
142 cup of vanila or slrawksmy ica craam
18 cup of whals milk

A1 1b. pound caka, diced info 3/
rch thick slices
1 cup neavy whippeng cream

Louisiang slrawbarnas e low in Tl and low in calories, Qi hamea grown slrawkanies are badad wilh
high kerearls of Witarmin C, Fikes, Folic acid, and polessium, Taka just ona bile and than wou'll know,, Shasa
sirawbarnes MUST be Loulslana growe Stawbaries. You just can't pick & battar barny

Preparation

Mash or blend 2 cups of the strawbarnes, Add the rest of the sliced strawbarnes and refrigeeate until ready fo
152, Baat the craam with the powdarad sugar and vardla, Sarva by opping slices of pound cake with
strasbarmy mixfure and a doflug of craam

Preparation

First bend strawbarnies and milk ogethes wilil straviberies ara wall beadad, than add ica craam and yogur
and whip for just a littla Bil 50 smoathia reenaing thick
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