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Strawberry Creamsicles

2 cups frozen strawberries
2 cups whole milk (or coconut milk)
2 Tablespoons real maple syrup (or about 10 drops liquid stevia)
1 teaspoon vanilla extract

Blend all ingredients in a food processor or blender until smooth and
creamy. Pour mixture into popsicle molds or 3-ounce cups. If using 3-
ounce cups, place a popsicle stick into the middle of each. Freeze for
about 2 hours before serving.
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1 3/4 cups whele' wheat Hour
1/2 cup sucanat
1 teaspoon baking powder
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Stir together flour, sucanag baking powder, and salt. Add oil, egggand
| sour cream, mixing well. ) Fold in strawberries. Scoop batter ifito/12
[ ~well greased oripapef-lined mufhn cups. Bake in.a 3757 oveh for 18220

: minutes or until lightly browned:




S?M.w(’m)bg Sﬂw’vﬁ%ke,

1 7'/3 cuph whole wheat 660% @ MAL6 giwu)we whole wheat)
1 teaspoon baking pow
2 eg%::
1/2
1/3 cup oil (C;f’uu ::ZM oif)
on vanilla, exbract
1/2 wfﬂvufk
4-5 cuph 06 6»‘:11%1 Miced sthambernies.
WWW(&MWwW% fora soft peaks, with o bit of stevia added for sueebness)
Mwﬂogeﬁﬂl%“ouﬂu»ﬂéd(mgﬁowﬂm Add in eggs., gw , oil, vanibla and mlk. Sﬁ)uwﬂ(oh/wumwﬂ
wih, hand mixes). Poun,info o well butbered §% & mLﬁL (mf(mgdau» Bake of 350° 60& 20-25 minufes.

Mlow cake to cool comyzW% joiz with 6&1&% sthambernies, and, wﬁu‘ﬂuoﬂ cream. (9 www@&)

}Mvwﬁg%owwwkm com

Strawberry Bread

2 cups fresh (or frozen) strawberries
3 cups whole wheat flour
11/2 cups sucanat
1 tablespoon ground cinnamon
1 teaspoon salt
1 teaspoon baking soda
1/2 cup melted butter
3 eggs

First...you can do one of two things with your strawberries: If they’re fresh, you can slice them
and stir them into your dry ingredients. Or, if you don’t think your family will like chunks of
strawberries in their bread, blend them all up in the blender, then mix in. If you’re using
frozen strawberries, thaw, then blend in blender.

Mix dry ingredients together. Stir in butter, eggs and strawberries. Pour into two buttered loaf
pans. Bake in a 350° oven for 45-50 minutes.

Strawberry Cheesecake Parfait

2 1/2 cups heavy whipping cream
8 ounces softened cream cheese
1 teaspoon vanilla extract
1 Tablespoon real maple syrup
Liquid stevia to taste (I use about 20.drops) (Use a few
Tablespoons of sugar if you prefer.)
1 -2 pounds fresh, sliced strawbherries

Place all ingredients (minus the strawberries) into a blender.
Whip until smooth and creamy. Spoon mixture into bowls or
cups - layering them with sliced strawberries.




