Cherry Cheesecake Parfail

THM-Friendly: E

e 1/2 Tbsp. THM Just Gelatin
e 1 Tbsp. cool water
e 1 Tbsp. hot water

In a small bowl, bloom the gelatin by mixing the Just Gelatin with the cool water
and stir. After about 15 seconds, add the hot water and stir until smooth.

In another bowl, place:
e 1cup cottage cheese (can sub Greek yogurt for half the cottage cheese)

e 1/2 Tbsp. THM baobab
e 1/2 tsp. cream cheese extract (or a wedge of Laughing Cow Cheese)

Mix these three ingredients with a stick blender. Add the bloomed gelatin and
mix well.

You can layer your cream cheese mixture with your cherries or, if you prefer,
you can mix the cherries right into the cheesecake.

Eat right away - or let it sit in the fridge for a little bit and it will set up even more
like cheesecake.

You could keep this parfait to a fuel pull if you sub a cup of strawberries or 1/2
cup of blueberries for the cherries.

enJOY!



https://store.trimhealthymama.com/product/just-gelatin-100-organic-beef-gelatin-16oz-bag/?ref=482
https://store.trimhealthymama.com/product/baobab-boost-powder-11oz-bag/?ref=482
https://www.amazon.com/dp/B00CMX130O?linkCode=ssc&tag=onamzjoyfulth-20&creativeASIN=B00CMX130O&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ons_d_asin

