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CRUST:
1cup
2Thsp

FILLING:
1pkg

1can

2 Thsp
1tub

R FREEZE CHEESECAKE

Prep time: 45 minutes 32 Freezing time: 4 hours

250 mL
30 mL

chocolate wafer crumbs
butter, melted

(250 g) Light PHILADELPHIA 1 pkg
Cream Cheese Product, softened
(12 02/341 mL) frozen 1can
concentrated raspberry juice,
thawed

icing sugar

(1 L) thawed COOL WHIP
Whipped Topping

Favourite fruit (raspberries,
orange segments, kiwi)

30mL
1tub

Makes 10 to 12 servings

* COMBINE crust ingredients. Press onto bot-
tom of a 9 inch (23 cm) springform pan. Place
crust in freezer for 15 minutes.

* FOR FILLING, place cream cheese, raspber-
1y concentrate and icing sugar in blender or food
processor. Beat on high speed until smooth.
Pour into large bowl and fold in 3 1/2 cups

(875 mL) whipped topping. -

* POUR over prepared crust. Freeze until firm
(approx. 4 hours). Remove from freezer 10
minutes before serving. Garnish with remaining
whipped topping and fruit.

TIP: Cuke may be frozen for up to 1 month before
serving. Substitute your favourite flavour of juice
Jorvaspberry, if desired,

1/3 cup
1

11/2 cups

1w

| 31/2 cups

H cup

ICE CREAM SHOP TOFFEE BAR CRUNCH P

Prep time: 15 minutes 82 Freezing time: 6 hours or overnight
Makes 8 servings

butterscotch sauce 75 mL
prepared 9 inch (23 cm) 1
graham wafer crumb crust

cold half and half cream 375 mL
or milk

(4-serving size) JELL-0 Vanilla 1 pkg
Instant Pudding

thawed COOL WHIP 875 mL
Whipped Topping

chopped chocolate-covered 250 mL
toffee butter crunch bars

(about 4, 39 g bars)

* POUR butterscotch sauce onto bottom of
crumb crust. Spread evenly over crust.

* PREPARE pudding mix with cream as direct-
ed on package.

* STIR whipped topping and chopped toffee
bar into pudding, reserving 2 Tbsp (30 mL) of
the toffee bar for garnish.

* SPOON mixture into crumb crust.

* PLACE pie into freezer for 6 hours. Remove
pie 10 minutes before serving. Decorate with
remaining toffee bar.

TIP: Pie may be stored in freezer for up to 1 month
before serving.




