Recipe of the Month in February 2014

Strawberry Bavarian Cream Pie

Serves: 10
Serving Size: 1 slice

Ingredients:

1/2 box of White Cake mix
2-3 Tablespoons of water
1 quart Fresh Strawberries
2 packets artificial sweetener Clermont County

1 package Sugar-free whipped topping mix

Directions:

1. Blend cake mix and water in a small bowl with mixer until smooth.

2. Spray pie plate and then pour batter into pie plate. Spread batter to coat bottom and
sides of pie plate. (Should be thick, similar to cookie dough).

3. Bake at 350 for about 15 minutes or until golden brown.

4. Wash, stem and cut strawberries in half. Save three berries for garnish. Sprinkle
sweetener over berries, and lightly toss.

5. Prepare topping mix according to package directions. Reserve 1 tablespoon whipped
topping and mix the remaining topping with the strawberries. Spread into the pie
crust (cake mix).

6. Garnish with reserved whipped topping and the three strawberries.
7. Serve immediately or cover with plastic wrap and refrigerate.

Nutrition Facts per Serving: 130 calories, 2.5 total Fat (1g sat. fat),
0mg.Cholesterol, 150mg Sodium, 25g Carbohydrates, 1g Fiber, 14g Sugar, 1g Protein
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