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 Thread Author Posts Last Post

1. APPLE SORBET GARNET2002 1 Jan 21, 2009 23:27
2. Rice Pudding wired_foxterror 1 Jan 21, 2009 19:30
3. cheese cake muffins lean2009 0 Jan 18, 2009 09:51
4. Gingerbread Holes wired_foxterror 2 Jan 16, 2009 21:08
5. Cookie Cutouts wired_foxterror 7 Jan 14, 2009 21:21
6. Cream Cheese Cupcakes September 118 Jan 13, 2009 18:17
7. Eggnog Custard wired_foxterror 0 Jan 10, 2009 17:06
8. Zucchini Crumble wired_foxterror 0 Jan 8, 2009 18:26
9. Pudding Spice Cake wired_foxterror 1 Jan 3, 2009 07:38
10. cousin vins gingerbread cake EMERGency cateyes81 4 Dec 24, 2008 18:37
11. cheesecake - my favorite marie172 15 Dec 21, 2008 12:05
12. HELP Suzanne Somers Pudding Mixes julialeeann 1 Dec 13, 2008 15:43
13. Zip Loc Ice Cream - from old boards September 38 Dec 12, 2008 19:10
14. Fluffy Lemon Cheesecake kellied 4 Dec 12, 2008 19:05
15. Miracle Fluff 1goodfriend 44 Dec 12, 2008 19:00
16. Vanilla Cake ljldragon 192 Dec 8, 2008 21:04
17. Simple Creme Brulee KrisJordan 39 Dec 8, 2008 19:17
18. September's Mock Pumpkin Pie September 61 Dec 1, 2008 15:02
19. Easy & Delicious Cheesecake luvmy2boyz 2 Nov 29, 2008 07:13
20. crunchy toffee recipe msxrayrn 0 Nov 20, 2008 18:19
21. Teri T - Easy,Scoopable Ice Cream #2 Teri T 151 Oct 29, 2008 14:46
22. Cuznvin's Pumped Up Pumpkin Pie CUZNVIN 61 Oct 8, 2008 13:10
23. mock graham cracker crust pamela.c. 4 Oct 5, 2008 23:25
24. Cheesecake Martini beebee1 4 Oct 3, 2008 08:51
25. Creamy Lemon-Vanilla Ricotta Souffle Liz01219 1 Oct 3, 2008 06:22
26. Baked Ricotta Custard Liz01219 0 Oct 2, 2008 07:00
27. GINGERBREAD CAKE CUZNVIN 85 Sep 26, 2008 06:41
28. Legal Lemon Mousse mamabj 19 Aug 5, 2008 05:21
29. Vanilla Pudding marie172 19 Jul 26, 2008 20:30
30. chocolate bark recipe BetteL62 4 Jul 25, 2008 16:55
31. Easy Cheesecake Tennisgirl 2 Jul 23, 2008 15:01
32. Buttercream frosting sub tutu 7 Jul 12, 2008 12:22
33. Is this legal? CuzICan 2 Jul 11, 2008 08:42
34. Blonde Brownies??? butforgrace 7 Jun 29, 2008 17:54
35. Mock Danish w/Hot Caramel sauce mamabj 27 Jun 26, 2008 10:57
36. Blueberries llacyci 2 Jun 23, 2008 07:15
37. Lemon ice recipe?? Nutmeg 5 Jun 10, 2008 13:57
38. Really Wacky Cake/Pro Fat mamabj 33 May 28, 2008 22:11
39. Kick-The-Can Ice Cream Kisa 1 5 May 28, 2008 07:21
40. Iced French Vanilla Coffee RobinsReducing 3 May 26, 2008 16:28
41. Help I need the marscapone cheesecake stressmom 25 May 20, 2008 07:16
42. Cinnabons Somersized! Freed 41 May 5, 2008 09:07
43. microwave cheesecake? klherfert 0 May 2, 2008 08:32
44. Chocolate Cream Cheese Frosting mamabj 0 Apr 29, 2008 08:04
45. Cream cheese "frosting" Terri K. 6 Apr 27, 2008 00:32
46. Ricotta Dessert Shanaya 1 Apr 26, 2008 11:19



SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 10:23:27 AM]

47. Lemon Berry Trifle mamabj 0 Apr 23, 2008 06:58
48. Cindi's Vanilla Cake pfreeland 23 Apr 22, 2008 15:36
49. Lemon cake pro/fat? mamabj 8 Apr 21, 2008 10:08
50. birthday cake recipe liznew 0 Apr 21, 2008 07:02
51. Lemon Cream Meringue Pie wired_foxterror 7 Apr 18, 2008 09:55
52. Sour Cream Pound Cake shannie 84 Apr 6, 2008 13:10
53. Whole wheat cake dulcenea1 62 Apr 6, 2008 07:15
54. Best Cheesecake Recipe Kris Jordan 2 Apr 2, 2008 02:20
55. Donna's Breakfast Cookie? MrsBauck 4 Mar 20, 2008 15:15
56. Individual Key Lime Pie Cheesecakes LisaMama 2 Mar 20, 2008 12:31
57. baked custard plainrose 7 Mar 18, 2008 12:48
58. Need Lemon Mousse recipe back!! hlynnrose 3 Mar 15, 2008 12:05
59. Strawberry Cheesecake beebee1 5 Mar 13, 2008 00:28
60. creme brulee kgsheehy 15 Mar 12, 2008 10:42
61. What are your favorite (top 3) SS desserts? LisaCar 5 Mar 6, 2008 16:28
62. Meringe Hearts for Dippers in Fondue Sauce lovessing 14 Mar 5, 2008 21:10
63. Teri T - Easy, Scoopable Ice Cream #1 Teri T 103 Feb 24, 2008 08:08
64. Really yummy lemon bar recipe!! Sarah Bellum 2 Feb 24, 2008 05:27
65. Truffle Cheese Cake Supreme Question mcampbell 0 Feb 23, 2008 12:51
66. Funnel Cake? eyeswideopen 13 Feb 21, 2008 04:55
67. Tiramisu - Heaven for your Mouth RenaissanceGirl 14 Feb 18, 2008 14:56
68. Rich and Creamy Mascarpone Cheesecake ~ by sweetie DebB 10 Feb 16, 2008 06:46
69. A really good birthday treat mizztucker 3 Jan 14, 2008 11:40
70. Lemon Bars marie172 21 Jan 4, 2008 23:37
71. CINDI'S CRUST Cindi 23 Jan 4, 2008 23:34
72. LEMON ZEST TART..Again! Cindi 3 Jan 4, 2008 18:51
73. suzanne's creme brulee recipe kutegirlly 1 Dec 24, 2007 16:53
74. September's Lemon Delight Bars September 75 Nov 30, 2007 15:53
75. What happened to Chef Paul Neuman? phinck 20 Nov 12, 2007 20:57
76. chocolate cookie Jettaway24 2 Nov 12, 2007 16:07
77. L1 Coffee Ice Cream rsachs 2 Oct 29, 2007 17:59
78. Great Whey Powder for SS Baking Needs HunnyBunny 0 Oct 23, 2007 10:12
79. Authentic NY cheese cake dklutz 44 Oct 22, 2007 10:50
80. Irish Cream Semifreddo wired_foxterror 6 Oct 4, 2007 03:46
81. Awesome jello salad Luv2shop 4 Aug 25, 2007 07:35
82. peanut butter cups recipe Beth2002 2 Jul 23, 2007 07:01
83. cream puffs glassart 7 Jul 16, 2007 14:22
84. Yummy Chocolate Mousse prariemom 4 Jul 11, 2007 04:53
85. Easy Cheesecake Mousse texanabroad 6 Jul 8, 2007 17:46
86. Italian Ice sugarbelle 0 Jul 3, 2007 07:12
87. Peach Sorbet (Delmonte recipe) DebB 21 Jul 2, 2007 09:25
88. Chai Vanilla Ice Cream 2bkchk 6 Jul 2, 2007 09:24
89. Pizzelle Cookies DebB 48 Jul 2, 2007 09:23
90. Rubarb! stephybear69 3 Jun 30, 2007 15:36
91. Need to find Wondercocoa Mousse recipe! Lorie5150 1 Jun 30, 2007 12:59
92. Chocolate Mousse Canadiansweetpea 7 Jun 30, 2007 12:56
93. Another jello recipe marie172 14 Jun 29, 2007 04:59
94. ~~Teri T - Caramel Sauce~~ Teri T 91 Jun 26, 2007 14:11
95. I FOUND A TREAT!! sugarbelle 8 Jun 16, 2007 15:22
96. Easy Mousse beebee1 2 Jun 14, 2007 12:01
97. BeeBee's Choco Mousse beebee1 0 Jun 13, 2007 12:26
98. Looking for Mock Apple/Cherry Strussel LisaCar 8 May 24, 2007 07:06
99. Ricotta cheese treat-yum! Slimmin' Sue 7 May 18, 2007 13:34
100. Need a cookie recipe ! dallas 5 May 18, 2007 10:04
101. Meringue Cookies w/Chocolate Whip Cream mamabj 8 May 16, 2007 14:59
102. Egg Crepes marian87 5 May 7, 2007 10:20
103. Strawberry Granita indyemmert1 1 May 4, 2007 08:55
104. Lime Sorbet SSalafrench 10 Apr 30, 2007 18:35
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105. ice cream with flavored syrup-from old board silverpixie 10 Apr 30, 2007 18:35
106. Mango Ice Cream? ANYONE? 1goodfriend 13 Apr 30, 2007 18:31
107. Sugar-Free Jello and Pudding sugarbelle 2 Apr 20, 2007 10:54
108. frostings for Carbos cake? eurade2000 2 Apr 18, 2007 08:27
109. Cream Pie mach314 0 Apr 10, 2007 20:48
110. FLUFFY JELLO CREAMCHEESE DELIGHT CONTESSARIA 10 Apr 10, 2007 13:19
111. cheesecake mousse pioneer 8 Apr 10, 2007 13:15
112. Citrus Meringue Pie lookinggood 3 Mar 20, 2007 16:30
113. *** gummy bears Twiggy88 9 Mar 12, 2007 20:00
114. Hazelnut Cream Topped at 300 2 Mar 12, 2007 18:13
115. Real Caramel candy SSalafrench 8 Mar 4, 2007 10:17
116. Creme Caramels wired_foxterror 7 Mar 4, 2007 10:14
117. Easter Lamb Cake (again) marie172 0 Mar 3, 2007 22:52
118. Jello Poke Cake DebB 11 Mar 3, 2007 22:35
119. Peanut butter cookies DTyler 2 Mar 1, 2007 09:27
120. Gummi Worms HopelesslyDevoted31 3 Feb 24, 2007 09:30
121. Lemon Curd Delight36 7 Feb 24, 2007 08:26
122. mousse goingtolose 14 Feb 7, 2007 12:57
123. new twist on sugar cookies mzladyt 11 Feb 7, 2007 07:52
124. Butterscotch Whipped Cream (or other flavor) mamabj 2 Feb 2, 2007 02:04
125. Kisa's Chewy Oatmeal Cookies Kisa 1 3 Jan 25, 2007 15:13
126. Cinnamon Rolls/Buns jillybe 2 Jan 25, 2007 15:08
127. Creme Caramel AKF 4 Jan 21, 2007 17:21
128. Lemon Cheesecake Bars AKF 1 Jan 19, 2007 07:01
129. Banana Cream Pie ~ by akarnoff DebB 4 Jan 14, 2007 16:49
130. ISO caramel duckgirl 1 Jan 8, 2007 21:24
131. Any recipes for L1 Carb using Wondercocoa? purplepassion 1 Dec 17, 2006 09:43
132. protein cookies kekf 24 Dec 14, 2006 19:43
133. Protein cookies-like sugar cookies? 55lbs 15 Dec 13, 2006 13:27
134. Sugar Free Whipped Heavy Cresm susannewithans 8 Nov 27, 2006 19:10
135. heeeeeeelp!!!!! sydnee 11 Nov 23, 2006 17:16
136. Caramel Coffee Creme Brulee Kisa 1 5 Nov 4, 2006 16:24
137. Torani sf gelatin recipes... carolannb 6 Nov 4, 2006 07:21
138. Sugar Cookie Recipe DramaMama16 4 Nov 2, 2006 07:47
139. Sub spices in 1887 Spice Muffins? caminlaca 2 Nov 1, 2006 18:34
140. Mascarpone Cheesecake TraciLee 2 Oct 31, 2006 15:02
141. pumpkin pie cheesecake cateyes81 4 Oct 29, 2006 17:42
142. need recipe for vanilla ice cream 2maureen 2 Oct 29, 2006 15:52
143. Pumkin Cheesecake recipe? babycakes311 5 Oct 29, 2006 14:51
144. ~~Spiced Autumn Pumpkin Pie~~ HUGS 13 Oct 29, 2006 13:08
145. Splenda or Somersweet? 2maureen 5 Oct 28, 2006 09:51
146. Yummy legal dessert! daviansmom 1 Oct 28, 2006 05:52
147. PNeuman's Pumpkin Cheesecake September 27 Oct 18, 2006 14:52
148. Old Brownie recipe slickvik 7 Oct 15, 2006 16:44
149. Carrot Cake? MissySue71 3 Oct 15, 2006 14:41
150. Lemon angel Frost stephygirl1234 5 Oct 14, 2006 22:47
151. Mock Coconut Cream Pie ~ by tutu DebB 11 Oct 13, 2006 11:35
152. Is this ok for level 1? Dingomoto 3 Sep 28, 2006 12:33
153. Dulcenea1 are you there???? carolinacottontail 0 Sep 26, 2006 18:27
154. Dulcenea's Whole Wheat Cake? carolinacottontail 2 Sep 26, 2006 18:05
155. Blushing Apples indyemmert1 0 Sep 21, 2006 13:46
156. Puddings....puddings.... DebB 29 Sep 19, 2006 14:40
157. ss cheesecake swansong 3 Sep 16, 2006 08:46
158. Rhubarb Recipes CANMOM 42 Sep 14, 2006 05:23
159. Spiced Spaghetti Squash Bars Ishtar 9 Sep 8, 2006 11:13
160. Jello/Gelatin & CreamCheese recipe beacher39 3 Aug 31, 2006 14:56
161. Banana Mousse artgirl67 10 Aug 27, 2006 14:49
162. SS Ice Cream Mix CP9293 1 Aug 23, 2006 08:08
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163. My Fav Cheesecake Medicmom 11 Aug 9, 2006 17:43
164. Got popscicle recipes? Medicmom 12 Aug 7, 2006 13:37
165. Fresh Lemon Sorbet Freed.1 14 Aug 6, 2006 07:59
166. Vanilla fudge??? erjen_lower 0 Jul 22, 2006 14:51
167. How much sweetener for Teri T #1 Ice Cream glitterskate 2 Jul 18, 2006 11:42
168. Crepes-M'aider! larubia69 6 Jul 18, 2006 06:27
169. Legal Store Bought Ice Cream glitterskate 7 Jul 11, 2006 20:25
170. waffle cones almostskinny 9 Jul 3, 2006 08:38
171. Frozen Raspberry Yogurt june14 5 Jun 27, 2006 16:22
172. Luscious Lemon Layer Pie ~ by sweetiepie DebB 20 Jun 24, 2006 07:04
173. Key Lime Pie Summersfyres 16 Jun 24, 2006 07:01
174. legal level one? almond cookies darlin12009 1 Jun 18, 2006 07:00
175. No cook Pina Colada Pudding mamabj 1 Jun 18, 2006 06:21
176. Ginger Loaf pro/fat mamabj 0 Jun 16, 2006 07:59
177. Extracts TishKaBob3 5 May 22, 2006 07:11
178. Cheese Cake pitty pat 26 May 16, 2006 19:57
179. splenda? kdgoss123 1 May 12, 2006 13:41
180. Watermelon Granita iwillrejoice 4 May 9, 2006 11:01
181. Cinnabons!!! carolinacottontail 5 Apr 28, 2006 06:08
182. Tart shells oreolover 4 Apr 22, 2006 13:30
183. Spice Cake CANMOM 22 Apr 20, 2006 21:50
184. mock rice pudding? showgirl 12 Apr 18, 2006 20:12
185. frozen lemon mousse mzladyt 4 Apr 12, 2006 15:23
186. Awesome Lemon Ice Cream listenersamantha 2 Apr 11, 2006 07:12
187. MOCK COCONUT CREAM PIE tutu 33 Apr 6, 2006 10:49
188. Gelatin dessert 2b4mb 0 Apr 4, 2006 19:46
189. Baked Apples Debits2000 4 Mar 23, 2006 07:46
190. meringue cake.. fakeblonde16 19 Mar 20, 2006 10:53
191. Cream Cheese Frosting II Alyneem 2 Mar 15, 2006 14:28
192. Perfect Glaze Twinkle 0 Mar 7, 2006 07:13
193. desserts fabric 4 Mar 1, 2006 18:38
194. Legal oatmeal cookies? mamabj 8 Mar 1, 2006 08:08
195. Pavlova marie172 10 Feb 28, 2006 08:35
196. Pancake mix poopseymcg 1 Feb 27, 2006 00:09
197. Cream Cheese Frosting and CCCookies Please? Gerilynn 1 Feb 26, 2006 11:48
198. cream cheese frosting susanb 3 Feb 26, 2006 11:44
199. Absolute Favorite Cheesecake Recipes SkinnyMinnie2B 22 Feb 26, 2006 10:19
200. Sugarless Cheesecake mommyto2cuties 3 Feb 25, 2006 23:07
201. Creamy Raspberry Cloud Jojomr2 2 Feb 22, 2006 11:53
202. Another twist on dulcenea's beautiful whole wheat  tesharri 6 Feb 19, 2006 09:06
203. Texas Summertime Frozen Torte LilLooLoo 6 Feb 16, 2006 09:29
204. Jello Cheesecake Little Sharon 1 Feb 13, 2006 18:20
205. Looking for a truly creamy salad dressing!?!?!? thinkpositive 3 Feb 7, 2006 11:06
206. Original truffle recipe Pasofan 1 Feb 5, 2006 07:40
207. new twist to the whole wheat cake dona1012 5 Feb 3, 2006 15:46
208. no-bake cheesecake cmc4akc 0 Jan 31, 2006 14:48
209. holiday jello ? terry363 6 Jan 31, 2006 11:31
210. Homemade Ice Cream oiseaux 0 Jan 31, 2006 07:29
211. "Apple Pie?" klsron 3 Jan 27, 2006 17:42
212. starch-free baking powder oiseaux 1 Jan 25, 2006 08:26
213. Seven layer Jello oiseaux 0 Jan 23, 2006 10:21
214. Peter Neuman's Cinnamon Spice Cake pfreeland 4 Jan 15, 2006 10:46
215. ISO coconut spaghetti squash pie.... OLIVIASMOM 2 Jan 9, 2006 13:14
216. Almond Mousse Emerald 3 Jan 7, 2006 16:25
217. Gelatin - Would this work? mocha125 8 Dec 23, 2005 10:55
218. And The Winner Is... Kris Jordan 10 Nov 23, 2005 17:13
219. Lemon Mousse phoffer 7 Nov 21, 2005 07:11
220. Easy slushies indyemmert1 3 Nov 14, 2005 10:47
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221. Easter Lamb Cake marie172 0 Nov 13, 2005 10:59
222. TeriT’s Fool Proof Caramel Sauce PrincessTudy 5 Nov 11, 2005 23:06
223. Caramel sauce made w/fructose? Chissa_Belle 1 Nov 11, 2005 21:09
224. Crustless Apple Pie suzysun55 5 Nov 3, 2005 16:28
225. Zucchini thingy! TaniaLynne 2 Nov 3, 2005 16:25
226. zucchini crisp glassart 9 Nov 3, 2005 16:18
227. Vanillia extract question Timeforachange 6 Oct 30, 2005 07:27
228. no bake creamy cheescake recepie mountain_momma 2 Oct 28, 2005 14:20
229. Devonshire Cream aka quick fix cheesecake goo... sparkles 2 Oct 27, 2005 22:03
230. Somersweet vs. Splenda kaygirl 7 Oct 22, 2005 17:30
231. CHICKEN mountain_momma 1 Oct 10, 2005 22:15
232. Agave Nectar? Holly C 4 Sep 30, 2005 09:22
233. No-Bake Cheescake Morgonn 5 Sep 28, 2005 22:43
234. Easy Dessert for Retreat eoaks 3 Sep 26, 2005 14:49
235. Blueberry Jiggly Fruit Gels cherylpi2 1 Sep 24, 2005 20:38
236. artificial sweetener rosieo 3 Sep 19, 2005 19:02
237. looking for easy + not so unhealhty dessert cateyes81 6 Sep 2, 2005 07:36
238. ice cream mixes knitab2 0 Aug 25, 2005 19:18
239. Microwave Cheese Cake FrozH2O 6 Aug 23, 2005 19:13
240. ricotta cheese? teri 11 Aug 11, 2005 09:58
241. caramel sticky buns Rinky 2 Aug 10, 2005 20:49
242. Sugar Glaze suziebs 3 Aug 9, 2005 15:03
243. Cheesecake help... Mel0505 1 Aug 5, 2005 20:21
244. Baked Ice Cream wired_foxterror 1 Jul 29, 2005 06:53
245. Any store bought treats out there? RuthF 2 Jul 26, 2005 12:18
246. Ripening Ice Cream lhawkins 1 Jul 25, 2005 15:04
247. pro crepes/pancakes!! Rolorocks 0 Jul 22, 2005 20:17
248. Whipped nonfat milk?? suZ-Q 21 Jul 18, 2005 19:11
249. Rhubarb Tart tpfriend 4 Jul 16, 2005 21:12
250. Any successful Frozen Yogurt recipes? Nanz 2 Jul 16, 2005 12:54
251. Cantaloupe Sorbet weesers 3 Jul 11, 2005 08:50
252. Recipe for Gummi Bears? shortcutie02 3 Jul 8, 2005 11:16
253. blueberry cheesecake Ice cream Rinky 4 Jul 7, 2005 19:09
254. RECIPE FOR CAKE WITH PORK RINDS BJNASHLEY 3 Jul 7, 2005 15:53
255. Sugar Cookies mjlibbey 22 Jun 29, 2005 11:44
256. Peanut Butter Cheesecake darren's girl 6 Jun 29, 2005 06:16
257. Easy Cheesecake? shortcutie02 4 Jun 26, 2005 16:33
258. Creamy Banana Pudding (Or any Flavor) kd lite 5 Jun 17, 2005 17:06
259. *** pro/fat popsicle Twiggy88 4 Jun 14, 2005 12:14
260. All those egg whites mig108 10 Jun 12, 2005 18:01
261. SisterPat's Custard Pat Polito 12 Jun 10, 2005 07:17
262. SF Pudding shortcutie02 1 Jun 8, 2005 18:16
263. Canoli Filling Pat Polito 6 Jun 6, 2005 11:55
264. Strawberry pineapple frozen fizzy pop cycles! Driftwood 1 Jun 5, 2005 06:23
265. Creamsicle Cheesecake GARNET2002 11 Jun 2, 2005 13:25
266. the best cheesecake recipe whitehere 10 Jun 2, 2005 13:23
267. Mock Coconut Cream Pie Filling LilLooLoo 17 May 27, 2005 11:09
268. Jello with Strawberries DebB 2 May 26, 2005 15:59
269. Teri T's #1 ice cream kicked up a notch! erjen_lower 6 May 26, 2005 06:45
270. Marshmallow recipe? shortcutie02 1 May 25, 2005 13:49
271. where's Terry T's Carmel Sauce Abeem 2 May 25, 2005 12:00
272. Desparate for sweets - at work stramberry229 4 May 24, 2005 07:35
273. Dessert help!!!! NanaSpud 3 May 20, 2005 20:35
274. HEAVY WHIPPING CREAM vevvy 4 May 19, 2005 18:38
275. Alice's Lemon Chiffon Cream AmyLS 9 May 9, 2005 17:19
276. mothers day desert HELP!! whitehere 8 May 4, 2005 15:36
277. Never Fail Wedding Cake!!!! GARNET2002 9 Apr 27, 2005 11:52
278. Creamy cheesecake dessert daviansmom 3 Apr 25, 2005 11:58
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279. Where did the vanilla cake go? kacikasem 5 Apr 24, 2005 20:29
280. Marshmallows? erjen_lower 2 Apr 24, 2005 09:09
281. Chocolate Reminder ForumModerator 0 Apr 11, 2005 20:23
282. No-bake Cheesecake with Crust JUST ME 11 Apr 2, 2005 11:23
283. Ice Cream for the Brave Twiggy88 8 Apr 1, 2005 11:50
284. lemon delight bars? Rinky 0 Mar 30, 2005 12:08
285. Pie Crust Jersey Girl 10 Mar 30, 2005 12:07
286. Sorbet Recipes? travellingbibi 4 Mar 29, 2005 10:46
287. pineapple icecream Rinky 4 Mar 27, 2005 09:10
288. Panna Cotta Twist manda318 4 Mar 23, 2005 19:13
289. cinnamon chips RaeSK 9 Mar 20, 2005 20:23
290. Cherry Meringue Kisses lovessing 8 Mar 19, 2005 12:31
291. Got PEEPS?? Kisa 1 12 Mar 14, 2005 12:30
292. *** carb - popped amaranth Twiggy88 7 Mar 13, 2005 12:05
293. Wedding Cake Recipes? Chelle14 15 Mar 8, 2005 16:07
294. Coconut Oil Cookies silenagig 12 Mar 6, 2005 14:33
295. Ricotta and Espresso Cream DebB 7 Mar 3, 2005 05:14
296. Reminder about Recipes with Chocolate ForumModerator 9 Mar 2, 2005 08:06
297. "Mock" Bread Pudding Sunnyca 8 Mar 1, 2005 08:17
298. Strawberry Shortcake w/- Cindi's Vanilla Cake? glennam 11 Feb 28, 2005 12:08
299. doughnuts mandee620 6 Feb 24, 2005 15:52
300. any ice cream recipes using splenda? jayvee65 7 Feb 22, 2005 18:48
301. MrsBauck's Cinnamon Breakfast Cake (pro-fat) LisaCar 2 Feb 22, 2005 18:31
302. Norwegian Cream wired_foxterror 6 Feb 22, 2005 18:29
303. Protein Powder dessert recipees kjcoulas 1 Feb 21, 2005 19:12
304. *** Ginger Cookies Twiggy88 6 Feb 20, 2005 16:59
305. micro custard? gr8stars52 18 Feb 18, 2005 17:32
306. orange jello?? wnt2bslim 2 Feb 17, 2005 12:06
307. Jello Receipe's Marph 6 Feb 17, 2005 12:04
308. Healthy Jell-O Julie10 3 Feb 17, 2005 12:04
309. apple "jello" level 1 Twiggy88 4 Feb 17, 2005 12:02
310. pro/fat dessert without cream/cheese wanted ginger7 11 Feb 16, 2005 16:45
311. PIE SHELL LilLooLoo 7 Feb 13, 2005 10:54
312. Valentine's Day Level 1 Dessert? lookinggood 3 Feb 10, 2005 11:25
313. HELP: Want a cakier cheesecake! Freed 7 Feb 8, 2005 08:21
314. Teri T - Home made Jell-O Teri T 2 Jan 26, 2005 05:49
315. Anise Biscotti by Yvonne piglet2u 6 Jan 23, 2005 09:29
316. Creamy, EASY cheesecake!! haaythaar 16 Jan 22, 2005 11:41
317. Coffee Pot de Creme wired_foxterror 5 Jan 15, 2005 16:53
318. Lemon Sherbert wired_foxterror 4 Jan 9, 2005 19:56
319. snowcones!! Nutmeg 0 Jan 8, 2005 07:09
320. Has anyone made raspberry meringue cake? Pamela Hill 8 Jan 7, 2005 18:15
321. Cinnamon Cake Recipe? MrsBauck 3 Jan 7, 2005 16:29
322. recipes w/o mayo or sour cream tiff123 4 Dec 30, 2004 14:26
323. Meringue frosting????? glassart 4 Dec 22, 2004 19:55
324. White frosting recipes - converted LadyJ 2 Dec 22, 2004 06:08
325. Anyone have a cheese danish recipe? marthachick 7 Dec 16, 2004 05:10
326. Pizzelle Cannolis everyone! RoinMd 29 Dec 14, 2004 14:37
327. Spaghetti Squash Pumpkin pie Recipe? CheysMom 4 Dec 7, 2004 16:38
328. vanilla whey powder?? Pamela Hill 1 Nov 30, 2004 11:12
329. Supreme frosted almond bars slowdon 6 Nov 15, 2004 16:08
330. Cheesecake, crumbly vs. creamy carpathia1 4 Nov 13, 2004 04:53
331. Lemon Zest Tart Cindi 0 Nov 11, 2004 19:58
332. Cindi's pie crust kilseathome 14 Nov 11, 2004 19:48
333. cheesecake/SS Ice Cream Mixes patty melt 4 Nov 10, 2004 17:54
334. snowcones??? Nutmeg 7 Nov 4, 2004 10:14
335. Gingerbread cake! CUZNVIN 8 Nov 2, 2004 20:47
336. Teri-T's ice cream - HELP! LadyJ 12 Oct 30, 2004 09:41
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337. cheesecake question fakeblonde16 13 Oct 28, 2004 11:32
338. Mock Coconut Cream Pie beebee1 13 Oct 27, 2004 12:43
339. No Bake Key Lime Cheesecake Dawn C. 11 Oct 24, 2004 18:37
340. Xmas Danties slowdon 2 Oct 23, 2004 13:34
341. lol whipped cream sydnee 4 Oct 20, 2004 10:12
342. SS Vanilla Pudding iwillrejoice 8 Oct 19, 2004 18:36
343. knox geliten pies? cateyes81 2 Oct 18, 2004 14:10
344. Tiramisu rockswife 1 Oct 13, 2004 16:27
345. Orange dreamsickle dessert jodisky 5 Oct 13, 2004 15:06
346. Whipped cream with Splenda amandasc 9 Oct 5, 2004 23:53
347. whey protein powder? pinkkiss25 3 Sep 25, 2004 11:59
348. Three-layer lemon pie? Jeannen 3 Sep 15, 2004 06:24
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 Thread Author Posts Last Post

1. APPLE SORBET GARNET2002 1 Jan 21, 2009 23:27
2. Rice Pudding wired_foxterror 1 Jan 21, 2009 19:30
3. cheese cake muffins lean2009 0 Jan 18, 2009 09:51
4. Gingerbread Holes wired_foxterror 2 Jan 16, 2009 21:08
5. Cookie Cutouts wired_foxterror 7 Jan 14, 2009 21:21
6. Cream Cheese Cupcakes September 118 Jan 13, 2009 18:17
7. Eggnog Custard wired_foxterror 0 Jan 10, 2009 17:06
8. Zucchini Crumble wired_foxterror 0 Jan 8, 2009 18:26
9. Pudding Spice Cake wired_foxterror 1 Jan 3, 2009 07:38
10. cousin vins gingerbread cake EMERGency cateyes81 4 Dec 24, 2008 18:37
11. cheesecake - my favorite marie172 15 Dec 21, 2008 12:05
12. HELP Suzanne Somers Pudding Mixes julialeeann 1 Dec 13, 2008 15:43
13. Zip Loc Ice Cream - from old boards September 38 Dec 12, 2008 19:10
14. Fluffy Lemon Cheesecake kellied 4 Dec 12, 2008 19:05
15. Miracle Fluff 1goodfriend 44 Dec 12, 2008 19:00
16. Vanilla Cake ljldragon 192 Dec 8, 2008 21:04
17. Simple Creme Brulee KrisJordan 39 Dec 8, 2008 19:17
18. September's Mock Pumpkin Pie September 61 Dec 1, 2008 15:02
19. Easy & Delicious Cheesecake luvmy2boyz 2 Nov 29, 2008 07:13
20. crunchy toffee recipe msxrayrn 0 Nov 20, 2008 18:19
21. Teri T - Easy,Scoopable Ice Cream #2 Teri T 151 Oct 29, 2008 14:46
22. Cuznvin's Pumped Up Pumpkin Pie CUZNVIN 61 Oct 8, 2008 13:10
23. mock graham cracker crust pamela.c. 4 Oct 5, 2008 23:25
24. Cheesecake Martini beebee1 4 Oct 3, 2008 08:51
25. Creamy Lemon-Vanilla Ricotta Souffle Liz01219 1 Oct 3, 2008 06:22
26. Baked Ricotta Custard Liz01219 0 Oct 2, 2008 07:00
27. GINGERBREAD CAKE CUZNVIN 85 Sep 26, 2008 06:41
28. Legal Lemon Mousse mamabj 19 Aug 5, 2008 05:21
29. Vanilla Pudding marie172 19 Jul 26, 2008 20:30
30. chocolate bark recipe BetteL62 4 Jul 25, 2008 16:55
31. Easy Cheesecake Tennisgirl 2 Jul 23, 2008 15:01
32. Buttercream frosting sub tutu 7 Jul 12, 2008 12:22
33. Is this legal? CuzICan 2 Jul 11, 2008 08:42
34. Blonde Brownies??? butforgrace 7 Jun 29, 2008 17:54
35. Mock Danish w/Hot Caramel sauce mamabj 27 Jun 26, 2008 10:57
36. Blueberries llacyci 2 Jun 23, 2008 07:15
37. Lemon ice recipe?? Nutmeg 5 Jun 10, 2008 13:57
38. Really Wacky Cake/Pro Fat mamabj 33 May 28, 2008 22:11
39. Kick-The-Can Ice Cream Kisa 1 5 May 28, 2008 07:21
40. Iced French Vanilla Coffee RobinsReducing 3 May 26, 2008 16:28
41. Help I need the marscapone cheesecake stressmom 25 May 20, 2008 07:16
42. Cinnabons Somersized! Freed 41 May 5, 2008 09:07
43. microwave cheesecake? klherfert 0 May 2, 2008 08:32
44. Chocolate Cream Cheese Frosting mamabj 0 Apr 29, 2008 08:04
45. Cream cheese "frosting" Terri K. 6 Apr 27, 2008 00:32
46. Ricotta Dessert Shanaya 1 Apr 26, 2008 11:19
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47. Lemon Berry Trifle mamabj 0 Apr 23, 2008 06:58
48. Cindi's Vanilla Cake pfreeland 23 Apr 22, 2008 15:36
49. Lemon cake pro/fat? mamabj 8 Apr 21, 2008 10:08
50. birthday cake recipe liznew 0 Apr 21, 2008 07:02
51. Lemon Cream Meringue Pie wired_foxterror 7 Apr 18, 2008 09:55
52. Sour Cream Pound Cake shannie 84 Apr 6, 2008 13:10
53. Whole wheat cake dulcenea1 62 Apr 6, 2008 07:15
54. Best Cheesecake Recipe Kris Jordan 2 Apr 2, 2008 02:20
55. Donna's Breakfast Cookie? MrsBauck 4 Mar 20, 2008 15:15
56. Individual Key Lime Pie Cheesecakes LisaMama 2 Mar 20, 2008 12:31
57. baked custard plainrose 7 Mar 18, 2008 12:48
58. Need Lemon Mousse recipe back!! hlynnrose 3 Mar 15, 2008 12:05
59. Strawberry Cheesecake beebee1 5 Mar 13, 2008 00:28
60. creme brulee kgsheehy 15 Mar 12, 2008 10:42
61. What are your favorite (top 3) SS desserts? LisaCar 5 Mar 6, 2008 16:28
62. Meringe Hearts for Dippers in Fondue Sauce lovessing 14 Mar 5, 2008 21:10
63. Teri T - Easy, Scoopable Ice Cream #1 Teri T 103 Feb 24, 2008 08:08
64. Really yummy lemon bar recipe!! Sarah Bellum 2 Feb 24, 2008 05:27
65. Truffle Cheese Cake Supreme Question mcampbell 0 Feb 23, 2008 12:51
66. Funnel Cake? eyeswideopen 13 Feb 21, 2008 04:55
67. Tiramisu - Heaven for your Mouth RenaissanceGirl 14 Feb 18, 2008 14:56
68. Rich and Creamy Mascarpone Cheesecake ~ by sweetie DebB 10 Feb 16, 2008 06:46
69. A really good birthday treat mizztucker 3 Jan 14, 2008 11:40
70. Lemon Bars marie172 21 Jan 4, 2008 23:37
71. CINDI'S CRUST Cindi 23 Jan 4, 2008 23:34
72. LEMON ZEST TART..Again! Cindi 3 Jan 4, 2008 18:51
73. suzanne's creme brulee recipe kutegirlly 1 Dec 24, 2007 16:53
74. September's Lemon Delight Bars September 75 Nov 30, 2007 15:53
75. What happened to Chef Paul Neuman? phinck 20 Nov 12, 2007 20:57
76. chocolate cookie Jettaway24 2 Nov 12, 2007 16:07
77. L1 Coffee Ice Cream rsachs 2 Oct 29, 2007 17:59
78. Great Whey Powder for SS Baking Needs HunnyBunny 0 Oct 23, 2007 10:12
79. Authentic NY cheese cake dklutz 44 Oct 22, 2007 10:50
80. Irish Cream Semifreddo wired_foxterror 6 Oct 4, 2007 03:46
81. Awesome jello salad Luv2shop 4 Aug 25, 2007 07:35
82. peanut butter cups recipe Beth2002 2 Jul 23, 2007 07:01
83. cream puffs glassart 7 Jul 16, 2007 14:22
84. Yummy Chocolate Mousse prariemom 4 Jul 11, 2007 04:53
85. Easy Cheesecake Mousse texanabroad 6 Jul 8, 2007 17:46
86. Italian Ice sugarbelle 0 Jul 3, 2007 07:12
87. Peach Sorbet (Delmonte recipe) DebB 21 Jul 2, 2007 09:25
88. Chai Vanilla Ice Cream 2bkchk 6 Jul 2, 2007 09:24
89. Pizzelle Cookies DebB 48 Jul 2, 2007 09:23
90. Rubarb! stephybear69 3 Jun 30, 2007 15:36
91. Need to find Wondercocoa Mousse recipe! Lorie5150 1 Jun 30, 2007 12:59
92. Chocolate Mousse Canadiansweetpea 7 Jun 30, 2007 12:56
93. Another jello recipe marie172 14 Jun 29, 2007 04:59
94. ~~Teri T - Caramel Sauce~~ Teri T 91 Jun 26, 2007 14:11
95. I FOUND A TREAT!! sugarbelle 8 Jun 16, 2007 15:22
96. Easy Mousse beebee1 2 Jun 14, 2007 12:01
97. BeeBee's Choco Mousse beebee1 0 Jun 13, 2007 12:26
98. Looking for Mock Apple/Cherry Strussel LisaCar 8 May 24, 2007 07:06
99. Ricotta cheese treat-yum! Slimmin' Sue 7 May 18, 2007 13:34
100. Need a cookie recipe ! dallas 5 May 18, 2007 10:04
101. Meringue Cookies w/Chocolate Whip Cream mamabj 8 May 16, 2007 14:59
102. Egg Crepes marian87 5 May 7, 2007 10:20
103. Strawberry Granita indyemmert1 1 May 4, 2007 08:55
104. Lime Sorbet SSalafrench 10 Apr 30, 2007 18:35



SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/Community/Forum/Forum.asp?forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 10:23:51 AM]

105. ice cream with flavored syrup-from old board silverpixie 10 Apr 30, 2007 18:35
106. Mango Ice Cream? ANYONE? 1goodfriend 13 Apr 30, 2007 18:31
107. Sugar-Free Jello and Pudding sugarbelle 2 Apr 20, 2007 10:54
108. frostings for Carbos cake? eurade2000 2 Apr 18, 2007 08:27
109. Cream Pie mach314 0 Apr 10, 2007 20:48
110. FLUFFY JELLO CREAMCHEESE DELIGHT CONTESSARIA 10 Apr 10, 2007 13:19
111. cheesecake mousse pioneer 8 Apr 10, 2007 13:15
112. Citrus Meringue Pie lookinggood 3 Mar 20, 2007 16:30
113. *** gummy bears Twiggy88 9 Mar 12, 2007 20:00
114. Hazelnut Cream Topped at 300 2 Mar 12, 2007 18:13
115. Real Caramel candy SSalafrench 8 Mar 4, 2007 10:17
116. Creme Caramels wired_foxterror 7 Mar 4, 2007 10:14
117. Easter Lamb Cake (again) marie172 0 Mar 3, 2007 22:52
118. Jello Poke Cake DebB 11 Mar 3, 2007 22:35
119. Peanut butter cookies DTyler 2 Mar 1, 2007 09:27
120. Gummi Worms HopelesslyDevoted31 3 Feb 24, 2007 09:30
121. Lemon Curd Delight36 7 Feb 24, 2007 08:26
122. mousse goingtolose 14 Feb 7, 2007 12:57
123. new twist on sugar cookies mzladyt 11 Feb 7, 2007 07:52
124. Butterscotch Whipped Cream (or other flavor) mamabj 2 Feb 2, 2007 02:04
125. Kisa's Chewy Oatmeal Cookies Kisa 1 3 Jan 25, 2007 15:13
126. Cinnamon Rolls/Buns jillybe 2 Jan 25, 2007 15:08
127. Creme Caramel AKF 4 Jan 21, 2007 17:21
128. Lemon Cheesecake Bars AKF 1 Jan 19, 2007 07:01
129. Banana Cream Pie ~ by akarnoff DebB 4 Jan 14, 2007 16:49
130. ISO caramel duckgirl 1 Jan 8, 2007 21:24
131. Any recipes for L1 Carb using Wondercocoa? purplepassion 1 Dec 17, 2006 09:43
132. protein cookies kekf 24 Dec 14, 2006 19:43
133. Protein cookies-like sugar cookies? 55lbs 15 Dec 13, 2006 13:27
134. Sugar Free Whipped Heavy Cresm susannewithans 8 Nov 27, 2006 19:10
135. heeeeeeelp!!!!! sydnee 11 Nov 23, 2006 17:16
136. Caramel Coffee Creme Brulee Kisa 1 5 Nov 4, 2006 16:24
137. Torani sf gelatin recipes... carolannb 6 Nov 4, 2006 07:21
138. Sugar Cookie Recipe DramaMama16 4 Nov 2, 2006 07:47
139. Sub spices in 1887 Spice Muffins? caminlaca 2 Nov 1, 2006 18:34
140. Mascarpone Cheesecake TraciLee 2 Oct 31, 2006 15:02
141. pumpkin pie cheesecake cateyes81 4 Oct 29, 2006 17:42
142. need recipe for vanilla ice cream 2maureen 2 Oct 29, 2006 15:52
143. Pumkin Cheesecake recipe? babycakes311 5 Oct 29, 2006 14:51
144. ~~Spiced Autumn Pumpkin Pie~~ HUGS 13 Oct 29, 2006 13:08
145. Splenda or Somersweet? 2maureen 5 Oct 28, 2006 09:51
146. Yummy legal dessert! daviansmom 1 Oct 28, 2006 05:52
147. PNeuman's Pumpkin Cheesecake September 27 Oct 18, 2006 14:52
148. Old Brownie recipe slickvik 7 Oct 15, 2006 16:44
149. Carrot Cake? MissySue71 3 Oct 15, 2006 14:41
150. Lemon angel Frost stephygirl1234 5 Oct 14, 2006 22:47
151. Mock Coconut Cream Pie ~ by tutu DebB 11 Oct 13, 2006 11:35
152. Is this ok for level 1? Dingomoto 3 Sep 28, 2006 12:33
153. Dulcenea1 are you there???? carolinacottontail 0 Sep 26, 2006 18:27
154. Dulcenea's Whole Wheat Cake? carolinacottontail 2 Sep 26, 2006 18:05
155. Blushing Apples indyemmert1 0 Sep 21, 2006 13:46
156. Puddings....puddings.... DebB 29 Sep 19, 2006 14:40
157. ss cheesecake swansong 3 Sep 16, 2006 08:46
158. Rhubarb Recipes CANMOM 42 Sep 14, 2006 05:23
159. Spiced Spaghetti Squash Bars Ishtar 9 Sep 8, 2006 11:13
160. Jello/Gelatin & CreamCheese recipe beacher39 3 Aug 31, 2006 14:56
161. Banana Mousse artgirl67 10 Aug 27, 2006 14:49
162. SS Ice Cream Mix CP9293 1 Aug 23, 2006 08:08
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163. My Fav Cheesecake Medicmom 11 Aug 9, 2006 17:43
164. Got popscicle recipes? Medicmom 12 Aug 7, 2006 13:37
165. Fresh Lemon Sorbet Freed.1 14 Aug 6, 2006 07:59
166. Vanilla fudge??? erjen_lower 0 Jul 22, 2006 14:51
167. How much sweetener for Teri T #1 Ice Cream glitterskate 2 Jul 18, 2006 11:42
168. Crepes-M'aider! larubia69 6 Jul 18, 2006 06:27
169. Legal Store Bought Ice Cream glitterskate 7 Jul 11, 2006 20:25
170. waffle cones almostskinny 9 Jul 3, 2006 08:38
171. Frozen Raspberry Yogurt june14 5 Jun 27, 2006 16:22
172. Luscious Lemon Layer Pie ~ by sweetiepie DebB 20 Jun 24, 2006 07:04
173. Key Lime Pie Summersfyres 16 Jun 24, 2006 07:01
174. legal level one? almond cookies darlin12009 1 Jun 18, 2006 07:00
175. No cook Pina Colada Pudding mamabj 1 Jun 18, 2006 06:21
176. Ginger Loaf pro/fat mamabj 0 Jun 16, 2006 07:59
177. Extracts TishKaBob3 5 May 22, 2006 07:11
178. Cheese Cake pitty pat 26 May 16, 2006 19:57
179. splenda? kdgoss123 1 May 12, 2006 13:41
180. Watermelon Granita iwillrejoice 4 May 9, 2006 11:01
181. Cinnabons!!! carolinacottontail 5 Apr 28, 2006 06:08
182. Tart shells oreolover 4 Apr 22, 2006 13:30
183. Spice Cake CANMOM 22 Apr 20, 2006 21:50
184. mock rice pudding? showgirl 12 Apr 18, 2006 20:12
185. frozen lemon mousse mzladyt 4 Apr 12, 2006 15:23
186. Awesome Lemon Ice Cream listenersamantha 2 Apr 11, 2006 07:12
187. MOCK COCONUT CREAM PIE tutu 33 Apr 6, 2006 10:49
188. Gelatin dessert 2b4mb 0 Apr 4, 2006 19:46
189. Baked Apples Debits2000 4 Mar 23, 2006 07:46
190. meringue cake.. fakeblonde16 19 Mar 20, 2006 10:53
191. Cream Cheese Frosting II Alyneem 2 Mar 15, 2006 14:28
192. Perfect Glaze Twinkle 0 Mar 7, 2006 07:13
193. desserts fabric 4 Mar 1, 2006 18:38
194. Legal oatmeal cookies? mamabj 8 Mar 1, 2006 08:08
195. Pavlova marie172 10 Feb 28, 2006 08:35
196. Pancake mix poopseymcg 1 Feb 27, 2006 00:09
197. Cream Cheese Frosting and CCCookies Please? Gerilynn 1 Feb 26, 2006 11:48
198. cream cheese frosting susanb 3 Feb 26, 2006 11:44
199. Absolute Favorite Cheesecake Recipes SkinnyMinnie2B 22 Feb 26, 2006 10:19
200. Sugarless Cheesecake mommyto2cuties 3 Feb 25, 2006 23:07
201. Creamy Raspberry Cloud Jojomr2 2 Feb 22, 2006 11:53
202. Another twist on dulcenea's beautiful whole wheat  tesharri 6 Feb 19, 2006 09:06
203. Texas Summertime Frozen Torte LilLooLoo 6 Feb 16, 2006 09:29
204. Jello Cheesecake Little Sharon 1 Feb 13, 2006 18:20
205. Looking for a truly creamy salad dressing!?!?!? thinkpositive 3 Feb 7, 2006 11:06
206. Original truffle recipe Pasofan 1 Feb 5, 2006 07:40
207. new twist to the whole wheat cake dona1012 5 Feb 3, 2006 15:46
208. no-bake cheesecake cmc4akc 0 Jan 31, 2006 14:48
209. holiday jello ? terry363 6 Jan 31, 2006 11:31
210. Homemade Ice Cream oiseaux 0 Jan 31, 2006 07:29
211. "Apple Pie?" klsron 3 Jan 27, 2006 17:42
212. starch-free baking powder oiseaux 1 Jan 25, 2006 08:26
213. Seven layer Jello oiseaux 0 Jan 23, 2006 10:21
214. Peter Neuman's Cinnamon Spice Cake pfreeland 4 Jan 15, 2006 10:46
215. ISO coconut spaghetti squash pie.... OLIVIASMOM 2 Jan 9, 2006 13:14
216. Almond Mousse Emerald 3 Jan 7, 2006 16:25
217. Gelatin - Would this work? mocha125 8 Dec 23, 2005 10:55
218. And The Winner Is... Kris Jordan 10 Nov 23, 2005 17:13
219. Lemon Mousse phoffer 7 Nov 21, 2005 07:11
220. Easy slushies indyemmert1 3 Nov 14, 2005 10:47
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221. Easter Lamb Cake marie172 0 Nov 13, 2005 10:59
222. TeriT’s Fool Proof Caramel Sauce PrincessTudy 5 Nov 11, 2005 23:06
223. Caramel sauce made w/fructose? Chissa_Belle 1 Nov 11, 2005 21:09
224. Crustless Apple Pie suzysun55 5 Nov 3, 2005 16:28
225. Zucchini thingy! TaniaLynne 2 Nov 3, 2005 16:25
226. zucchini crisp glassart 9 Nov 3, 2005 16:18
227. Vanillia extract question Timeforachange 6 Oct 30, 2005 07:27
228. no bake creamy cheescake recepie mountain_momma 2 Oct 28, 2005 14:20
229. Devonshire Cream aka quick fix cheesecake goo... sparkles 2 Oct 27, 2005 22:03
230. Somersweet vs. Splenda kaygirl 7 Oct 22, 2005 17:30
231. CHICKEN mountain_momma 1 Oct 10, 2005 22:15
232. Agave Nectar? Holly C 4 Sep 30, 2005 09:22
233. No-Bake Cheescake Morgonn 5 Sep 28, 2005 22:43
234. Easy Dessert for Retreat eoaks 3 Sep 26, 2005 14:49
235. Blueberry Jiggly Fruit Gels cherylpi2 1 Sep 24, 2005 20:38
236. artificial sweetener rosieo 3 Sep 19, 2005 19:02
237. looking for easy + not so unhealhty dessert cateyes81 6 Sep 2, 2005 07:36
238. ice cream mixes knitab2 0 Aug 25, 2005 19:18
239. Microwave Cheese Cake FrozH2O 6 Aug 23, 2005 19:13
240. ricotta cheese? teri 11 Aug 11, 2005 09:58
241. caramel sticky buns Rinky 2 Aug 10, 2005 20:49
242. Sugar Glaze suziebs 3 Aug 9, 2005 15:03
243. Cheesecake help... Mel0505 1 Aug 5, 2005 20:21
244. Baked Ice Cream wired_foxterror 1 Jul 29, 2005 06:53
245. Any store bought treats out there? RuthF 2 Jul 26, 2005 12:18
246. Ripening Ice Cream lhawkins 1 Jul 25, 2005 15:04
247. pro crepes/pancakes!! Rolorocks 0 Jul 22, 2005 20:17
248. Whipped nonfat milk?? suZ-Q 21 Jul 18, 2005 19:11
249. Rhubarb Tart tpfriend 4 Jul 16, 2005 21:12
250. Any successful Frozen Yogurt recipes? Nanz 2 Jul 16, 2005 12:54
251. Cantaloupe Sorbet weesers 3 Jul 11, 2005 08:50
252. Recipe for Gummi Bears? shortcutie02 3 Jul 8, 2005 11:16
253. blueberry cheesecake Ice cream Rinky 4 Jul 7, 2005 19:09
254. RECIPE FOR CAKE WITH PORK RINDS BJNASHLEY 3 Jul 7, 2005 15:53
255. Sugar Cookies mjlibbey 22 Jun 29, 2005 11:44
256. Peanut Butter Cheesecake darren's girl 6 Jun 29, 2005 06:16
257. Easy Cheesecake? shortcutie02 4 Jun 26, 2005 16:33
258. Creamy Banana Pudding (Or any Flavor) kd lite 5 Jun 17, 2005 17:06
259. *** pro/fat popsicle Twiggy88 4 Jun 14, 2005 12:14
260. All those egg whites mig108 10 Jun 12, 2005 18:01
261. SisterPat's Custard Pat Polito 12 Jun 10, 2005 07:17
262. SF Pudding shortcutie02 1 Jun 8, 2005 18:16
263. Canoli Filling Pat Polito 6 Jun 6, 2005 11:55
264. Strawberry pineapple frozen fizzy pop cycles! Driftwood 1 Jun 5, 2005 06:23
265. Creamsicle Cheesecake GARNET2002 11 Jun 2, 2005 13:25
266. the best cheesecake recipe whitehere 10 Jun 2, 2005 13:23
267. Mock Coconut Cream Pie Filling LilLooLoo 17 May 27, 2005 11:09
268. Jello with Strawberries DebB 2 May 26, 2005 15:59
269. Teri T's #1 ice cream kicked up a notch! erjen_lower 6 May 26, 2005 06:45
270. Marshmallow recipe? shortcutie02 1 May 25, 2005 13:49
271. where's Terry T's Carmel Sauce Abeem 2 May 25, 2005 12:00
272. Desparate for sweets - at work stramberry229 4 May 24, 2005 07:35
273. Dessert help!!!! NanaSpud 3 May 20, 2005 20:35
274. HEAVY WHIPPING CREAM vevvy 4 May 19, 2005 18:38
275. Alice's Lemon Chiffon Cream AmyLS 9 May 9, 2005 17:19
276. mothers day desert HELP!! whitehere 8 May 4, 2005 15:36
277. Never Fail Wedding Cake!!!! GARNET2002 9 Apr 27, 2005 11:52
278. Creamy cheesecake dessert daviansmom 3 Apr 25, 2005 11:58
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279. Where did the vanilla cake go? kacikasem 5 Apr 24, 2005 20:29
280. Marshmallows? erjen_lower 2 Apr 24, 2005 09:09
281. Chocolate Reminder ForumModerator 0 Apr 11, 2005 20:23
282. No-bake Cheesecake with Crust JUST ME 11 Apr 2, 2005 11:23
283. Ice Cream for the Brave Twiggy88 8 Apr 1, 2005 11:50
284. lemon delight bars? Rinky 0 Mar 30, 2005 12:08
285. Pie Crust Jersey Girl 10 Mar 30, 2005 12:07
286. Sorbet Recipes? travellingbibi 4 Mar 29, 2005 10:46
287. pineapple icecream Rinky 4 Mar 27, 2005 09:10
288. Panna Cotta Twist manda318 4 Mar 23, 2005 19:13
289. cinnamon chips RaeSK 9 Mar 20, 2005 20:23
290. Cherry Meringue Kisses lovessing 8 Mar 19, 2005 12:31
291. Got PEEPS?? Kisa 1 12 Mar 14, 2005 12:30
292. *** carb - popped amaranth Twiggy88 7 Mar 13, 2005 12:05
293. Wedding Cake Recipes? Chelle14 15 Mar 8, 2005 16:07
294. Coconut Oil Cookies silenagig 12 Mar 6, 2005 14:33
295. Ricotta and Espresso Cream DebB 7 Mar 3, 2005 05:14
296. Reminder about Recipes with Chocolate ForumModerator 9 Mar 2, 2005 08:06
297. "Mock" Bread Pudding Sunnyca 8 Mar 1, 2005 08:17
298. Strawberry Shortcake w/- Cindi's Vanilla Cake? glennam 11 Feb 28, 2005 12:08
299. doughnuts mandee620 6 Feb 24, 2005 15:52
300. any ice cream recipes using splenda? jayvee65 7 Feb 22, 2005 18:48
301. MrsBauck's Cinnamon Breakfast Cake (pro-fat) LisaCar 2 Feb 22, 2005 18:31
302. Norwegian Cream wired_foxterror 6 Feb 22, 2005 18:29
303. Protein Powder dessert recipees kjcoulas 1 Feb 21, 2005 19:12
304. *** Ginger Cookies Twiggy88 6 Feb 20, 2005 16:59
305. micro custard? gr8stars52 18 Feb 18, 2005 17:32
306. orange jello?? wnt2bslim 2 Feb 17, 2005 12:06
307. Jello Receipe's Marph 6 Feb 17, 2005 12:04
308. Healthy Jell-O Julie10 3 Feb 17, 2005 12:04
309. apple "jello" level 1 Twiggy88 4 Feb 17, 2005 12:02
310. pro/fat dessert without cream/cheese wanted ginger7 11 Feb 16, 2005 16:45
311. PIE SHELL LilLooLoo 7 Feb 13, 2005 10:54
312. Valentine's Day Level 1 Dessert? lookinggood 3 Feb 10, 2005 11:25
313. HELP: Want a cakier cheesecake! Freed 7 Feb 8, 2005 08:21
314. Teri T - Home made Jell-O Teri T 2 Jan 26, 2005 05:49
315. Anise Biscotti by Yvonne piglet2u 6 Jan 23, 2005 09:29
316. Creamy, EASY cheesecake!! haaythaar 16 Jan 22, 2005 11:41
317. Coffee Pot de Creme wired_foxterror 5 Jan 15, 2005 16:53
318. Lemon Sherbert wired_foxterror 4 Jan 9, 2005 19:56
319. snowcones!! Nutmeg 0 Jan 8, 2005 07:09
320. Has anyone made raspberry meringue cake? Pamela Hill 8 Jan 7, 2005 18:15
321. Cinnamon Cake Recipe? MrsBauck 3 Jan 7, 2005 16:29
322. recipes w/o mayo or sour cream tiff123 4 Dec 30, 2004 14:26
323. Meringue frosting????? glassart 4 Dec 22, 2004 19:55
324. White frosting recipes - converted LadyJ 2 Dec 22, 2004 06:08
325. Anyone have a cheese danish recipe? marthachick 7 Dec 16, 2004 05:10
326. Pizzelle Cannolis everyone! RoinMd 29 Dec 14, 2004 14:37
327. Spaghetti Squash Pumpkin pie Recipe? CheysMom 4 Dec 7, 2004 16:38
328. vanilla whey powder?? Pamela Hill 1 Nov 30, 2004 11:12
329. Supreme frosted almond bars slowdon 6 Nov 15, 2004 16:08
330. Cheesecake, crumbly vs. creamy carpathia1 4 Nov 13, 2004 04:53
331. Lemon Zest Tart Cindi 0 Nov 11, 2004 19:58
332. Cindi's pie crust kilseathome 14 Nov 11, 2004 19:48
333. cheesecake/SS Ice Cream Mixes patty melt 4 Nov 10, 2004 17:54
334. snowcones??? Nutmeg 7 Nov 4, 2004 10:14
335. Gingerbread cake! CUZNVIN 8 Nov 2, 2004 20:47
336. Teri-T's ice cream - HELP! LadyJ 12 Oct 30, 2004 09:41
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337. cheesecake question fakeblonde16 13 Oct 28, 2004 11:32
338. Mock Coconut Cream Pie beebee1 13 Oct 27, 2004 12:43
339. No Bake Key Lime Cheesecake Dawn C. 11 Oct 24, 2004 18:37
340. Xmas Danties slowdon 2 Oct 23, 2004 13:34
341. lol whipped cream sydnee 4 Oct 20, 2004 10:12
342. SS Vanilla Pudding iwillrejoice 8 Oct 19, 2004 18:36
343. knox geliten pies? cateyes81 2 Oct 18, 2004 14:10
344. Tiramisu rockswife 1 Oct 13, 2004 16:27
345. Orange dreamsickle dessert jodisky 5 Oct 13, 2004 15:06
346. Whipped cream with Splenda amandasc 9 Oct 5, 2004 23:53
347. whey protein powder? pinkkiss25 3 Sep 25, 2004 11:59
348. Three-layer lemon pie? Jeannen 3 Sep 15, 2004 06:24
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GARNET2002 Posted - 21 January 2009 23:16      

Hi all, I no it is to cold for these now but might be good this summer
when it's hot outside.

APPLE SORBET

4 golden delicious apples,pared,cored and sliced
1/2 cup sugar (your sweetener)
1/4 cup water
1 1/2 teas. lemon juice
1/4 teas. ground cinnamon

Combine apples, sugar, and water in saucepan, cover tightly and simmer
10-15 minutes or until apples are tender. cool. Puree in food processor
or blender until smooth. Stir in lemon juice and cinnamon. Pour into
freezer proof 8" square pan. cover and freeze 1-2 hrs. or until almost
firm. Spoon into large electric mixer bowl, beat with chilled beaters until
mixture is light and foamy. Return to pan and freeze until firm.
makes 2-1/2 cups

GARNET2002
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GARNET2002 Posted - 21 January 2009 23:16      

Hi all, I no it is to cold for these now but might be good this summer
when it's hot outside.

APPLE SORBET

4 golden delicious apples,pared,cored and sliced
1/2 cup sugar (your sweetener)
1/4 cup water
1 1/2 teas. lemon juice
1/4 teas. ground cinnamon

Combine apples, sugar, and water in saucepan, cover tightly and simmer
10-15 minutes or until apples are tender. cool. Puree in food processor
or blender until smooth. Stir in lemon juice and cinnamon. Pour into
freezer proof 8" square pan. cover and freeze 1-2 hrs. or until almost
firm. Spoon into large electric mixer bowl, beat with chilled beaters until
mixture is light and foamy. Return to pan and freeze until firm.
makes 2-1/2 cups

GARNET2002
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wired_foxterror Posted - 15 January 2009 10:29      

Rice Pudding (Level 1 carbo)

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

3 cups fat free milk
1/4 cup brown rice
1/8 teaspoon salt
1/3 cup sugar substitute (I use W hey L ow)
1 teaspoon vanilla extract
1 teaspoon cinnamon

Combine the milk, rice and salt in a medium saucepan over high heat.
Bring to a boil, reduce heat and simmer about 25 minutes, stirring
frequently, until the rice is tender.

When rice is cooked and tender, remove from heat and add sugar
substitute, vanilla and cinnamon. Stir to combine, return to stove and
cook 7 to 10 minutes until the rice pudding has thickened.

Remove from heat and cool. Transfer to a serving bowl, cover and
refrigerate for at least 2 hours.

Serve chilled and enjoy!

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 15 January 2009 10:29      

Rice Pudding (Level 1 carbo)

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

3 cups fat free milk
1/4 cup brown rice
1/8 teaspoon salt
1/3 cup sugar substitute (I use W hey L ow)
1 teaspoon vanilla extract
1 teaspoon cinnamon

Combine the milk, rice and salt in a medium saucepan over high heat.
Bring to a boil, reduce heat and simmer about 25 minutes, stirring
frequently, until the rice is tender.

When rice is cooked and tender, remove from heat and add sugar
substitute, vanilla and cinnamon. Stir to combine, return to stove and
cook 7 to 10 minutes until the rice pudding has thickened.

Remove from heat and cool. Transfer to a serving bowl, cover and
refrigerate for at least 2 hours.

Serve chilled and enjoy!

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=58990')
javascript:openWindow('profile.asp?mode=display&id=18530')
javascript:openWindow('close.asp?topic_id=58990&topic_title=Rice+Pudding&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=cheese+cake+muffins&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True[9/12/14, 10:24:18 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:cheese cake muffins

Send Topic To a Friend

Author Posting

lean2009 Posted - 18 January 2009 9:51      

Could someone please post the cream cheese muffins pro/fats with the
cream cheese and sour cream and eggs I have lost my recipe 
taste just like cheese cake

Start,stay,weigh ! Ada
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Could someone please post the cream cheese muffins pro/fats with the
cream cheese and sour cream and eggs I have lost my recipe 
taste just like cheese cake

Start,stay,weigh ! Ada

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=59009')
javascript:openWindow('profile.asp?mode=display&id=26295')
javascript:openWindow('close.asp?topic_id=59009&topic_title=cheese+cake+muffins&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._Title=Gingerbread+Holes&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 10:24:28 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Gingerbread Holes

Send Topic To a Friend

Author Posting

wired_foxterror Posted - 15 January 2009 12:50      

Gingerbread Holes (Level 1 Carb)

Sniff Sniff I smell something really tasty in the oven. These are better
than any donut holes you ever ate! Don't just pop them in your mouth
and eat them though - savor the soft cakey insides.

Gingerbread Holes

1 scant cup white whole wheat pastry flour
1/3 cup firmly packed brown sugar substitute (I use W hey L ow Gold)
1/2 cup fat free Promise margarine
2 generous tablespoons of Maple Syrup subst (recipe below)
2 teaspoons baking soda
1 teaspoon ground ginger

Prepare cookie sheets by covering with a sheet of parchment paper.
Preheat oven to 350.

In a medium sized bowl mix together the flour, baking soda, ground
ginger and brown sugar substitute.

Take the margarine and mix into the flour mixture, "rubbing" the
margarine into the flour until you get a rough bread crumb texture.

Warm the syrup in a small pan for about 1 minute (do not boil it),
then pour it into the crumbled flour mixture. Stir together well. You
want a very thick cake batter.

Make small balls out of the batter, about 2 inches in size. Place the
balls onto the prepared cookie sheets leaving about 1" space between
each.

Cook in preheated oven for about 17 minutes until they are golden
brown and puffed. Let them cool on the cookie sheets for a few
minutes, then remove to wire cooling racks.

When cooled, liberally sprinkle with powdered sugar substitute.
Sometimes I make a sugar and water glaze and swirl it onto them.

Eat em up!

Maple Syrup (Level 1)

2 cups sugar substitute (I use W hey L ow)
1 cup water
1 or 2 teaspoons maple extract

Put the sugar substitute into a small saucepan, then slowly pour the
water over it. Turn the burner on high. DO NOT STIR. When the
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mixture starts to boil check to see if the sugar substitute has
dissolved into the water. If you still see granules let it boil another 15
seconds. Remove from heat and stir in the maple extract.

Store in an airtight container. DO NOT REFRIGERATE as it will
crystalize.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing
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Gingerbread Holes (Level 1 Carb)

Sniff Sniff I smell something really tasty in the oven. These are better
than any donut holes you ever ate! Don't just pop them in your mouth
and eat them though - savor the soft cakey insides.

Gingerbread Holes

1 scant cup white whole wheat pastry flour
1/3 cup firmly packed brown sugar substitute (I use W hey L ow Gold)
1/2 cup fat free Promise margarine
2 generous tablespoons of Maple Syrup subst (recipe below)
2 teaspoons baking soda
1 teaspoon ground ginger

Prepare cookie sheets by covering with a sheet of parchment paper.
Preheat oven to 350.

In a medium sized bowl mix together the flour, baking soda, ground
ginger and brown sugar substitute.

Take the margarine and mix into the flour mixture, "rubbing" the
margarine into the flour until you get a rough bread crumb texture.

Warm the syrup in a small pan for about 1 minute (do not boil it),
then pour it into the crumbled flour mixture. Stir together well. You
want a very thick cake batter.

Make small balls out of the batter, about 2 inches in size. Place the
balls onto the prepared cookie sheets leaving about 1" space between
each.

Cook in preheated oven for about 17 minutes until they are golden
brown and puffed. Let them cool on the cookie sheets for a few
minutes, then remove to wire cooling racks.

When cooled, liberally sprinkle with powdered sugar substitute.
Sometimes I make a sugar and water glaze and swirl it onto them.

Eat em up!

Maple Syrup (Level 1)

2 cups sugar substitute (I use W hey L ow)
1 cup water
1 or 2 teaspoons maple extract

Put the sugar substitute into a small saucepan, then slowly pour the
water over it. Turn the burner on high. DO NOT STIR. When the
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mixture starts to boil check to see if the sugar substitute has
dissolved into the water. If you still see granules let it boil another 15
seconds. Remove from heat and stir in the maple extract.

Store in an airtight container. DO NOT REFRIGERATE as it will
crystalize.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing
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Santa brought a nice red silicone rolling pin and left it in my stocking
for me. Just in time as I was tweaking this cookie recipe. Real
cookies!

Cookie Cutouts (Level 1 Carbo)

1 3/4 cup white whole wheat flour
1/4 teaspoon baking soda
1/4 teaspoon cinnamon
1/4 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 teaspoon cloves
1/8 teaspoon salt
1/2 cup amber agave nectar
1/2 cup packed brown sugar substitute (I use W hey L ow Gold)
1/4 cup Promise fat free margarine

Sift the dry ingredients, flour through salt, into a small bowl. Set
aside.

Warm the agave nectar in the microwave**. Cream the agave nectar,
brown sugar substitute and margarine in a mixing bowl until well
blended, about 3 minutes. Mix in the dry ingredients on medium
speed. Dough will be stiff. Allow to sit in bowl for 4 minutes.

Remove the dough, press into a disk and wrap in plastic wrap.
Refrigerate for at least 30 minutes.

Preheat oven to 375. Line 2 cookie/baking sheets with parchment
paper.

Lightly flour your work surface so cookies will not stick. Roll the dough
out evenly to about 1/4". Using your favorite cookie cutters cut out
cookies to desired shapes. Pull up the uncut/unused dough and
refrigerate while you put the cookies on the prepared cookie sheets.
Use a spatula to pick up the cookies and place on the cookie sheets,
leaving about 1" space between cookies.

Take the reserved dough out of the refrigerator, reroll, cut and use
spatula to put on cookie sheets. Continue until all the dough is used.

Bake the cookies for 8 to 10 minutes, rotate the cookie sheets after 4
minutes to ensure even cooking. Cookies will be golden brown when
done.

Remove from oven and using spatula remove to wire racks to cool.

This will make up to 2 dozen cookies, depending on size.
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They are also good with sugar glaze or icing.

**I warm the agave nectar as this helps when working with whole
wheat flours.

P.S. I really like the silicone rolling pin. It was light weight and very
easy to use. The cookies also did not stick as much as with a regular
rolling pin. They usually run around $35.00, this one was $12.99 at
Ross.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com
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Santa brought a nice red silicone rolling pin and left it in my stocking
for me. Just in time as I was tweaking this cookie recipe. Real
cookies!

Cookie Cutouts (Level 1 Carbo)

1 3/4 cup white whole wheat flour
1/4 teaspoon baking soda
1/4 teaspoon cinnamon
1/4 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 teaspoon cloves
1/8 teaspoon salt
1/2 cup amber agave nectar
1/2 cup packed brown sugar substitute (I use W hey L ow Gold)
1/4 cup Promise fat free margarine

Sift the dry ingredients, flour through salt, into a small bowl. Set
aside.

Warm the agave nectar in the microwave**. Cream the agave nectar,
brown sugar substitute and margarine in a mixing bowl until well
blended, about 3 minutes. Mix in the dry ingredients on medium
speed. Dough will be stiff. Allow to sit in bowl for 4 minutes.

Remove the dough, press into a disk and wrap in plastic wrap.
Refrigerate for at least 30 minutes.

Preheat oven to 375. Line 2 cookie/baking sheets with parchment
paper.

Lightly flour your work surface so cookies will not stick. Roll the dough
out evenly to about 1/4". Using your favorite cookie cutters cut out
cookies to desired shapes. Pull up the uncut/unused dough and
refrigerate while you put the cookies on the prepared cookie sheets.
Use a spatula to pick up the cookies and place on the cookie sheets,
leaving about 1" space between cookies.

Take the reserved dough out of the refrigerator, reroll, cut and use
spatula to put on cookie sheets. Continue until all the dough is used.

Bake the cookies for 8 to 10 minutes, rotate the cookie sheets after 4
minutes to ensure even cooking. Cookies will be golden brown when
done.

Remove from oven and using spatula remove to wire racks to cool.

This will make up to 2 dozen cookies, depending on size.
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They are also good with sugar glaze or icing.

**I warm the agave nectar as this helps when working with whole
wheat flours.

P.S. I really like the silicone rolling pin. It was light weight and very
easy to use. The cookies also did not stick as much as with a regular
rolling pin. They usually run around $35.00, this one was $12.99 at
Ross.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com
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These are from the old boards. As usual, my apologies to the original
poster.

Cream Cheese Cupcakes
Level One, PRO/FATS

These are delicious, and completely level one! You gotta love this WOE!!!

For cupcake:
3 - 8 oz. packages of cream cheese
1 cup of Splenda (or sweetener of choice)
5 eggs
1 1/2 tsp Vanilla
Topping:
8 oz Sour Cream
2 TBSP Splenda
1/4 tsp Vanilla
Bring cream cheese to room temperature. Place cream cheese in a bowl
and add one egg at a time beating with a hand mixer. Slowly add the
Splenda and vanilla. (The batter will be thin.) Pour into paper cupcake
liners about an 1/8 inch from the top. (Makes approx. 18 cupcakes.) Bake
in a 300 degree oven for 30 - 35 minutes (until large cracks appear on the
top). Remove from oven and cool for 5 minutes.
For the topping add the Splenda and Vanilla to the Sour Cream. Add a tsp.
on top of each cupcake and return to the oven for 5 minutes.
Cool and then keep refrigerated. They can also be frozen.
For level two - add any fruit on top of the cupcakes or even shaved
chocolate!!
I hope that you enjoy them!!!

PLEASE REMEMBER THIS IS ***NOT*** MY RECIPE. IT IS MERELY A
RECIPE THAT WAS ON THE OLD BOARDS, WHICH I THOUGHT PEOPLE
MIGHT APPRECIATE.

Edited by - September on 10/26/2003 1:01:23 PM

Edited by - September on 12/10/2005 8:48:26 PM
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These are from the old boards. As usual, my apologies to the original
poster.

Cream Cheese Cupcakes
Level One, PRO/FATS

These are delicious, and completely level one! You gotta love this WOE!!!

For cupcake:
3 - 8 oz. packages of cream cheese
1 cup of Splenda (or sweetener of choice)
5 eggs
1 1/2 tsp Vanilla
Topping:
8 oz Sour Cream
2 TBSP Splenda
1/4 tsp Vanilla
Bring cream cheese to room temperature. Place cream cheese in a bowl
and add one egg at a time beating with a hand mixer. Slowly add the
Splenda and vanilla. (The batter will be thin.) Pour into paper cupcake
liners about an 1/8 inch from the top. (Makes approx. 18 cupcakes.) Bake
in a 300 degree oven for 30 - 35 minutes (until large cracks appear on the
top). Remove from oven and cool for 5 minutes.
For the topping add the Splenda and Vanilla to the Sour Cream. Add a tsp.
on top of each cupcake and return to the oven for 5 minutes.
Cool and then keep refrigerated. They can also be frozen.
For level two - add any fruit on top of the cupcakes or even shaved
chocolate!!
I hope that you enjoy them!!!

PLEASE REMEMBER THIS IS ***NOT*** MY RECIPE. IT IS MERELY A
RECIPE THAT WAS ON THE OLD BOARDS, WHICH I THOUGHT PEOPLE
MIGHT APPRECIATE.

Edited by - September on 10/26/2003 1:01:23 PM

Edited by - September on 12/10/2005 8:48:26 PM
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I like to serve this in mugs with a cinnamon stick for decoration.

Eggnog Custard

1 tablespoon gelatin
2 tablespoons cold water
2 cups cream
1/4 reaspoon salt
3 eggs, separated
1 1/2 teaspoon vanilla
2/3 cup sugar substitute, divided
1/4 teaspoon almond extract

Soften the gelatin in the cold water for 5 minutes.

Scald the cream in the top of a double boiler.

Put the egg yolks in mixer bowl and beat. Add salt and 1/3 cup of the
sugar substitute, and beat until lemon colored and foamy. Add a small
amount of the scalded cream and blend.

Add the egg mixture to the scalded cream in the double boiler. Cook
over hot water for about 7 to 10 minutes until the mixture coats a
metal fork. Then add the vanilla, almond extract and gelatin and blend
well. Remove from heat and chill until thickened.

Once the custard mixture has chilled, whir the remaining 1/3 cup
sugar substitute in the food processor for about a minute. In a
separate mixing bowl beat the egg whites until stiff. Add the sugar
substitute gradually until the sugar substitute is thoroughly blended in.

Fold the egg white mixture into the custard mixture. For individual
servings, pour into mugs, sherbert cups, ramekins, custard cups or
wine glasses. You can also pur into a prepared 9" pie crust. Chill until
ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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I like to serve this in mugs with a cinnamon stick for decoration.

Eggnog Custard

1 tablespoon gelatin
2 tablespoons cold water
2 cups cream
1/4 reaspoon salt
3 eggs, separated
1 1/2 teaspoon vanilla
2/3 cup sugar substitute, divided
1/4 teaspoon almond extract

Soften the gelatin in the cold water for 5 minutes.

Scald the cream in the top of a double boiler.

Put the egg yolks in mixer bowl and beat. Add salt and 1/3 cup of the
sugar substitute, and beat until lemon colored and foamy. Add a small
amount of the scalded cream and blend.

Add the egg mixture to the scalded cream in the double boiler. Cook
over hot water for about 7 to 10 minutes until the mixture coats a
metal fork. Then add the vanilla, almond extract and gelatin and blend
well. Remove from heat and chill until thickened.

Once the custard mixture has chilled, whir the remaining 1/3 cup
sugar substitute in the food processor for about a minute. In a
separate mixing bowl beat the egg whites until stiff. Add the sugar
substitute gradually until the sugar substitute is thoroughly blended in.

Fold the egg white mixture into the custard mixture. For individual
servings, pour into mugs, sherbert cups, ramekins, custard cups or
wine glasses. You can also pur into a prepared 9" pie crust. Chill until
ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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Are you an apple fan? Then you will love this - you cannot tell it is
zucchini.

Zucchini Crumble (Level 1 carbo) (made in a crockpot)

zucchini peeled & seeded to make 8 cups when sliced in wedges like
apple slices (Use large firm zucchini)
water to cover
2/3 cup oatmeal
1/3 cup white whole wheat flour
3/4 cup sugar** (I use W hey L ow)
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1/4 teaspoon ginger
1/3 cup Promise fat free margarine

Put the zucchini in a large saucepan, add water. Bring to a boil, turn
heat down and simmer about 15 minutes or until tender. Drain well
and let cool.***

Mix together the oatmeal, flour, sugar, cinnamon, nutmeg, ginger and
margarine.

Layer half the apples in the crockpot. Top with half the oatmeal/flour
mixture. Layer the rest of the apples, then the remaining
oatmeal/flour mixture.

Cover and cook on high for about 2 1/2 hours.

Serve warm.

**You many want to use 1 cup sugar if you prefer it sweeter
**Sometimes I use half regulr sugar substitute mixed with hald brown
sugar substitute

***You can steam the zucchini rather than boiling - just steam until
almost tender

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing
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Are you an apple fan? Then you will love this - you cannot tell it is
zucchini.

Zucchini Crumble (Level 1 carbo) (made in a crockpot)

zucchini peeled & seeded to make 8 cups when sliced in wedges like
apple slices (Use large firm zucchini)
water to cover
2/3 cup oatmeal
1/3 cup white whole wheat flour
3/4 cup sugar** (I use W hey L ow)
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1/4 teaspoon ginger
1/3 cup Promise fat free margarine

Put the zucchini in a large saucepan, add water. Bring to a boil, turn
heat down and simmer about 15 minutes or until tender. Drain well
and let cool.***

Mix together the oatmeal, flour, sugar, cinnamon, nutmeg, ginger and
margarine.

Layer half the apples in the crockpot. Top with half the oatmeal/flour
mixture. Layer the rest of the apples, then the remaining
oatmeal/flour mixture.

Cover and cook on high for about 2 1/2 hours.

Serve warm.

**You many want to use 1 cup sugar if you prefer it sweeter
**Sometimes I use half regulr sugar substitute mixed with hald brown
sugar substitute

***You can steam the zucchini rather than boiling - just steam until
almost tender

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing
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Is it pudding or is it cake? Yummy!

Pudding Spice Cake - Level 1 carbo

2 cups water
1 1/4 cups brown sugar sub (I use W hey L ow Gold)
1 1/4 cups white whole wheat flour
1 cup sugar substitute
1 teaspoon baking soda
1 teaspoon cinnamon
1 teaspoon allspice
Pinch of salt
2 teaspoons Promise fat free margarine
1/2 cup fat free milk

Mix together the water and brown sugar substitute in a saucepan.
Bring to a boil, reduce heat to low and cover.

In a medium sized bowl mix together the sugar substitute, flour,
baking soda, cinnamon, allspice and salt.

Warm the milk in the microwave, taking care NOT to boil. **

Make a well in the center of the dry ingredients. Pour in the warmed
milk and margarine, Stir just until all of the dry ingredients are
absorbed. Put the batter into a baking sdish and allow to sit while you
do the next step.

Remove the brown sugar mixture from the stove and remove the lid.
Let cool slightly for 3 to 5 minutes.

Spoon the brown sugar mixture over the batter, then bake in a 350
oven for 40 to 45 minutes.

Remove from oven. Serve warm.

**It is important to warm the wet ingredients as you are working with
whole wheat flour.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 3 January 2009 7:8      

Is it pudding or is it cake? Yummy!

Pudding Spice Cake - Level 1 carbo

2 cups water
1 1/4 cups brown sugar sub (I use W hey L ow Gold)
1 1/4 cups white whole wheat flour
1 cup sugar substitute
1 teaspoon baking soda
1 teaspoon cinnamon
1 teaspoon allspice
Pinch of salt
2 teaspoons Promise fat free margarine
1/2 cup fat free milk

Mix together the water and brown sugar substitute in a saucepan.
Bring to a boil, reduce heat to low and cover.

In a medium sized bowl mix together the sugar substitute, flour,
baking soda, cinnamon, allspice and salt.

Warm the milk in the microwave, taking care NOT to boil. **

Make a well in the center of the dry ingredients. Pour in the warmed
milk and margarine, Stir just until all of the dry ingredients are
absorbed. Put the batter into a baking sdish and allow to sit while you
do the next step.

Remove the brown sugar mixture from the stove and remove the lid.
Let cool slightly for 3 to 5 minutes.

Spoon the brown sugar mixture over the batter, then bake in a 350
oven for 40 to 45 minutes.

Remove from oven. Serve warm.

**It is important to warm the wet ingredients as you are working with
whole wheat flour.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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is it true we only put it in the oven for 16 mins??? thats insane! Its enough
to cook?

Also can someone tell me what i can sub egg white powder for? can I sub it
for liquid egg white instead?

Kingston Ontario
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cateyes81 Posted - 22 December 2008 22:29      

is it true we only put it in the oven for 16 mins??? thats insane! Its enough
to cook?

Also can someone tell me what i can sub egg white powder for? can I sub it
for liquid egg white instead?

Kingston Ontario
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Hi, This is my favorite cheesecake recipe, which is a lot like the one in
Suzanne's cookbook, but I have been making this for over 23 years! The
orginal is actually off the back of a Nabisco graham cracker crumbs box, but
now we don't eat that part. I also use the water bath, but I first line the
bottom of the springform pan with wax paper, then attach the outer part of
the pan to the bottom, so the wax paper is sticking out. (I sparay with Pam,
but I don't know if that is necessary.) Then cover the outside of the bottom
in tinfoil. Also, for most of the baking, I cover the top of the cheesecake
with tinfoil, uncovering just for the last 15 minutes. Here are the
ingredients:

Our Best Cheesecake

3-8 oz pkg cream cheese, softened
2 tsp vanilla
1c. sugar equivalent (3T Somersweet works great!)
3 eggs
1c. sour cream

Beat cream cheese until fluffy.
Add vanilla and "sugar" gradually.
Add eggs one at a time.
Blend in sour cream.
Spread in prepared pan (see above).
Prepare water bath (see below).
Bake 60 minutes in a preheated 350 degree oven, until firm.
Leave door slightly ajar, and cool in oven for one hour in pan.
Chill at least 4 hours before serving.

Waterbath: Have a pan bigger than your springform pan. Place the prepared
cheesecake into the pan, then place the whole thing into the preheated
oven. Pour in boiling water into the bigger pan (not into the cheesecake!) so
there is 1" of hot water surrounding the cheesecake.

Do you have to use a waterbath? I have made this sf cheesecake without
the waterbath as well, and it works, but I like the creamier texture the
waterbath produces better, so I now use the waterbath.

Edited by - marie172 on 12/15/2005 5:08:06 AM
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marie172 Posted - 15 December 2005 5:7      

Hi, This is my favorite cheesecake recipe, which is a lot like the one in
Suzanne's cookbook, but I have been making this for over 23 years! The
orginal is actually off the back of a Nabisco graham cracker crumbs box, but
now we don't eat that part. I also use the water bath, but I first line the
bottom of the springform pan with wax paper, then attach the outer part of
the pan to the bottom, so the wax paper is sticking out. (I sparay with Pam,
but I don't know if that is necessary.) Then cover the outside of the bottom
in tinfoil. Also, for most of the baking, I cover the top of the cheesecake
with tinfoil, uncovering just for the last 15 minutes. Here are the
ingredients:

Our Best Cheesecake

3-8 oz pkg cream cheese, softened
2 tsp vanilla
1c. sugar equivalent (3T Somersweet works great!)
3 eggs
1c. sour cream

Beat cream cheese until fluffy.
Add vanilla and "sugar" gradually.
Add eggs one at a time.
Blend in sour cream.
Spread in prepared pan (see above).
Prepare water bath (see below).
Bake 60 minutes in a preheated 350 degree oven, until firm.
Leave door slightly ajar, and cool in oven for one hour in pan.
Chill at least 4 hours before serving.

Waterbath: Have a pan bigger than your springform pan. Place the prepared
cheesecake into the pan, then place the whole thing into the preheated
oven. Pour in boiling water into the bigger pan (not into the cheesecake!) so
there is 1" of hot water surrounding the cheesecake.

Do you have to use a waterbath? I have made this sf cheesecake without
the waterbath as well, and it works, but I like the creamier texture the
waterbath produces better, so I now use the waterbath.

Edited by - marie172 on 12/15/2005 5:08:06 AM
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julialeeann Posted - 24 October 2008 8:12      

HELP! My wonderful husband helped me clean out the pantry the other day
and threw away my box that went with my SS pudding mixes! Does
anyone have the instructions!

Loving Life!
SS since 1/08
192/149/147
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HELP! My wonderful husband helped me clean out the pantry the other day
and threw away my box that went with my SS pudding mixes! Does
anyone have the instructions!

Loving Life!
SS since 1/08
192/149/147
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September Posted - 2 October 2003 19:26      

This isn't my recipe, but everyone wants it, so here it is. My sincere
apologies to the recipe's owner. Please post if its yours. Thanks.

Ziploc Ice Cream
1 qt. Zipper type plastic bag
1 Gal. Zipper type plastic bag
1 C. Heavy Cream
1/2 tsp. Somersweet ( or = to 2 tsp sugar)
1 tsp. Vanilla Extract
* Optional (3 Tbsp. heaping Cocoa )
12 Tbsp. Salt
Ice cubes to fill gallon bag
Place heavy cream, vanilla, somersweet and cocoa in quart zipper lock bag
and seal shut. Place bag inside the gallon bag and fill with ice cubes
adding the 12 Tbsp. of salt. Seal shut and shake for 5-8 minutes. (I wrap
a towel around it to soak up the condensation).
Be careful to rinse the salt from the lip of the quart bag before opening. I
have reused the gallon bag several times keeping it in the freezer for a few
weeks.
Enjoy
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September Posted - 2 October 2003 19:26      

This isn't my recipe, but everyone wants it, so here it is. My sincere
apologies to the recipe's owner. Please post if its yours. Thanks.

Ziploc Ice Cream
1 qt. Zipper type plastic bag
1 Gal. Zipper type plastic bag
1 C. Heavy Cream
1/2 tsp. Somersweet ( or = to 2 tsp sugar)
1 tsp. Vanilla Extract
* Optional (3 Tbsp. heaping Cocoa )
12 Tbsp. Salt
Ice cubes to fill gallon bag
Place heavy cream, vanilla, somersweet and cocoa in quart zipper lock bag
and seal shut. Place bag inside the gallon bag and fill with ice cubes
adding the 12 Tbsp. of salt. Seal shut and shake for 5-8 minutes. (I wrap
a towel around it to soak up the condensation).
Be careful to rinse the salt from the lip of the quart bag before opening. I
have reused the gallon bag several times keeping it in the freezer for a few
weeks.
Enjoy
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kellied Posted - 17 September 2004 11:20      

This recipie is similar to Miracle Fluff posted on these boards, but with a few
twists. I am taking advice of "1goodfriend" to post this on it's own topic. I
hope you all enjoy!!

8 oz heavy cream cheese
about 1/2 to 1/3 cup sweetener (to taste)
1 pkg "light" jello lemon flavor-(sugarfree)
1 cup boiling water
2tbsp vanilla
small squirt of lemon juice (about 1 tsp?? to taste)
2 cups whipping/heavy cream

Dissolve jello in boiling water. Cube brick of cream cheese in 10 or so pieces.
Add cheese and squirt of lemon juice to jello mixture while hot. Stir until
dissolved. Cool to room temp. (I sometimes refridgerate to speed up cooling)

Whip the cream until peaks form. Add sweetener, vanilla, and cooled jello
mixture in large bowl together. Pour into cups. Refridgerate until set.

This is one of my favoite treat recipies! It is excellent!

This recipie freezes well! I like to freeze and keep on hand for cravings! You
can omit the lemon juice, but I think it adds a "punch" to the lemon flavor! It
is light and fluffy, and hence we call it "Light and Fluffy Lemon Cheesecake!"
Enjoy all! 
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kellied Posted - 17 September 2004 11:20      

This recipie is similar to Miracle Fluff posted on these boards, but with a few
twists. I am taking advice of "1goodfriend" to post this on it's own topic. I
hope you all enjoy!!

8 oz heavy cream cheese
about 1/2 to 1/3 cup sweetener (to taste)
1 pkg "light" jello lemon flavor-(sugarfree)
1 cup boiling water
2tbsp vanilla
small squirt of lemon juice (about 1 tsp?? to taste)
2 cups whipping/heavy cream

Dissolve jello in boiling water. Cube brick of cream cheese in 10 or so pieces.
Add cheese and squirt of lemon juice to jello mixture while hot. Stir until
dissolved. Cool to room temp. (I sometimes refridgerate to speed up cooling)

Whip the cream until peaks form. Add sweetener, vanilla, and cooled jello
mixture in large bowl together. Pour into cups. Refridgerate until set.

This is one of my favoite treat recipies! It is excellent!

This recipie freezes well! I like to freeze and keep on hand for cravings! You
can omit the lemon juice, but I think it adds a "punch" to the lemon flavor! It
is light and fluffy, and hence we call it "Light and Fluffy Lemon Cheesecake!"
Enjoy all! 
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1goodfriend Posted - 23 July 2004 9:56      

I found this "hidden" in the FF Cool Whip Recipes topic here....it is so good
that it needed it's own title! Ha ha! My family gave it a THUMBS UP! So
easy to make too!

Great for those evenings when you need something cool to eat and not be
too heavy!

Miracle Fluff

1/2 cup boiling water
1/2 cup cold water
1 sm. box sugar free orange Jell-O (or whatever flavor you like)
1 1/2 cups heavy cream, WHIPPED and chilled
1 (8 oz) pkg. cream cheese....softened
2 teaspoons vanilla

Whip the cream, and chill. Dissolve Jell-O in the boiling water. Add the
1/2 cup cold water and stir until the Jell-O is dissolved. Beat the cream
cheese and vanilla together in a bowl.
Add the Jell-O mixture, and beat for a couple of minutes. Add the chilled
WHIPPED cream, and gently mix together until fluffy and well mixed. Pour
into individual serving dishes, or an 8" square pan. Chill until set.

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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1goodfriend Posted - 23 July 2004 9:56      

I found this "hidden" in the FF Cool Whip Recipes topic here....it is so good
that it needed it's own title! Ha ha! My family gave it a THUMBS UP! So
easy to make too!

Great for those evenings when you need something cool to eat and not be
too heavy!

Miracle Fluff

1/2 cup boiling water
1/2 cup cold water
1 sm. box sugar free orange Jell-O (or whatever flavor you like)
1 1/2 cups heavy cream, WHIPPED and chilled
1 (8 oz) pkg. cream cheese....softened
2 teaspoons vanilla

Whip the cream, and chill. Dissolve Jell-O in the boiling water. Add the
1/2 cup cold water and stir until the Jell-O is dissolved. Beat the cream
cheese and vanilla together in a bowl.
Add the Jell-O mixture, and beat for a couple of minutes. Add the chilled
WHIPPED cream, and gently mix together until fluffy and well mixed. Pour
into individual serving dishes, or an 8" square pan. Chill until set.

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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ljldragon Posted - 3 October 2003 9:45      

I'm not sure who created this recipe, but someone was looking for it. Hope
you don't mind me reposting it for you. I absolutely love this cake with
whipped cream and strawberries on top!!! :)

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in the
middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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ljldragon Posted - 3 October 2003 9:45      

I'm not sure who created this recipe, but someone was looking for it. Hope
you don't mind me reposting it for you. I absolutely love this cake with
whipped cream and strawberries on top!!! :)

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in the
middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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KrisJordan Posted - 21 June 2005 8:26      

L1 -- Yum!

Preheat oven to 300 degrees.

For 4 individual servings:
1 cup cream
2 egg yolks
1/3 cup splenda
1/2 tsp pure vanilla extract
4 ramekins
(feel free to double or triple this recipe for more servings)

1. Heat cream in saucepan until just boiling, stirring regularly. Set aside.

2. In separate bowl, combine yolks, splenda and vanilla. Whisk together
well.

3. While whisking egg mixture, add only a few tbsp of the hot cream to the
egg mixture(to keep from scrambling the eggs), and keep whisking! Once
incorporated well, add about 1/4 cup of the cream, continuing to whisk.
Repeat w/another 1/4 cup or so. Once you've tempered the eggs with the
hot cream, you can add the rest of the cream to the egg mixture, just
make sure to keep whisking together.

4. Pour mixture into equal parts into ramekins. Place ramekins into a glass
casserole dish. Fill casserole dish with hot water, about 1/4 way up the
sides of the ramekins.

5. Bake for 30-35 minutes until set.

6. Remove from oven and sprinkle splenda over the tops, then remove
each ramekin to cool. Once cooled, cover and refridgerate overnight.

YUM!!!

Kris <><

"Jesus answered, 'I am the way and the truth and the life. No one comes
to the Father except through me.'" John 14:6

Edited by - KrisJordan on 6/21/2005 8:28:52 AM

Edited by - KrisJordan on 6/21/2005 8:29:16 AM
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KrisJordan Posted - 21 June 2005 8:26      

L1 -- Yum!

Preheat oven to 300 degrees.

For 4 individual servings:
1 cup cream
2 egg yolks
1/3 cup splenda
1/2 tsp pure vanilla extract
4 ramekins
(feel free to double or triple this recipe for more servings)

1. Heat cream in saucepan until just boiling, stirring regularly. Set aside.

2. In separate bowl, combine yolks, splenda and vanilla. Whisk together
well.

3. While whisking egg mixture, add only a few tbsp of the hot cream to the
egg mixture(to keep from scrambling the eggs), and keep whisking! Once
incorporated well, add about 1/4 cup of the cream, continuing to whisk.
Repeat w/another 1/4 cup or so. Once you've tempered the eggs with the
hot cream, you can add the rest of the cream to the egg mixture, just
make sure to keep whisking together.

4. Pour mixture into equal parts into ramekins. Place ramekins into a glass
casserole dish. Fill casserole dish with hot water, about 1/4 way up the
sides of the ramekins.

5. Bake for 30-35 minutes until set.

6. Remove from oven and sprinkle splenda over the tops, then remove
each ramekin to cool. Once cooled, cover and refridgerate overnight.

YUM!!!

Kris <><

"Jesus answered, 'I am the way and the truth and the life. No one comes
to the Father except through me.'" John 14:6

Edited by - KrisJordan on 6/21/2005 8:28:52 AM

Edited by - KrisJordan on 6/21/2005 8:29:16 AM
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September Posted - 19 September 2003 16:25      

September's Mock Pumpkin Pie

Level One - Pro/Fats

Ingredients 
2/3 cup sweetener (I used 2 T. SomerSweet) 
1 teaspoon ground cinnamon 
1/2 teaspoon salt 
1/2 teaspoon ground ginger 
1/4 teaspoon ground cloves 
2 eggs 
3 1/2 cups pureed spaghetti squash 
1 1/4 cups cream 

* you can substitute 1 1/2 Tablespoon of Pumpkin pie spice for the
cinnamon, ginger, and cloves)

VARIATION (added 11/01/04)
Add 1 more egg and add 2 tablespoons Somersize Caramel Sauce.

Directions

To cook the spaghetti squash, I usually cut it in half lengthwise, put it in a
large baking pan, with an inch of water, and bake it for an hour. It gets a
roasted flavor that tastes more like pumpkin that way. If you can find the
orange spaghetti squash, that's even better!

Preheat oven to 425 F. 
Combine sweetener, salt, cinnamon, ginger and cloves in small bowl. Beat
eggs 
lightly in large bowl. Stir in pureed squash and sweetener-spice mixture. 
Gradually stir in cream. Pour into buttered pie pan. 
Bake for 15 minutes. Reduce temperature to 350 F.; bake for 40 to 50
minutes or 
until knife inserted near center comes out clean. 
Cool on wire rack for 2 hours. 
Serve immediately or refrigerate.

Edited by - September on 11/1/2004 7:07:58 PM
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September's Mock Pumpkin Pie

Level One - Pro/Fats

Ingredients 
2/3 cup sweetener (I used 2 T. SomerSweet) 
1 teaspoon ground cinnamon 
1/2 teaspoon salt 
1/2 teaspoon ground ginger 
1/4 teaspoon ground cloves 
2 eggs 
3 1/2 cups pureed spaghetti squash 
1 1/4 cups cream 

* you can substitute 1 1/2 Tablespoon of Pumpkin pie spice for the
cinnamon, ginger, and cloves)

VARIATION (added 11/01/04)
Add 1 more egg and add 2 tablespoons Somersize Caramel Sauce.

Directions

To cook the spaghetti squash, I usually cut it in half lengthwise, put it in a
large baking pan, with an inch of water, and bake it for an hour. It gets a
roasted flavor that tastes more like pumpkin that way. If you can find the
orange spaghetti squash, that's even better!

Preheat oven to 425 F. 
Combine sweetener, salt, cinnamon, ginger and cloves in small bowl. Beat
eggs 
lightly in large bowl. Stir in pureed squash and sweetener-spice mixture. 
Gradually stir in cream. Pour into buttered pie pan. 
Bake for 15 minutes. Reduce temperature to 350 F.; bake for 40 to 50
minutes or 
until knife inserted near center comes out clean. 
Cool on wire rack for 2 hours. 
Serve immediately or refrigerate.

Edited by - September on 11/1/2004 7:07:58 PM
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luvmy2boyz Posted - 26 November 2008 19:47      

You will absolutely love this cheesecake and the best part is, it's so easy
to make!

2 8 oz. packages softened cream cheese
12 scoops of somersweet
3 eggs (add one at a time)
1/2 tsp almond extract

Beat ingredients until smooth & lemon colored with a mixer. Grease a 9"
or 10" pyrex round glass pie plate with oil. I usually put about 1/2 tsp
and then take a paper towel to spread on the bottom and sides. You
shouldn't have much oil remaining once spread around.

Bake at 350 degrees for 30-40 min. Let cool for 15 min before putting on
topping.

Topping:
1 cup sour cream
4 scoops of somersweet
1 tsp. vanilla extract

Mix topping by hand and pour over cheesecake. Keeping 1" from the
edge. Place back in over for 15 min. at 350. Let cool and then refrigerate.

Note: You could put fresh raspberries, strawberries, etc. on top if you
didn't want it as a Level 1 treat. I'm not sure if that would be considered
a Level 2 or Almost Level 1. If you wanted to do this, be sure to let the
sour cream topping cool first.

God Bless,

luvmy2boyz

"Blessed are the pure in heart, for they shall see God"
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luvmy2boyz Posted - 26 November 2008 19:47      

You will absolutely love this cheesecake and the best part is, it's so easy
to make!

2 8 oz. packages softened cream cheese
12 scoops of somersweet
3 eggs (add one at a time)
1/2 tsp almond extract

Beat ingredients until smooth & lemon colored with a mixer. Grease a 9"
or 10" pyrex round glass pie plate with oil. I usually put about 1/2 tsp
and then take a paper towel to spread on the bottom and sides. You
shouldn't have much oil remaining once spread around.

Bake at 350 degrees for 30-40 min. Let cool for 15 min before putting on
topping.

Topping:
1 cup sour cream
4 scoops of somersweet
1 tsp. vanilla extract

Mix topping by hand and pour over cheesecake. Keeping 1" from the
edge. Place back in over for 15 min. at 350. Let cool and then refrigerate.

Note: You could put fresh raspberries, strawberries, etc. on top if you
didn't want it as a Level 1 treat. I'm not sure if that would be considered
a Level 2 or Almost Level 1. If you wanted to do this, be sure to let the
sour cream topping cool first.

God Bless,

luvmy2boyz

"Blessed are the pure in heart, for they shall see God"
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msxrayrn Posted - 20 November 2008 18:19      

I'm looking for an old recipe for crunchy toffee, specifically "Butter Toffee"
and/or "Button's English Toffee". They were last posted in October 2003.
Does anyone have these?

Any help would be greatly appreciated!
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I'm looking for an old recipe for crunchy toffee, specifically "Butter Toffee"
and/or "Button's English Toffee". They were last posted in October 2003.
Does anyone have these?

Any help would be greatly appreciated!
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Teri T Posted - 17 September 2003 14:17      

Teri T - Easy,Scoopable Ice Cream #2

This is the closest thing to store bought ice cream that I've come up with so
far.It DOES NOT leave any filmy tasting residue at all. All my family and
friends like this recipe better than my first recipe. Pure crystalline fructose is
the ingredient that keeps this ice cream soft. It will not turn out soft with
artificial sweeteners or Splenda. But, I do believe that it would work with
Somersweet. ~ Hope you like it too.

Ingredients:

2 cups heavy cream
1 cup water
1 teas. vanilla extract (good quality is best)
1/3 cup powdered egg whites (I use Deb El brand)
2/3 cup pure crystalline fructose (I use Esculent or Estee brands)
Note: For chocolate, I add 5 tbs. of Wondercocoa (keep in mind that this
changes it to an "Almost Level 1" dessert) I like the taste of chocolate
however, for a milder taste, you can use less.

Pour water, vanilla (or favorite extract), powdered egg whites, and pure
crystalline fructose into the blender and blend on high speed for
approximately 1/2 to 1 minute (if you blend it to long, it will separate to
butter and liquid). Next, pour the heavy cream in and blend ONLY for 1
minute(no longer), otherwise it can separate into butter. Now, just follow
instructions on your ice cream maker and ENJOY !!

Teri T

Edited by - Teri T on 7/1/2004 7:18:15 PM
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Teri T Posted - 17 September 2003 14:17      

Teri T - Easy,Scoopable Ice Cream #2

This is the closest thing to store bought ice cream that I've come up with so
far.It DOES NOT leave any filmy tasting residue at all. All my family and
friends like this recipe better than my first recipe. Pure crystalline fructose is
the ingredient that keeps this ice cream soft. It will not turn out soft with
artificial sweeteners or Splenda. But, I do believe that it would work with
Somersweet. ~ Hope you like it too.

Ingredients:

2 cups heavy cream
1 cup water
1 teas. vanilla extract (good quality is best)
1/3 cup powdered egg whites (I use Deb El brand)
2/3 cup pure crystalline fructose (I use Esculent or Estee brands)
Note: For chocolate, I add 5 tbs. of Wondercocoa (keep in mind that this
changes it to an "Almost Level 1" dessert) I like the taste of chocolate
however, for a milder taste, you can use less.

Pour water, vanilla (or favorite extract), powdered egg whites, and pure
crystalline fructose into the blender and blend on high speed for
approximately 1/2 to 1 minute (if you blend it to long, it will separate to
butter and liquid). Next, pour the heavy cream in and blend ONLY for 1
minute(no longer), otherwise it can separate into butter. Now, just follow
instructions on your ice cream maker and ENJOY !!

Teri T

Edited by - Teri T on 7/1/2004 7:18:15 PM
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3 to 3 1/2 cups Pureed Spaghetti Squash
3 Tbls Somersweet
1 teas Nutmeg
1 Tbls Cinnamon
1/2 teas Sea Salt
1 1/2 teas ground Ginger
1/2 teas ground Cloves
1 can Nestle Table Cream(found in the latin aisle in my supermarket)
1/4 cup Heavy Cream
4 eggs
2 egg yolks
1/2 tbls Vanilla

I cooked my spaghetti squash by cutting it in half, seeding it, spraying the
flesh with Pam and baking it cut side down in a 350 degree oven for and
hour or so.

Combine all ingredients. Pour into a deep dish pie plate which has been
sprayed with Pam. You can fill it up pretty well since it didnt puff up at all. I
baked it for 15 minutes in a 425 degree oven and then for another 50-60
mins in a 350 degree oven. The edges were browning rather quickly so next
time I may just bake it the whole time at 350 until set and slighly brown.
Cool and refrigerate. Serve with whipped cream slightly sweetened with
Somersweet and 1 capful of vanilla. Sprinkle Cinnamon on top for a festive
look.
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CUZNVIN Posted - 11 November 2003 17:41      

3 to 3 1/2 cups Pureed Spaghetti Squash
3 Tbls Somersweet
1 teas Nutmeg
1 Tbls Cinnamon
1/2 teas Sea Salt
1 1/2 teas ground Ginger
1/2 teas ground Cloves
1 can Nestle Table Cream(found in the latin aisle in my supermarket)
1/4 cup Heavy Cream
4 eggs
2 egg yolks
1/2 tbls Vanilla

I cooked my spaghetti squash by cutting it in half, seeding it, spraying the
flesh with Pam and baking it cut side down in a 350 degree oven for and
hour or so.

Combine all ingredients. Pour into a deep dish pie plate which has been
sprayed with Pam. You can fill it up pretty well since it didnt puff up at all. I
baked it for 15 minutes in a 425 degree oven and then for another 50-60
mins in a 350 degree oven. The edges were browning rather quickly so next
time I may just bake it the whole time at 350 until set and slighly brown.
Cool and refrigerate. Serve with whipped cream slightly sweetened with
Somersweet and 1 capful of vanilla. Sprinkle Cinnamon on top for a festive
look.
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pamela.c. Posted - 13 July 2008 19:56      

I originally posted this under almost level 1, but could be level 1?

Mock Graham Cracker Crust

1 stick butter, melted
1 cup vanilla whey protein powder
sweetener to taste
cinnamon to taste

preheat oven to 325.
mix HALF the butter, whey powder, sweetener, and cinnamon together and
put in baking pan, do not pat together.bake for 10-15 mins ,stirring every
few minutes to toast all the mixture. you want it to have the look and
texture of graham cracker crumbs.Cool slightly, then use fork to break up
any big lumps. mix with:

1/2 stick melted butter (yes, the other half of the first stick)

now press the mixture into greased pie pan and refridgerate til firm. Fill
with your choice of no bake filling. I have a really good no-bake cheesecake
recipe if anyone wants it! Enjoy. 
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pamela.c. Posted - 13 July 2008 19:56      

I originally posted this under almost level 1, but could be level 1?

Mock Graham Cracker Crust

1 stick butter, melted
1 cup vanilla whey protein powder
sweetener to taste
cinnamon to taste

preheat oven to 325.
mix HALF the butter, whey powder, sweetener, and cinnamon together and
put in baking pan, do not pat together.bake for 10-15 mins ,stirring every
few minutes to toast all the mixture. you want it to have the look and
texture of graham cracker crumbs.Cool slightly, then use fork to break up
any big lumps. mix with:

1/2 stick melted butter (yes, the other half of the first stick)

now press the mixture into greased pie pan and refridgerate til firm. Fill
with your choice of no bake filling. I have a really good no-bake cheesecake
recipe if anyone wants it! Enjoy. 
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Cheesecake Martini

1 8 oz. pkg cream cheese, softened
1/2 c sugar free equivalent, I use Splenda
2 c whipping cream
flavoring of choice (I used strawberry)
pinch of salt
red food coloring

Beat cream cheese, sugar, vanilla & salt until well blended in a mixer with
the whisk attachment until light & fluffy. Reduce speed & add cream in a
slow, steady stream. When combined with cheese mixture (no lumps, scrape
bowl often) turn up to med-high until it holds stiff peaks. Serve in martini
glasses. If lime, use green food coloring, decorate with a slice of lime, lemon
would be yellow food color, etc.)Of course, to make this legal the flavoring
should be sf as well.

You could add berries for an almost level 1 dessert.

I got this from America's Test Kitchen's on PBS. It was a filling/topping for a
strawberry cream cake and I tweaked it to make it a dessert. It held up well
in the fridge & even out in room temperature for several hours. If it begins to
fall, just whip it up again before serving in the glasses.

Edited by - beebee1 on 9/26/2007 8:02:15 AM
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Cheesecake Martini

1 8 oz. pkg cream cheese, softened
1/2 c sugar free equivalent, I use Splenda
2 c whipping cream
flavoring of choice (I used strawberry)
pinch of salt
red food coloring

Beat cream cheese, sugar, vanilla & salt until well blended in a mixer with
the whisk attachment until light & fluffy. Reduce speed & add cream in a
slow, steady stream. When combined with cheese mixture (no lumps, scrape
bowl often) turn up to med-high until it holds stiff peaks. Serve in martini
glasses. If lime, use green food coloring, decorate with a slice of lime, lemon
would be yellow food color, etc.)Of course, to make this legal the flavoring
should be sf as well.

You could add berries for an almost level 1 dessert.

I got this from America's Test Kitchen's on PBS. It was a filling/topping for a
strawberry cream cake and I tweaked it to make it a dessert. It held up well
in the fridge & even out in room temperature for several hours. If it begins to
fall, just whip it up again before serving in the glasses.

Edited by - beebee1 on 9/26/2007 8:02:15 AM
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got this from prevention guide called The south beach diet super charged

1 cup ricotta cheese
2 large eggs, separated
3 Tbsp. sugar substitute
2 tsp. grated lemon zest
1/2 tsp lemon extract
1/2 tsp vanilla extract

Preheat oven to 375. Lightly coat 4 (4oz) ramekins with cooking spray.
Whisk ricotta and egg yolks, 1 Tbls.of sugar substitute, lemon zest, and
lemon and vanilla extracts in large bowl.
Beat egg whites and pinch of salt in another large bowl with electric mixer
until soft peaks form, 2 to 3 minutes. Add remaining 2 Tbls. sugar substitute
and continue beating until soft peaks form. Gently fold a third of the egg
whites into ricotta mixture until just combined. Repeat with remaining egg
whites.
Spoon mixture into ramekins. Bake until souffles have risen and are set and
lightly browned, about 15 min. Serve immediately.
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Liz01219 Posted - 2 October 2008 6:53      

got this from prevention guide called The south beach diet super charged

1 cup ricotta cheese
2 large eggs, separated
3 Tbsp. sugar substitute
2 tsp. grated lemon zest
1/2 tsp lemon extract
1/2 tsp vanilla extract

Preheat oven to 375. Lightly coat 4 (4oz) ramekins with cooking spray.
Whisk ricotta and egg yolks, 1 Tbls.of sugar substitute, lemon zest, and
lemon and vanilla extracts in large bowl.
Beat egg whites and pinch of salt in another large bowl with electric mixer
until soft peaks form, 2 to 3 minutes. Add remaining 2 Tbls. sugar substitute
and continue beating until soft peaks form. Gently fold a third of the egg
whites into ricotta mixture until just combined. Repeat with remaining egg
whites.
Spoon mixture into ramekins. Bake until souffles have risen and are set and
lightly browned, about 15 min. Serve immediately.
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from prevention guide

3/4 cup ricotta cheese
4 oz cream cheese tub style
1/4 cup sugar substitute
1 large egg
1 large egg white
1/4 cup heavy cream
1/4 tsp. vanilla extract
ground cinnamon

Heat oven to 250. Beat ricotta and cream cheese in a large bowl with electric
mixer at medium speed until creamy. Add sugar sub. and beat until well
combined. Add egg, egg white, heavy cream and vanilla extract. Beat until
well blended.
Transfer mixture to 4 (8oz) ramekins. Add water to baking dish to a depth of
1 inch. Bake until custards are set, about 45 min. Remove from water and
cool on rack. Sprinkle with cinnamon and serve chilled or at room
temperature
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Liz01219 Posted - 2 October 2008 7:0      

from prevention guide

3/4 cup ricotta cheese
4 oz cream cheese tub style
1/4 cup sugar substitute
1 large egg
1 large egg white
1/4 cup heavy cream
1/4 tsp. vanilla extract
ground cinnamon

Heat oven to 250. Beat ricotta and cream cheese in a large bowl with electric
mixer at medium speed until creamy. Add sugar sub. and beat until well
combined. Add egg, egg white, heavy cream and vanilla extract. Beat until
well blended.
Transfer mixture to 4 (8oz) ramekins. Add water to baking dish to a depth of
1 inch. Bake until custards are set, about 45 min. Remove from water and
cool on rack. Sprinkle with cinnamon and serve chilled or at room
temperature
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CUZNVIN Posted - 20 September 2003 12:21      

I have created this versatile batter that you can make into GINGERBREAD
Cake!

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
1/2 cup Whey Protein Powder( I used Naturade Vanilla Flavor
1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves
pinch of salt
In a separate bowl, mix all wet ingreds with Egg White powder until
smooth(this is important!) Add all dry ingreds and mix well. Bake in a
greased 8 x 8 pan at 350 for 16 minutes. I used a greased nonstick pan. 
You can top this with cream cheese frosting as September does.She uses:
1 stick butter
8 oz cream cheese
1 teas vanilla
Somersweet to taste(probably 3 TBLS)

Edited by - cuznvin on 10/29/2004 6:13:09 PM
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CUZNVIN Posted - 20 September 2003 12:21      

I have created this versatile batter that you can make into GINGERBREAD
Cake!

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
1/2 cup Whey Protein Powder( I used Naturade Vanilla Flavor
1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves
pinch of salt
In a separate bowl, mix all wet ingreds with Egg White powder until
smooth(this is important!) Add all dry ingreds and mix well. Bake in a
greased 8 x 8 pan at 350 for 16 minutes. I used a greased nonstick pan. 
You can top this with cream cheese frosting as September does.She uses:
1 stick butter
8 oz cream cheese
1 teas vanilla
Somersweet to taste(probably 3 TBLS)

Edited by - cuznvin on 10/29/2004 6:13:09 PM
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mamabj Posted - 10 March 2008 8:27      

2- 8 oz soft cream cheese
1/4 cup lemon juice
4 packs of Equal or other sugar substitute
1 c heavy cream
1 t lemon extract

Beat cream cheese and sweetener with mixer til smooth. Slowly add lemon
juice and mix til smooth and creamy. Add heavy cream and lemon extract.
Beat until fluffy and heavy cream will hold "soft peaks." Refrigerate.

This is so good!

mamabj

Edited by - mamabj on 8/5/2008 5:21:41 AM
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mamabj Posted - 10 March 2008 8:27      

2- 8 oz soft cream cheese
1/4 cup lemon juice
4 packs of Equal or other sugar substitute
1 c heavy cream
1 t lemon extract

Beat cream cheese and sweetener with mixer til smooth. Slowly add lemon
juice and mix til smooth and creamy. Add heavy cream and lemon extract.
Beat until fluffy and heavy cream will hold "soft peaks." Refrigerate.

This is so good!

mamabj

Edited by - mamabj on 8/5/2008 5:21:41 AM
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marie172 Posted - 13 November 2005 11:7      

Vanilla Pudding

3c cream
3 egg yolks
1T SS
1tsp vanilla

Place 2-1/2c of the cream in a saucepan. Mix leftover 1/2c cream with egg
yolks and SS til no lumps; set aside.

Heat cream in saucepan on stove. When it starts to bubble, take off heat
and whisk in set aside mixture. Return to heat and cook, stirring constantly
until it thickens. Remove from heat and add vanilla. 

Pur into 6 custard cups; chill. Top with sweetened whipped cream. ( I used
1/2t SS for 1c cream - it was sweet enough! And 1/2t vanilla.)

Note: for pumpkin pie pudding, add 1/2t pumpkin pie spice to egg yolk
mixture. (Or to taste.)
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marie172 Posted - 13 November 2005 11:7      

Vanilla Pudding

3c cream
3 egg yolks
1T SS
1tsp vanilla

Place 2-1/2c of the cream in a saucepan. Mix leftover 1/2c cream with egg
yolks and SS til no lumps; set aside.

Heat cream in saucepan on stove. When it starts to bubble, take off heat
and whisk in set aside mixture. Return to heat and cook, stirring constantly
until it thickens. Remove from heat and add vanilla. 

Pur into 6 custard cups; chill. Top with sweetened whipped cream. ( I used
1/2t SS for 1c cream - it was sweet enough! And 1/2t vanilla.)

Note: for pumpkin pie pudding, add 1/2t pumpkin pie spice to egg yolk
mixture. (Or to taste.)
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BetteL62 Posted - 13 May 2008 17:2      

I used to have this recipe, but lost it. Does anyone have it? I remember cr,
cheese, heavy cream and cocoa...Thanks!
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I used to have this recipe, but lost it. Does anyone have it? I remember cr,
cheese, heavy cream and cocoa...Thanks!
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Hi, this is my first post and I have been lurking quite a bit. I just discovered
something I thought I'd share. I love the cheesecake recipes but they take
too long to make the good ones. Here's something quick and easy that I
found off the back of the Knox Gelatine box and added a few things and
omitted the graham cracker crust of course:

It's a Snap Cheesecake

1 envelope Knox unflavored gelatine
1/2 cup sugar equivalent
1 cup boiling water
2 (8 oz) packages cream cheese, softened
1 tsp vanilla extract (I use a flavored sf syrup)
3 tbsp powdered egg whites
4 oz sour cream

1. Mix gelatin and sugar in small bowl;add boiling water and stir until
gelatin completely dissolves (5 min)
2. Beat cream cheese, vanilla or sf flavored syrup, sour cream and
powdered egg whites in large bowl with mixer until smooth. Slowly beat in
gelatin mixture.

I pour into small tupperware 1/2 cup w/lids and chill for about 3 hours.

It's a different taste w/the gelatin but it's so easy I've grown to like it more
and more. 
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Tennisgirl Posted - 9 June 2008 18:55      

Hi, this is my first post and I have been lurking quite a bit. I just discovered
something I thought I'd share. I love the cheesecake recipes but they take
too long to make the good ones. Here's something quick and easy that I
found off the back of the Knox Gelatine box and added a few things and
omitted the graham cracker crust of course:

It's a Snap Cheesecake

1 envelope Knox unflavored gelatine
1/2 cup sugar equivalent
1 cup boiling water
2 (8 oz) packages cream cheese, softened
1 tsp vanilla extract (I use a flavored sf syrup)
3 tbsp powdered egg whites
4 oz sour cream

1. Mix gelatin and sugar in small bowl;add boiling water and stir until
gelatin completely dissolves (5 min)
2. Beat cream cheese, vanilla or sf flavored syrup, sour cream and
powdered egg whites in large bowl with mixer until smooth. Slowly beat in
gelatin mixture.

I pour into small tupperware 1/2 cup w/lids and chill for about 3 hours.

It's a different taste w/the gelatin but it's so easy I've grown to like it more
and more. 
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I fell upon this substitution for buttercream frosting last night and I think it is
pretty good (so good that I would eat it plain, but I put it on my mocha
cheesecake bars)

8 oz. mascarpone cheese
2-3 tbl. butter, softened
1/2 tbl. vanilla extract

cream the mascarpone cheese really well. Add the softened butter and extract
and cream til smooth. Spread on favorite dessert or eat as is.

I think what makes this "close" to buttercream is the hint of butter and also
the vanilla extract. It also reminds me of my mothers hard sauce that she
used to make for the minced meat pie served at Thanksgivin(haven't had that
in a long time).

Enjoy,
TUTU (aka Suzanne)
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I fell upon this substitution for buttercream frosting last night and I think it is
pretty good (so good that I would eat it plain, but I put it on my mocha
cheesecake bars)

8 oz. mascarpone cheese
2-3 tbl. butter, softened
1/2 tbl. vanilla extract

cream the mascarpone cheese really well. Add the softened butter and extract
and cream til smooth. Spread on favorite dessert or eat as is.

I think what makes this "close" to buttercream is the hint of butter and also
the vanilla extract. It also reminds me of my mothers hard sauce that she
used to make for the minced meat pie served at Thanksgivin(haven't had that
in a long time).

Enjoy,
TUTU (aka Suzanne)
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CuzICan Posted - 10 July 2008 5:47      

Just needed a little help. Is this a legal desert with sugar substitution? Level
1 or 2?

Thanks

Fruit-Filled Chocolate Meringues

Serves: 6

INGREDIENTS
2 egg whites, at room temperature 
1/4 tsp. cream of tartar 
Dash salt 
1/2 cup sugar
1/2 tsp. vanilla extract 
2 Tbsp. cocoa powder 
3/4 cup fresh or frozen strawberries, halved or quartered depending on size 
3/4 cup fresh or frozen whole raspberries 
1 Tbsp. superfine or confectioners' sugar (for garnish)

DIRECTIONS
1. Preheat oven to 275 degrees. Line cookie sheets with parchment paper.

2. In mixing bowl, beat egg whites with cream of tartar, vanilla and salt until
soft peaks form (tips of peaks will curl over when beaters are removed).

3. Beat in sugar a little at a time until soft peaks form (peaks will remain
upright when beaters are removed). Sprinkle cocoa over top and fold in
gently.

4. Drop meringue by 1/4 cup portions onto parchment paper that has been
lightly coated with cooking spray. Indent center of each with back of
tablespoon.

5. Bake 45 minutes or until dry to touch. Remove and cool. When completely
cooled, store in air-tight container to prevent meringues from becoming
soggy before serving time.

6. Just prior to serving, fill center of each meringue with mixture of fruit so
berries mound slightly. Lightly dust fruit with sugar to garnish. If
confectioners' sugar is used, sift lightly over berries using small strainer and
spoon to move sugar through strainer. This technique achieves light dusting
desired. some help.

American Institute for Cancer Research.
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CuzICan Posted - 10 July 2008 5:47      

Just needed a little help. Is this a legal desert with sugar substitution? Level
1 or 2?

Thanks

Fruit-Filled Chocolate Meringues

Serves: 6

INGREDIENTS
2 egg whites, at room temperature 
1/4 tsp. cream of tartar 
Dash salt 
1/2 cup sugar
1/2 tsp. vanilla extract 
2 Tbsp. cocoa powder 
3/4 cup fresh or frozen strawberries, halved or quartered depending on size 
3/4 cup fresh or frozen whole raspberries 
1 Tbsp. superfine or confectioners' sugar (for garnish)

DIRECTIONS
1. Preheat oven to 275 degrees. Line cookie sheets with parchment paper.

2. In mixing bowl, beat egg whites with cream of tartar, vanilla and salt until
soft peaks form (tips of peaks will curl over when beaters are removed).

3. Beat in sugar a little at a time until soft peaks form (peaks will remain
upright when beaters are removed). Sprinkle cocoa over top and fold in
gently.

4. Drop meringue by 1/4 cup portions onto parchment paper that has been
lightly coated with cooking spray. Indent center of each with back of
tablespoon.

5. Bake 45 minutes or until dry to touch. Remove and cool. When completely
cooled, store in air-tight container to prevent meringues from becoming
soggy before serving time.

6. Just prior to serving, fill center of each meringue with mixture of fruit so
berries mound slightly. Lightly dust fruit with sugar to garnish. If
confectioners' sugar is used, sift lightly over berries using small strainer and
spoon to move sugar through strainer. This technique achieves light dusting
desired. some help.

American Institute for Cancer Research.
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Hey!! Ok, this might be a stupid question, but are blonde brownies legal
for level1? Will it work if you just take the chocolate out of any of the
brownie recipes, (has anyone tried it with a particular recipe and it worked
well)? Or if not, does someone have a recipe for blonde brownies?? That
would be super great! Thanks for all your help my lovely fellow SSers!!!:)

Blessings!!:)
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Hey!! Ok, this might be a stupid question, but are blonde brownies legal
for level1? Will it work if you just take the chocolate out of any of the
brownie recipes, (has anyone tried it with a particular recipe and it worked
well)? Or if not, does someone have a recipe for blonde brownies?? That
would be super great! Thanks for all your help my lovely fellow SSers!!!:)

Blessings!!:)
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I made the Mock Danish from the Breakfast forum and drizzled some of
Suzanne's Hot Caramel sauce on top. WOW! What a hit! The only difference I
made in the original recipe was to add a tablespoon of butter when beating it
before I nuked it.

It is amazing to me that we can eat this kind of food and still be legal.

mamabj
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mamabj Posted - 21 January 2007 10:58      

I made the Mock Danish from the Breakfast forum and drizzled some of
Suzanne's Hot Caramel sauce on top. WOW! What a hit! The only difference I
made in the original recipe was to add a tablespoon of butter when beating it
before I nuked it.

It is amazing to me that we can eat this kind of food and still be legal.

mamabj
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llacyci Posted - 19 June 2008 6:37      

I am looking for a recipe for blueberries. They are in season here now and we
love them. Preferrly a pie of some type.. Anyone?? DebB???

Thanks, pam :)

started 3/4/08
167/151/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

BECOME A SUZANNE PREFERRED CUSTOMER "FREE" & BUY AT WHOLESALE!!
ASK ME HOW!!

TRY ANTI-AGING POLLEN BURST!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

TAKE CARE OF THE MAN IN YOUR LIFE -- PROJOBA PROSTAT FOR MEN
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I am looking for a recipe for blueberries. They are in season here now and we
love them. Preferrly a pie of some type.. Anyone?? DebB???

Thanks, pam :)

started 3/4/08
167/151/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

BECOME A SUZANNE PREFERRED CUSTOMER "FREE" & BUY AT WHOLESALE!!
ASK ME HOW!!

TRY ANTI-AGING POLLEN BURST!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

TAKE CARE OF THE MAN IN YOUR LIFE -- PROJOBA PROSTAT FOR MEN
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Nutmeg Posted - 8 June 2008 7:16      

Hi everyone! Does anyone have a tasty somersized lemon ice recipe?? I'm
craving all things lemon lately and that's one of my favorite summertime
desserts. Can anyone help?
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Hi everyone! Does anyone have a tasty somersized lemon ice recipe?? I'm
craving all things lemon lately and that's one of my favorite summertime
desserts. Can anyone help?
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This is probably dating myself, but who remembers the "Wacky Cake"?

Here it is ss'd.
INGREDIENTS:
1 1/3 cups Vanilla whey protein (I used Designer Whey) (Increase slightly if
using sf syrup or adjust water amt)
2/3 crystalline fructose
3 tablespoons Wondercocoa (substitute w/sf syrup for level one)
1 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon vanilla
1 teaspoon vinegar
5 tablespoons vegetable oil
1 cup cold water
about 10 drops SweetLeaf Milk Chocolate Stevia

In a large mixing bowl, mix whey protein, fructose, Wondercocoa, soda and
salt. Make three wells in the flour mixture. In one put vanilla and stevia; in
another the vinegar, and in the third the oil. Pour the cold water over the
mixture and stir until moistened, do not overmix so the whey does not
become tough.

Pour into Bundt pan. (Mine is a no stick surface so I did not pretreat it. Bake
at 350°F. oven for 25 to 30 minutes, or until it springs back when touched
lightly.

Serve w/whipped cream sweetened w/milk chocolate stevia (SweetLeaf does
not have an aftertaste).

Since Wondercocoa is supposed to be legal level one, this is a great substitute
for something that is actually good for you.

Enjoy.

Note: I did not realize Wondercocoa was considered a carb, so one could
substitute SF syrup for the cocoa and get the chocolate flavor. Or try
cappucino powder and whatever flavor you want. The thing is, it looks, acts,
bakes and tastes like cake.

Edited by - mamabj on 3/31/2007 2:36:50 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55009')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=55009&topic_title=Really+Wacky+Cake%2FPro+Fat&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Cake%2FPro+Fat&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:19:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Really Wacky Cake/Pro
Fat

Send Topic To a Friend

Author Posting

mamabj Posted - 15 March 2007 11:26      

This is probably dating myself, but who remembers the "Wacky Cake"?

Here it is ss'd.
INGREDIENTS:
1 1/3 cups Vanilla whey protein (I used Designer Whey) (Increase slightly if
using sf syrup or adjust water amt)
2/3 crystalline fructose
3 tablespoons Wondercocoa (substitute w/sf syrup for level one)
1 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon vanilla
1 teaspoon vinegar
5 tablespoons vegetable oil
1 cup cold water
about 10 drops SweetLeaf Milk Chocolate Stevia

In a large mixing bowl, mix whey protein, fructose, Wondercocoa, soda and
salt. Make three wells in the flour mixture. In one put vanilla and stevia; in
another the vinegar, and in the third the oil. Pour the cold water over the
mixture and stir until moistened, do not overmix so the whey does not
become tough.

Pour into Bundt pan. (Mine is a no stick surface so I did not pretreat it. Bake
at 350°F. oven for 25 to 30 minutes, or until it springs back when touched
lightly.

Serve w/whipped cream sweetened w/milk chocolate stevia (SweetLeaf does
not have an aftertaste).

Since Wondercocoa is supposed to be legal level one, this is a great substitute
for something that is actually good for you.

Enjoy.

Note: I did not realize Wondercocoa was considered a carb, so one could
substitute SF syrup for the cocoa and get the chocolate flavor. Or try
cappucino powder and whatever flavor you want. The thing is, it looks, acts,
bakes and tastes like cake.

Edited by - mamabj on 3/31/2007 2:36:50 PM
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Here's a recipe for making ice cream without an ice cream maker. I got this
years ago from the Los Angeles Times food section, and now it's SomerSized.
I confess, my son is now 24, but he and his friends never got tired of making
this on weekends at the lake.

The container that you mix your ice cream ingredients in MUST be completely
sealable. Metal is best; plastic doesn't work as well.

A small, one-pound coffee can with a plastic lid works well, if you duct tape,
or tie the lid down with some butcher's twine. Place the smaller can in a
larger, 3-pound coffee can (or something similar). Fill the cavity between the
two cans with two or three alternating layers of ice and rock salt.

Seal the can well, then have the kids go play Kick-The-Can with it, or roll it
back and forth between kids, for anywhere from 10 to 20 minutes. We've
taken all the ingredients and had fresh ice cream at the beach and camping …
it always kept the kids busy for a bit and was lots of fun for them.

To check for doneness, you can take off the lid and stir. If it's not solid
enough, drain the water caused by melting ice, repack, and roll again.

BASIC ICE CREAM
2 cups heavy cream
1 /2 cup sugar sub
1 tsp vanilla
----
1-pound coffee can with lid
3-pound coffee can with lid
¾ cup rock salt
crushed ice

Stir all of the ingredients except for the salt and ice together and place into
the small coffee can. Follow the instructions above for placing smaller can into
larger can, packed with ice and salt. Makes about 3 cups of ice cream.

OPTIONAL FLAVORINGS … you can add sf syrups, or kool-aid type powders to
make any flavor. Of course, depending on what level you are, you can add in
chocolate sauce, sf candy bits, or fruit.

Hope you EnjÖy!

Edited by - Kisa 1 on 6/28/2007 8:15:48 AM
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Kisa 1 Posted - 28 June 2007 7:34      

Here's a recipe for making ice cream without an ice cream maker. I got this
years ago from the Los Angeles Times food section, and now it's SomerSized.
I confess, my son is now 24, but he and his friends never got tired of making
this on weekends at the lake.

The container that you mix your ice cream ingredients in MUST be completely
sealable. Metal is best; plastic doesn't work as well.

A small, one-pound coffee can with a plastic lid works well, if you duct tape,
or tie the lid down with some butcher's twine. Place the smaller can in a
larger, 3-pound coffee can (or something similar). Fill the cavity between the
two cans with two or three alternating layers of ice and rock salt.

Seal the can well, then have the kids go play Kick-The-Can with it, or roll it
back and forth between kids, for anywhere from 10 to 20 minutes. We've
taken all the ingredients and had fresh ice cream at the beach and camping …
it always kept the kids busy for a bit and was lots of fun for them.

To check for doneness, you can take off the lid and stir. If it's not solid
enough, drain the water caused by melting ice, repack, and roll again.

BASIC ICE CREAM
2 cups heavy cream
1 /2 cup sugar sub
1 tsp vanilla
----
1-pound coffee can with lid
3-pound coffee can with lid
¾ cup rock salt
crushed ice

Stir all of the ingredients except for the salt and ice together and place into
the small coffee can. Follow the instructions above for placing smaller can into
larger can, packed with ice and salt. Makes about 3 cups of ice cream.

OPTIONAL FLAVORINGS … you can add sf syrups, or kool-aid type powders to
make any flavor. Of course, depending on what level you are, you can add in
chocolate sauce, sf candy bits, or fruit.

Hope you EnjÖy!

Edited by - Kisa 1 on 6/28/2007 8:15:48 AM
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RobinsReducing Posted - 24 May 2008 17:14      

I developed this drink because I was in love with dunkin donuts iced
coffees when I started somersizing. It tastes great and I will have one
every now and then for dessert.

I use a large plastic cup to mix the drink in so I think it makes about
2 cups.

Fill the cup with ice (I also add a little dash of heavy cream opt.) and
set aside.

In a coffee mug heat water for 1 minute and add 4 teaspoons of 
General Mills French Vanilla Coffee. Stir well. Dump into cup with ice.
Stir and top with whipped cream. Enjoy.
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RobinsReducing Posted - 24 May 2008 17:14      

I developed this drink because I was in love with dunkin donuts iced
coffees when I started somersizing. It tastes great and I will have one
every now and then for dessert.

I use a large plastic cup to mix the drink in so I think it makes about
2 cups.

Fill the cup with ice (I also add a little dash of heavy cream opt.) and
set aside.

In a coffee mug heat water for 1 minute and add 4 teaspoons of 
General Mills French Vanilla Coffee. Stir well. Dump into cup with ice.
Stir and top with whipped cream. Enjoy.
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stressmom Posted - 23 November 2003 17:4      

Does anyone have the marscarpone cheesecake recipe that was posted a
while back, I can't remember who posted it but it was great.
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Does anyone have the marscarpone cheesecake recipe that was posted a
while back, I can't remember who posted it but it was great.
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Freed Posted - 27 October 2004 5:2      

Simply find Cindi's Vanilla Cake recipe on this thread and once you've made
the cake batter, do the following:

-Mix 1 T. of cinnamon into the batter, just swirling it through. Don't mix it in
well.
-Then mix 1/4 cup of Splenda with 1 T cinnamon in a bowl.
-Now (I used large muffin tins--6 count. You could just do this in a cake pan
as well. It would turn out more like coffee cake. But the muffins really
reminded me of eating at Cinnabon....from what I remember! It's been a
loonnnnnnng time!) Anyway...
-Now----pour each muffin tin 1/3 full with cake mix. Now using a teaspoon
sprinkle liberally, each of them with the cinnamon/splenda mix. Then repeat
another layer of batter (a third more) and repeat the sprinkling of
cinn/splenda. Now finish off the top of each muffin with cake batter. 
-Finally--sprinkle the remaining cinn/splenda mixture on top of all muffins and
bake as directed at 325. It took 35 minutes in my oven. Test with a knife to
be sure they are done. As with the cake, they will really puff up. But, they
don't deflate as much.

Be sure to eat one (one?! Did I say one? ha!!!) warm sliced in half and
spread with butter. OMGosh! Hello Somersize! Good-bye Cinnabon! You'll be
able to walk through any mall without those cravings you have when you walk
by Cinnabon!

Note: In addition to lightly oiling each muffin tin, I put a piece of tin foil at the
very bottom of each to ensure that the muffins would come out more easily.
They still needed to be separated with a knife around the sides of each tin
before popping out!

Thanks again, Cindi, for your great Vanilla Cake recipe! There's so much we
can do with it!

Edited by - Freed on 10/27/2004 5:18:55 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43326')
javascript:openWindow('profile.asp?mode=display&id=18560')
javascript:openWindow('close.asp?topic_id=43326&topic_title=Cinnabons+Somersized%21&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Somersized%21&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:20:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Cinnabons Somersized!

Send Topic To a Friend

Author Posting

Freed Posted - 27 October 2004 5:2      

Simply find Cindi's Vanilla Cake recipe on this thread and once you've made
the cake batter, do the following:

-Mix 1 T. of cinnamon into the batter, just swirling it through. Don't mix it in
well.
-Then mix 1/4 cup of Splenda with 1 T cinnamon in a bowl.
-Now (I used large muffin tins--6 count. You could just do this in a cake pan
as well. It would turn out more like coffee cake. But the muffins really
reminded me of eating at Cinnabon....from what I remember! It's been a
loonnnnnnng time!) Anyway...
-Now----pour each muffin tin 1/3 full with cake mix. Now using a teaspoon
sprinkle liberally, each of them with the cinnamon/splenda mix. Then repeat
another layer of batter (a third more) and repeat the sprinkling of
cinn/splenda. Now finish off the top of each muffin with cake batter. 
-Finally--sprinkle the remaining cinn/splenda mixture on top of all muffins and
bake as directed at 325. It took 35 minutes in my oven. Test with a knife to
be sure they are done. As with the cake, they will really puff up. But, they
don't deflate as much.

Be sure to eat one (one?! Did I say one? ha!!!) warm sliced in half and
spread with butter. OMGosh! Hello Somersize! Good-bye Cinnabon! You'll be
able to walk through any mall without those cravings you have when you walk
by Cinnabon!

Note: In addition to lightly oiling each muffin tin, I put a piece of tin foil at the
very bottom of each to ensure that the muffins would come out more easily.
They still needed to be separated with a knife around the sides of each tin
before popping out!

Thanks again, Cindi, for your great Vanilla Cake recipe! There's so much we
can do with it!

Edited by - Freed on 10/27/2004 5:18:55 AM
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klherfert Posted - 2 May 2008 8:32      

Hi - I have just started somersizing in the past few weeks, returning from
about 7 years ago. I'm not sure if my memory is failing me, but I thought
that I remember from years ago a recipe for cheesecake that could be made
in the microwave. Anyone familiar with this, or is it just wishful thinking??
Thanks in advance!!

Kathy
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klherfert Posted - 2 May 2008 8:32      

Hi - I have just started somersizing in the past few weeks, returning from
about 7 years ago. I'm not sure if my memory is failing me, but I thought
that I remember from years ago a recipe for cheesecake that could be made
in the microwave. Anyone familiar with this, or is it just wishful thinking??
Thanks in advance!!

Kathy
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This would technically be AL1. I made the revised wacky cake for visitors at
our church yesterday, but wanted a frosting for it. I always make that cake in
a bundt pan.

Chocolate Cream Cheese Frosting

1 8 oz cream cheese, softened
1/4-1/2 c heavy whipping cream
3 T splenda or other sweetener of choice
10 drops Stevia Milk Chocolate 
2 T Suzanne's Parisian Hot Chocolate mix

Soften the cream cheese and mix w/sweetener and Parisian Hot Chocolate
powder. Add 1/4 c heavy whipping cream and continue to mix w/electric
mixer. Add more cream as necessary to get desired consistency. Keep in
fridge until ready to serve cake then top.

Everyone went wild about this cake and frosting. They could not believe it
was made w/o flour or sugar. They literally were picking up every crumb off
the plates.

I am doing more cooking for our special speaker as he is on a low carb
program and I was the only one who knew what to do with the menus for
extras and for desserts. They asked if I would make it again.

Tomorrow I'm making the trifle w/Cindi's Vanilla (lemon) Cake and lemon
mousse.

It's fun to make things when they are appreciated.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57914')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=57914&topic_title=Chocolate+Cream+Cheese+Frosting&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Cheese+Frosting&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:21:02 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Chocolate Cream Cheese
Frosting

Send Topic To a Friend

Author Posting

mamabj Posted - 29 April 2008 8:4      

This would technically be AL1. I made the revised wacky cake for visitors at
our church yesterday, but wanted a frosting for it. I always make that cake in
a bundt pan.

Chocolate Cream Cheese Frosting

1 8 oz cream cheese, softened
1/4-1/2 c heavy whipping cream
3 T splenda or other sweetener of choice
10 drops Stevia Milk Chocolate 
2 T Suzanne's Parisian Hot Chocolate mix

Soften the cream cheese and mix w/sweetener and Parisian Hot Chocolate
powder. Add 1/4 c heavy whipping cream and continue to mix w/electric
mixer. Add more cream as necessary to get desired consistency. Keep in
fridge until ready to serve cake then top.

Everyone went wild about this cake and frosting. They could not believe it
was made w/o flour or sugar. They literally were picking up every crumb off
the plates.

I am doing more cooking for our special speaker as he is on a low carb
program and I was the only one who knew what to do with the menus for
extras and for desserts. They asked if I would make it again.

Tomorrow I'm making the trifle w/Cindi's Vanilla (lemon) Cake and lemon
mousse.

It's fun to make things when they are appreciated.

mamabj
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Terri K. Posted - 17 April 2008 6:31      

Is there a recipe for "frosting" made with mainly cream cheese. I thought I'd
read somewhere about it. Thanks.

TK
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Is there a recipe for "frosting" made with mainly cream cheese. I thought I'd
read somewhere about it. Thanks.

TK
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Shanaya Posted - 26 April 2008 10:10      

Is this legal?
For my sweet tooth fix, I mix together some;
Ricotta cheese
Stevia
Flavoring (vanilla, cinnamon etc.)
It is soooo good!

Shanaya
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Is this legal?
For my sweet tooth fix, I mix together some;
Ricotta cheese
Stevia
Flavoring (vanilla, cinnamon etc.)
It is soooo good!

Shanaya
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mamabj Posted - 23 April 2008 6:58      

Cindi's Vanilla Cake is so good and light that I decided to make another legal
dessert with it. I added 1 sm pkg dry lemon jello to the mix. After it was
cooked and cooled, I broke it up for a trifle, spooned the lemon mousse on
top and sprinkled fresh berries. Then I made another layer. What a hit! None
of the guests could believe that it did not have flour or sugar in it.

One could substitute the lemon mousse w/the lemon chantilly frosting as well
and it would be even lighter. What a great and wonderful looking dish for a
shower or Mother's Day.

The berries make it AL1 unless you are already losing well. But this is
wonderful and light. A real show piece.

Edited by - mamabj on 4/23/2008 9:44:03 AM
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Cindi's Vanilla Cake is so good and light that I decided to make another legal
dessert with it. I added 1 sm pkg dry lemon jello to the mix. After it was
cooked and cooled, I broke it up for a trifle, spooned the lemon mousse on
top and sprinkled fresh berries. Then I made another layer. What a hit! None
of the guests could believe that it did not have flour or sugar in it.

One could substitute the lemon mousse w/the lemon chantilly frosting as well
and it would be even lighter. What a great and wonderful looking dish for a
shower or Mother's Day.

The berries make it AL1 unless you are already losing well. But this is
wonderful and light. A real show piece.

Edited by - mamabj on 4/23/2008 9:44:03 AM
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pfreeland Posted - 1 February 2006 12:24      

bumping for Eurade............

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in
the middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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pfreeland Posted - 1 February 2006 12:24      

bumping for Eurade............

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in
the middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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mamabj Posted - 17 October 2006 7:48      

Does anyone have a recipe for a lemon cake that is pro/fat? I have a recipe
for lemon chantilly cream that would be wonderful on it if we can figure one
out.

Thanks,
mamabj
250/189
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Does anyone have a recipe for a lemon cake that is pro/fat? I have a recipe
for lemon chantilly cream that would be wonderful on it if we can figure one
out.

Thanks,
mamabj
250/189
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liznew Posted - 21 April 2008 7:2      

I need a birthday cake recipe, It is for my daughters 1st birthday. I want to
make it as natural as possible. If I make a cake sweetened with fruit juice
concentrate will that be legal? It also calls for Wheat flour, eggs,and oil, I was
going to substutite applesauce for the oil, but dont know how to get around
the eggs. Please any suggestions. Thanks
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I need a birthday cake recipe, It is for my daughters 1st birthday. I want to
make it as natural as possible. If I make a cake sweetened with fruit juice
concentrate will that be legal? It also calls for Wheat flour, eggs,and oil, I was
going to substutite applesauce for the oil, but dont know how to get around
the eggs. Please any suggestions. Thanks
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wired_foxterror Posted - 29 July 2007 14:22      

Oh boy, this one is good! Another attempt to make a key lime pie that
worked better as a lemon pie....

Lemon Cream Meringue Pie

4 eggs separated (at room temperature)
1/2 teaspoon cream of tartar
1 cup and 1/2 cup sugar substitute (I use W L)
2 teaspoons grated lemon rind
3 Tablespoons lemon juice
1 cup and 1 cup cream
1 Tablespoon sugar substitute

Beat the egg whites until foamy. Add the cream of tartar and beat
until they stiffen. Gradually add 1 cup of sugar, about 2 tablespoons at
a time.
Continue beating while adding the sugar until the meringue is glossy
and stiff enough to hold it's shape.

Spread the meringue on a lightly buttered 9 inch pie plate or cake
pan. Make the outside rim higher than the middle, kind of like a nest.
Bake at 300 for 40 minutes. Cool pan on wire rack.

While the cooked meringue is is cooling, beat the egg yolks until thick
and lemon colored. Beat in the 1/2 cup of sugar substitute, lemon
juice and rind. Cook in a double boiler over hot water for 15 to 20
minutes until thick. Cool.

Whip 1 cup cream. Fold it into the cooled lemon mixture blending well.
Fill the center of the cooled meringue shell with this mixture and chill
in the refrigerator overnight (at least 8 hours).

When ready to serve, whip the remaining 1 cup cream with the 1
Tablespoon sugar. Cover the top of the pie with the whipped cream
and serve.

Enjoy!
_________________
Foxye

A smile is a curve that sets everything straight.
http://foxterrorist.blogspot.com/

Save the earth. It's the only planet with chocolate.
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wired_foxterror Posted - 29 July 2007 14:22      

Oh boy, this one is good! Another attempt to make a key lime pie that
worked better as a lemon pie....

Lemon Cream Meringue Pie

4 eggs separated (at room temperature)
1/2 teaspoon cream of tartar
1 cup and 1/2 cup sugar substitute (I use W L)
2 teaspoons grated lemon rind
3 Tablespoons lemon juice
1 cup and 1 cup cream
1 Tablespoon sugar substitute

Beat the egg whites until foamy. Add the cream of tartar and beat
until they stiffen. Gradually add 1 cup of sugar, about 2 tablespoons at
a time.
Continue beating while adding the sugar until the meringue is glossy
and stiff enough to hold it's shape.

Spread the meringue on a lightly buttered 9 inch pie plate or cake
pan. Make the outside rim higher than the middle, kind of like a nest.
Bake at 300 for 40 minutes. Cool pan on wire rack.

While the cooked meringue is is cooling, beat the egg yolks until thick
and lemon colored. Beat in the 1/2 cup of sugar substitute, lemon
juice and rind. Cook in a double boiler over hot water for 15 to 20
minutes until thick. Cool.

Whip 1 cup cream. Fold it into the cooled lemon mixture blending well.
Fill the center of the cooled meringue shell with this mixture and chill
in the refrigerator overnight (at least 8 hours).

When ready to serve, whip the remaining 1 cup cream with the 1
Tablespoon sugar. Cover the top of the pie with the whipped cream
and serve.

Enjoy!
_________________
Foxye

A smile is a curve that sets everything straight.
http://foxterrorist.blogspot.com/

Save the earth. It's the only planet with chocolate.
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shannie Posted - 21 February 2004 14:26      

This was an experiment of mine that had unbelievable results! The texture is
great and it is very moist! My Mom & I ate half the cake right out if the oven.
Shannie

Sour Cream Pound Cake

1 cup butter, softened
sweetener equivalent to 3 cups sugar
6 eggs
1/4 tsp baking soda
2 tsp vanilla
1 c (8 oz) sour cream
3 cups vanilla whey powder

In a bowl, cream butter & sweetener. Add eggs, one at a time, beating well
after each.
Mix baking soda and vanilla into the sour cream. Add this alternately with the
whey powder into the butter mixture. Pour into greased bundt or tube pan
and bake at 325 for 20-30 min till golden. Cool in pan 10 min then cool on
rack.

Shannie
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shannie Posted - 21 February 2004 14:26      

This was an experiment of mine that had unbelievable results! The texture is
great and it is very moist! My Mom & I ate half the cake right out if the oven.
Shannie

Sour Cream Pound Cake

1 cup butter, softened
sweetener equivalent to 3 cups sugar
6 eggs
1/4 tsp baking soda
2 tsp vanilla
1 c (8 oz) sour cream
3 cups vanilla whey powder

In a bowl, cream butter & sweetener. Add eggs, one at a time, beating well
after each.
Mix baking soda and vanilla into the sour cream. Add this alternately with the
whey powder into the butter mixture. Pour into greased bundt or tube pan
and bake at 325 for 20-30 min till golden. Cool in pan 10 min then cool on
rack.

Shannie
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you guys asked me to post my cake recipe for you so here it is:

11/2 cups whole wheat flour
1/2-1 cup sweetener(depending on how sweet you want it)
1 tsp baking soda
1/4 tsp salt
1 1/3 cups water(may use any liquid you like)
1 Tbsp vinegar
1 Tbsp vanilla

Preheat oven to 350F.
Mix or sift dry ingredients together in large bowl.Measure in the wet
ingredients and mix well.
Pour into 8X8 pan.
Bake 35 minutes or until tests done.
Add as much of any spices as you wish to taste. You may also add 1/2 cup
powdered cocoa powder to make brownies.
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dulcenea1 Posted - 27 July 2004 19:30      

you guys asked me to post my cake recipe for you so here it is:

11/2 cups whole wheat flour
1/2-1 cup sweetener(depending on how sweet you want it)
1 tsp baking soda
1/4 tsp salt
1 1/3 cups water(may use any liquid you like)
1 Tbsp vinegar
1 Tbsp vanilla

Preheat oven to 350F.
Mix or sift dry ingredients together in large bowl.Measure in the wet
ingredients and mix well.
Pour into 8X8 pan.
Bake 35 minutes or until tests done.
Add as much of any spices as you wish to taste. You may also add 1/2 cup
powdered cocoa powder to make brownies.
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Kris
Jordan

Posted - 1 April 2008 13:0      

Please post your most delicious, level 1, authentic ny cheesecake recipe - I've
tried Suzanne's but its a bit too sour-creamy tasting...

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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Jordan
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Please post your most delicious, level 1, authentic ny cheesecake recipe - I've
tried Suzanne's but its a bit too sour-creamy tasting...

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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MrsBauck Posted - 5 January 2005 17:7      

Does anyone have this recipe from about two years ago?

146/146/115
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Does anyone have this recipe from about two years ago?

146/146/115
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LisaMama Posted - 19 March 2008 14:44      

I'm looking at the recipe in the All You magazine and it looks totally legal! I
haven't made it, but I'm going to make it this weekend.
I will use xylitol and stevia instead of sugar or splenda. I'm not sure how
you would measure somersweet to replace the sugar.

1 1/4 tsp unflavored gelatin
1/2 cup plus 2 tbsp sugar (replace with Splenda or your choice of sweetner
2 tsp finely grated lime zest
1/4 cup fresh lime juice
2 large egg yolks
3 oz cream cheese at room temp
3/4 cup sour cream
1/2 cup heavy cream

Oil 6 ramekins. Pour 2 tbsp cold water into a small bowl. Sprinkle gelatin
over water and let stand until softened, about 10 minutes. Place bowl into a
larger bowl of hot water and stir until gelatin has dissolved and liquid is
clear.

Blend sweetener and zest in a food processor until zest if finely ground.
Whisk together lime juice, sweetener mixture and yolks in a saucepan.
Cook, whisking, over medium-low heat for about 3 minutes to dissolve
sweetener. Remove from heat and whisk in gelatin. Cool to room
temperature whisking often.

Beat cream cheese and sour cream until smooth. Add heavy cream and
beat of medium -high speed until mixture forms stiff peaks. Pour lime juice
mixture through a sieve set over a bowl, pressing as much liquid as
possible. Whisk juice into cream cheese mixture and pour into ramekins. Let
cool to room temperature. Chill, loosely covered, at least 3 hours, until set
and chilled.

To serve, dip bottoms of ramekins one at a time into a bowl of hot water for
about 5 seconds and run a small knife around edges. Invert cheesecakes
onto serving plates and serve immediately.
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LisaMama Posted - 19 March 2008 14:44      

I'm looking at the recipe in the All You magazine and it looks totally legal! I
haven't made it, but I'm going to make it this weekend.
I will use xylitol and stevia instead of sugar or splenda. I'm not sure how
you would measure somersweet to replace the sugar.

1 1/4 tsp unflavored gelatin
1/2 cup plus 2 tbsp sugar (replace with Splenda or your choice of sweetner
2 tsp finely grated lime zest
1/4 cup fresh lime juice
2 large egg yolks
3 oz cream cheese at room temp
3/4 cup sour cream
1/2 cup heavy cream

Oil 6 ramekins. Pour 2 tbsp cold water into a small bowl. Sprinkle gelatin
over water and let stand until softened, about 10 minutes. Place bowl into a
larger bowl of hot water and stir until gelatin has dissolved and liquid is
clear.

Blend sweetener and zest in a food processor until zest if finely ground.
Whisk together lime juice, sweetener mixture and yolks in a saucepan.
Cook, whisking, over medium-low heat for about 3 minutes to dissolve
sweetener. Remove from heat and whisk in gelatin. Cool to room
temperature whisking often.

Beat cream cheese and sour cream until smooth. Add heavy cream and
beat of medium -high speed until mixture forms stiff peaks. Pour lime juice
mixture through a sieve set over a bowl, pressing as much liquid as
possible. Whisk juice into cream cheese mixture and pour into ramekins. Let
cool to room temperature. Chill, loosely covered, at least 3 hours, until set
and chilled.

To serve, dip bottoms of ramekins one at a time into a bowl of hot water for
about 5 seconds and run a small knife around edges. Invert cheesecakes
onto serving plates and serve immediately.
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plainrose Posted - 23 April 2004 13:53      

Help! I'm not an innovative cook, but I THINK a custard might qualify as a
level one dessert. Does anyone have a recipe for a baked custard? I'm in
serious need of comfort food. Thanks.
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Help! I'm not an innovative cook, but I THINK a custard might qualify as a
level one dessert. Does anyone have a recipe for a baked custard? I'm in
serious need of comfort food. Thanks.
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hlynnrose Posted - 15 March 2008 10:46      

Hey there-- I didn't print or write! I can't remember where it even was but
does anyone have the Lemon Mousse recipe that was still on here a few
days ago? I am about out and I really like it... Can't quite remember it!
Thanks!!
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Hey there-- I didn't print or write! I can't remember where it even was but
does anyone have the Lemon Mousse recipe that was still on here a few
days ago? I am about out and I really like it... Can't quite remember it!
Thanks!!
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This is an almost level 1 if you add fresh strawberries.

Strawberry Cheesecake

1 8oz pkg cream cheese, softened
1 tsp vanilla
1/2 c boiling water
1 sm pkg strawberry jello
1/2 c cold water
1 1/2 c whipped cream
2 c sliced strawberries

Beat cream cheese & vanilla in large bowl at low speed until well blended.
Set aside.

Add boiling water to jello in separate bowl & stir until completely dissolved.
Add cold water, stir until slighty thickened. Gradually add to cream cheese
mixture, beating well after each addition until well blended. Fold in the
whipped cream and strawberries.

Spoon into dessert cups.

You can use any flavor and or berry you want. Just remember, if adding
berries, it will be an almost level 1.
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This is an almost level 1 if you add fresh strawberries.

Strawberry Cheesecake

1 8oz pkg cream cheese, softened
1 tsp vanilla
1/2 c boiling water
1 sm pkg strawberry jello
1/2 c cold water
1 1/2 c whipped cream
2 c sliced strawberries

Beat cream cheese & vanilla in large bowl at low speed until well blended.
Set aside.

Add boiling water to jello in separate bowl & stir until completely dissolved.
Add cold water, stir until slighty thickened. Gradually add to cream cheese
mixture, beating well after each addition until well blended. Fold in the
whipped cream and strawberries.

Spoon into dessert cups.

You can use any flavor and or berry you want. Just remember, if adding
berries, it will be an almost level 1.
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kgsheehy Posted - 3 October 2003 10:13      

Does anyone have a good creme brulee recipe -I know there was one in one
of Suzannes books -
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Does anyone have a good creme brulee recipe -I know there was one in one
of Suzannes books -
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Hi! I'm trying to get back into this WOE and it always seems to be the
desserts that draw me in. Can you all share what some of your favorites are?

Thanks!
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Hi! I'm trying to get back into this WOE and it always seems to be the
desserts that draw me in. Can you all share what some of your favorites are?

Thanks!
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I found this recipe on Food TV it is perfect to use for dippers in the fondue
sauces- very very tasty and crisp

2 egg whites room temp
1/8 tsp crm of Tarter
pinch salt
1/2 c Splenda food coloring of choice
Extract or couple drops of Loran Oil of choice - I use strawberry and cherry
the most both very good with chocolate

Preheat to 200 deg.- line sheets with parchment

Beat egg whites till frothyadd crm of Tarter beat till soft peaks add salt beat
till stiff add Splenda very gently- quickly add food coloring and extract

Spoon into small bag with star tip in corner - pipe onto sheets in star shape-
(empty in middle like a real hearts)

Bake for 1 hr.
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lovessing Posted - 1 March 2004 15:34      

I found this recipe on Food TV it is perfect to use for dippers in the fondue
sauces- very very tasty and crisp

2 egg whites room temp
1/8 tsp crm of Tarter
pinch salt
1/2 c Splenda food coloring of choice
Extract or couple drops of Loran Oil of choice - I use strawberry and cherry
the most both very good with chocolate

Preheat to 200 deg.- line sheets with parchment

Beat egg whites till frothyadd crm of Tarter beat till soft peaks add salt beat
till stiff add Splenda very gently- quickly add food coloring and extract

Spoon into small bag with star tip in corner - pipe onto sheets in star shape-
(empty in middle like a real hearts)

Bake for 1 hr.
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Teri T - Easy, Scoopable Ice Cream #1
(This ice cream absolutely, does not leave a filmy residue in your mouth)

This is "richer tasting" than my ice cream #2 recipe - They are both great, #2
is lighter tasting and the texture is more like "regular store bought" ice cream.

1 1/2 cups Egg Beaters
1 1/2 cups Heavy Cream
2/3 cup pure crystaline fructose
1 teas. vanilla extract (or flavor of choice)

Pour everything into a blender and blend for 1/2 to 1 minute - (Note: if you
blend it too long, it will turn to butter). Pour into ice cream maker and follow
manufacturer's directions. That's it - so easy ~ ENJOY :)

Teri T

Edited by - Teri T on 7/1/2004 7:19:29 PM
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Teri T Posted - 19 September 2003 5:35      

Teri T - Easy, Scoopable Ice Cream #1
(This ice cream absolutely, does not leave a filmy residue in your mouth)

This is "richer tasting" than my ice cream #2 recipe - They are both great, #2
is lighter tasting and the texture is more like "regular store bought" ice cream.

1 1/2 cups Egg Beaters
1 1/2 cups Heavy Cream
2/3 cup pure crystaline fructose
1 teas. vanilla extract (or flavor of choice)

Pour everything into a blender and blend for 1/2 to 1 minute - (Note: if you
blend it too long, it will turn to butter). Pour into ice cream maker and follow
manufacturer's directions. That's it - so easy ~ ENJOY :)

Teri T

Edited by - Teri T on 7/1/2004 7:19:29 PM
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Sarah
Bellum

Posted - 22 February 2008 6:54      

Here is my recipe for my lemon squares...they are really delicious!!

For the crust~

1 Cup of vanilla protein powder
2 1/2 tsp WL
6 Tbs melted unsalted butter

Put all ingredients into bowl and mix, transfer to 8 x 8 greased baking dish
pressing down and a little up the sides. Bake at 325 til golden brown,but keep
you eye on it as WL and burn rapidly. Set aside.

For the filling~ (Lemon Curd)

A little less than 1/2 C of lemon juice (I used a full 1/2 and the filling was a
little too tart for my taste).

1 1/2 C WL
1/4 lb unsalted butter
4 large eggs
1/2 tsp salt

Zest lemons,cream butter then add WL and zest, add lemon juice and eggs
one at a time til blended. Transfer to sauce pan and heat over medium while
whisking constantly til thickened (should look almost like a pudding). Pour
onto cooled crust and refrigerate for at least 3-4 hours.

Enjoy~ I hope you like them as much as I do!!

Love and light~

Sarah
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Sarah
Bellum

Posted - 22 February 2008 6:54      

Here is my recipe for my lemon squares...they are really delicious!!

For the crust~

1 Cup of vanilla protein powder
2 1/2 tsp WL
6 Tbs melted unsalted butter

Put all ingredients into bowl and mix, transfer to 8 x 8 greased baking dish
pressing down and a little up the sides. Bake at 325 til golden brown,but keep
you eye on it as WL and burn rapidly. Set aside.

For the filling~ (Lemon Curd)

A little less than 1/2 C of lemon juice (I used a full 1/2 and the filling was a
little too tart for my taste).

1 1/2 C WL
1/4 lb unsalted butter
4 large eggs
1/2 tsp salt

Zest lemons,cream butter then add WL and zest, add lemon juice and eggs
one at a time til blended. Transfer to sauce pan and heat over medium while
whisking constantly til thickened (should look almost like a pudding). Pour
onto cooled crust and refrigerate for at least 3-4 hours.

Enjoy~ I hope you like them as much as I do!!

Love and light~

Sarah
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I am making the recipe for Truffle Cheesecake Supreme from the first
recipe contest cookbook (last recipe in the book) and it calls for 1 tsp.
somersweet in the crust, but it taste incredibly bitter - does anyone know if
the quantity is an error? If so, what is the correct quantity?

Thanks!
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I am making the recipe for Truffle Cheesecake Supreme from the first
recipe contest cookbook (last recipe in the book) and it calls for 1 tsp.
somersweet in the crust, but it taste incredibly bitter - does anyone know if
the quantity is an error? If so, what is the correct quantity?

Thanks!
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eyeswideopen Posted - 30 November 2004 8:12      

Does anyone have a recipe for batter that could be used to make Funnel
Cake? I would love to have a bite of something like this right about
now. A warm funnel cake with some somersweet and cinnamon
sprinkled on top. Yum!

Eyeswideopen.....all the time!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43888')
javascript:openWindow('profile.asp?mode=display&id=18487')
javascript:openWindow('close.asp?topic_id=43888&topic_title=Funnel+Cake%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Funnel+Cake%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:24:47 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Funnel Cake?

Send Topic To a Friend

Author Posting

eyeswideopen Posted - 30 November 2004 8:12      

Does anyone have a recipe for batter that could be used to make Funnel
Cake? I would love to have a bite of something like this right about
now. A warm funnel cake with some somersweet and cinnamon
sprinkled on top. Yum!

Eyeswideopen.....all the time!
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RenaissanceGirl Posted - 5 March 2004 10:22      

Simply put: this is the BEST SSized dessert I've ever eaten. Wow.
Really. Actually, it's one of the best desserts I've tasted EVER.

I made tiramisu before - it was a total disaster. But I think I found a
good recipe. Nay - an awesome recipe.

So are you guys salivating yet? Okay - if you happen to have a little
extra time (one and half hours, more or less), I urge you to give this
recipe a shot.

This is a SSized version of the famous Carlucci recipe found here:
http://www.heavenlytiramisu.com/rcp-124.htm

But here's what I did:

First, make the cream:
3 tablespoons Splenda
2 egg yolks
2 oz cream cheese
5 oz mascarpone cheese, 
3 tsp apple cider vinegar
7 oz heavy whipping cream

With an electric mixer, whip Splenda and egg yolks on high speed
until pale yellow and thick. With mixer on medium speed, add cream
cheese and whip until smooth. Add mascarpone and 3 tsp apple cider
vinegar - Mix until incorporated. Whip the heavy cream to stiff peaks
and fold into the mixture. Refrigerate.

While the cream is chilling in the fridge, make Cuznvin's Crazy Coffee
Cake (recipe in "Up and At 'Em" forum. Omit the crumb topping.

While the coffee cake is baking, make the "espresso" mix:

Combine:
2 cups strong decaf coffee
2 Tbsp Splenda
1 tsp apple cider vinegar

When coffee cake is baked and cooled, cut it into ladyfinger slices.
You can put them in the toaster if you want a crisper (not so soggy)
layer of lady fingers.

Now, dip the ladyfingers into the espresso mix and layer them on the
bottom of a deep dish. Don't drench them completely... unless you like
it soggy. Dollop half of the cream mixture of the ladyfingers layer.
Create a second layer of espresso-dipped ladyfingers. And top with
the remaining cream mixture.
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For Level one - sprinkle cinnamon on top.

For Almost Level one - sprinkle a mixture of Wondercocoa and
Splenda.

For best results, refrigerate it for a couple of hours before serving. But
if you are impatient like me, just dig right in!

Edited by - RenaissanceGirl on 3/5/2004 10:38:38 AM
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RenaissanceGirl Posted - 5 March 2004 10:22      

Simply put: this is the BEST SSized dessert I've ever eaten. Wow.
Really. Actually, it's one of the best desserts I've tasted EVER.

I made tiramisu before - it was a total disaster. But I think I found a
good recipe. Nay - an awesome recipe.

So are you guys salivating yet? Okay - if you happen to have a little
extra time (one and half hours, more or less), I urge you to give this
recipe a shot.

This is a SSized version of the famous Carlucci recipe found here:
http://www.heavenlytiramisu.com/rcp-124.htm

But here's what I did:

First, make the cream:
3 tablespoons Splenda
2 egg yolks
2 oz cream cheese
5 oz mascarpone cheese, 
3 tsp apple cider vinegar
7 oz heavy whipping cream

With an electric mixer, whip Splenda and egg yolks on high speed
until pale yellow and thick. With mixer on medium speed, add cream
cheese and whip until smooth. Add mascarpone and 3 tsp apple cider
vinegar - Mix until incorporated. Whip the heavy cream to stiff peaks
and fold into the mixture. Refrigerate.

While the cream is chilling in the fridge, make Cuznvin's Crazy Coffee
Cake (recipe in "Up and At 'Em" forum. Omit the crumb topping.

While the coffee cake is baking, make the "espresso" mix:

Combine:
2 cups strong decaf coffee
2 Tbsp Splenda
1 tsp apple cider vinegar

When coffee cake is baked and cooled, cut it into ladyfinger slices.
You can put them in the toaster if you want a crisper (not so soggy)
layer of lady fingers.

Now, dip the ladyfingers into the espresso mix and layer them on the
bottom of a deep dish. Don't drench them completely... unless you like
it soggy. Dollop half of the cream mixture of the ladyfingers layer.
Create a second layer of espresso-dipped ladyfingers. And top with
the remaining cream mixture.
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For Level one - sprinkle cinnamon on top.

For Almost Level one - sprinkle a mixture of Wondercocoa and
Splenda.

For best results, refrigerate it for a couple of hours before serving. But
if you are impatient like me, just dig right in!

Edited by - RenaissanceGirl on 3/5/2004 10:38:38 AM
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Another requested recipe:

Rich and Creamy Mascarpone Cheesecake

Mascarpone cheese gives this cake a richer taste and even creamier texture
than cheesecake made with all cream cheese. I've tested this recipe out on
family, a group of superbowl crazed men, my SS buddy brina, and they all
gave it the thumbs up. I hope you enjoy it too!! I'm including an optional
topping for the cake which I think is delicious. 
16 ounces softened cream cheese
16 ounces mascarpone cheese
1/2 cup heavy cream
4 eggs
2 teaspoons vanilla extract
2 teaspoons finely grated orange peel
3-4 Tablespoons somersweet, sweetbalance, slimsweet, sugar not or whatever
the heck else it's called these days!
*****OR*****
1 - 1 1/4 cups splenda
Preheat oven to 350. Beat the cream cheese with sweetener until fluffy. Add
the mascarpone cheese and continue to beat until well combined. Add the
eggs one at a time, beating after each addition. Add the vanilla, and cream
and beat until fully combined. Stir in the orange peel. Pour into a greased
springform pan and bake 15 minutes. Turn the temperature down to 225 and
bake an hour and 10-20 minutes. The cake should be firm around the outside,
but the center could be a little wiggly still. It will continue to cook a little after
it is taken out of the oven. Run a knife around the pan, but dont open the
pan. Chill uncovered overnight. 
***Ovens vary in temperature, so it may take a little longer than the recipe
states. Start checking after an hour and 10 minutes. The center should have a
little wiggle to it but it should not be wet.
Topping
1/2 cup heavy cream
1/2 cup mascarpone cheese
1/2 teaspoon vanilla extract
sweetener of choice equivalent to 1/2 cup sugar. 
Beat the heavy cream until soft peaks form. Add the vanilla and sweetener
and continue beating until stiff peaks form. Add the mascarpone and beat until
full combined and fluffy. Spoon over the chilled cheesecake and spread out
evenly. Enjoy!!
sweeteypie @ SS site

Edited by - DebB on 2/15/2008 2:03:26 PM
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Another requested recipe:

Rich and Creamy Mascarpone Cheesecake

Mascarpone cheese gives this cake a richer taste and even creamier texture
than cheesecake made with all cream cheese. I've tested this recipe out on
family, a group of superbowl crazed men, my SS buddy brina, and they all
gave it the thumbs up. I hope you enjoy it too!! I'm including an optional
topping for the cake which I think is delicious. 
16 ounces softened cream cheese
16 ounces mascarpone cheese
1/2 cup heavy cream
4 eggs
2 teaspoons vanilla extract
2 teaspoons finely grated orange peel
3-4 Tablespoons somersweet, sweetbalance, slimsweet, sugar not or whatever
the heck else it's called these days!
*****OR*****
1 - 1 1/4 cups splenda
Preheat oven to 350. Beat the cream cheese with sweetener until fluffy. Add
the mascarpone cheese and continue to beat until well combined. Add the
eggs one at a time, beating after each addition. Add the vanilla, and cream
and beat until fully combined. Stir in the orange peel. Pour into a greased
springform pan and bake 15 minutes. Turn the temperature down to 225 and
bake an hour and 10-20 minutes. The cake should be firm around the outside,
but the center could be a little wiggly still. It will continue to cook a little after
it is taken out of the oven. Run a knife around the pan, but dont open the
pan. Chill uncovered overnight. 
***Ovens vary in temperature, so it may take a little longer than the recipe
states. Start checking after an hour and 10 minutes. The center should have a
little wiggle to it but it should not be wet.
Topping
1/2 cup heavy cream
1/2 cup mascarpone cheese
1/2 teaspoon vanilla extract
sweetener of choice equivalent to 1/2 cup sugar. 
Beat the heavy cream until soft peaks form. Add the vanilla and sweetener
and continue beating until stiff peaks form. Add the mascarpone and beat until
full combined and fluffy. Spoon over the chilled cheesecake and spread out
evenly. Enjoy!!
sweeteypie @ SS site

Edited by - DebB on 2/15/2008 2:03:26 PM
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I have to make a birthday cake or treat of some type for a dear friend that
has just started SS. I was hoping to get some feedback from my fellow SS
as to their favorite recipes.

Also, has anyone ever made Suzanne's Level 1 cheesecake? If so, how did
it taste?

Many thanks to all!!!!
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I have to make a birthday cake or treat of some type for a dear friend that
has just started SS. I was hoping to get some feedback from my fellow SS
as to their favorite recipes.

Also, has anyone ever made Suzanne's Level 1 cheesecake? If so, how did
it taste?

Many thanks to all!!!!
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I know there are other recipes for this, but I am always looking for recipes
that are simpler and easier. This uses the pie crust recipe already posted on
the boards.

Pie Crust 

1/2c+2T vanilla protein powder
2 1/2t Splenda

5T melted butter

Press into bottom of 8x8 square pan. You may need to gently work this a
little to get it to cover the bottom. Bake at 350* for about 1 or 2 minutes.
It should look underdone.

---

Lemon Bars

1 pie crust already in an 8x8 pan

4 eggs
3/4c Splenda (I don't like SS with lemon or chocolate recipes!)
1/2c lemon juice 

Beat eggs in a bowl about 3 minutes until pale and thickened.
Gradually add Splenda and continue beating 1 minute until thickened. (Do
NOT beat until frothy, it isn't good that way.)
Stir in lemon juice.
Pour onto baked crust (it doesn't need to be cool - right out of the oven is
fine even).
Bake 10-15 minutes, or until pick comes out clean.
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marie172 Posted - 8 September 2005 3:8      

I know there are other recipes for this, but I am always looking for recipes
that are simpler and easier. This uses the pie crust recipe already posted on
the boards.

Pie Crust 

1/2c+2T vanilla protein powder
2 1/2t Splenda

5T melted butter

Press into bottom of 8x8 square pan. You may need to gently work this a
little to get it to cover the bottom. Bake at 350* for about 1 or 2 minutes.
It should look underdone.

---

Lemon Bars

1 pie crust already in an 8x8 pan

4 eggs
3/4c Splenda (I don't like SS with lemon or chocolate recipes!)
1/2c lemon juice 

Beat eggs in a bowl about 3 minutes until pale and thickened.
Gradually add Splenda and continue beating 1 minute until thickened. (Do
NOT beat until frothy, it isn't good that way.)
Stir in lemon juice.
Pour onto baked crust (it doesn't need to be cool - right out of the oven is
fine even).
Bake 10-15 minutes, or until pick comes out clean.
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I usually make this crust to go with the Lemon Zest Tart. If you use it with
other pie recipes, let us all know how it turns out!
Cindi
**************************************

~CINDI’S PIE CRUST~~

Mix together:
½ cup Vanilla Flavored Whey Protein Powder (I use Naturade Brand)
2 tsp Splenda (or ½ tsp Somersweet)
pinch of Salt
Add:
1/4 cup Melted Butter
Blend with a fork. 

Press into the bottom of a buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until it is *set*. DO NOT let it
get brown! It will darken up as the pie filling bakes, so it should look
“underdone” at this point.**see note below.
Remove from oven.
Cool crust and pour in your filling.
Bake as per your recipe directions. 
Chill.

I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

**NOTE**If you are going to use this crust with an un-baked filling, then
bake the crust until it is light brown, about 10-12 minutes. Cool, and pour in
your custard, mousse or whatever pie filling you desire and chill in
refrigerator.
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Cindi Posted - 23 November 2003 11:32      

I usually make this crust to go with the Lemon Zest Tart. If you use it with
other pie recipes, let us all know how it turns out!
Cindi
**************************************

~CINDI’S PIE CRUST~~

Mix together:
½ cup Vanilla Flavored Whey Protein Powder (I use Naturade Brand)
2 tsp Splenda (or ½ tsp Somersweet)
pinch of Salt
Add:
1/4 cup Melted Butter
Blend with a fork. 

Press into the bottom of a buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until it is *set*. DO NOT let it
get brown! It will darken up as the pie filling bakes, so it should look
“underdone” at this point.**see note below.
Remove from oven.
Cool crust and pour in your filling.
Bake as per your recipe directions. 
Chill.

I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

**NOTE**If you are going to use this crust with an un-baked filling, then
bake the crust until it is light brown, about 10-12 minutes. Cool, and pour in
your custard, mousse or whatever pie filling you desire and chill in
refrigerator.
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I'm re-posting this for marykayg. I can't remember whose recipe this is...so if
anyone knows...please post it here so that they can get credit! ~Cindi

**********************

LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda (or equivalent sweetener of choice)
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I've also used 1/4 Cup fresh lime juice plus 1/4
Cup fresh lemon juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.
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Cindi Posted - 4 January 2008 12:10      

I'm re-posting this for marykayg. I can't remember whose recipe this is...so if
anyone knows...please post it here so that they can get credit! ~Cindi

**********************

LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda (or equivalent sweetener of choice)
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I've also used 1/4 Cup fresh lime juice plus 1/4
Cup fresh lemon juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.
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kutegirlly Posted - 24 December 2007 0:52      

it calls for only twenty minutes in the oven. Usually, i've seen creme brulee
cook for up to forty five minutes. I did make the recipe but the creme came
out more creamy than it did gloopy. should i bake it longer?
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it calls for only twenty minutes in the oven. Usually, i've seen creme brulee
cook for up to forty five minutes. I did make the recipe but the creme came
out more creamy than it did gloopy. should i bake it longer?
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September's Lemon Delight Bars

These are similar to the Lemon Bars that we all remember, but without the
carbs, and with a cream cheese frosting.
I used Naturade Whey Powder, Vanilla, which has 1 carb per 2 scoops.
Please remember, do not "pack" the whey powder
into the measuring cup, as this will alter the recipe. I fluff the powder in
the can with a fork and then take out
loose scoops.

Preheat the oven to 325 degrees.

Spray a 9 x 9 inch pan (mine is pyrex), with Pam (you can also butter the
pan).

LAYER ONE
1 cup vanilla (unsweetened) whey powder
1 stick of butter, softened
1/4 cup sugar equivalent (I used 2 teaspoons of Somersweet)

Combine in a small bowl and mix together well. Mixture will be crumbly.
Press into bottom of 9 x 9 pan. Bake at 325
for 10-12 minutes. Do not allow this layer to brown much...

Cool for 15-20 minutes. (I left my oven on, but you could turn it off and
preheat it again if you want, your choice)

LAYER TWO
4 eggs
1 cup sugar equivalent (I used 3 tablespoons of Somersweet)
5 tablespoons lemon juice (or Key Lime juice- I did this its YUMMY)
2 teaspoons lemon zest (outer peel from 1/2 of a lemon)
1 packet knox gelatin
2 tablespoons water

Combine water and lemon juice in a small bowl. Sprinkle the gelatin over
and allow to sit.

Combine 4 eggs and sugar equivalent in a medium bowl and beat for 3-5
minutes, till mixture is yellow
and ribbony. Add gelatin mixture and lemon zest and mix in well.

Layer one should be treated gentle. It is delicate. At this point, you are
ready to pour the Layer two 
mixture over layer one. I suggest spooning or ladling it over layer one so
that the layers maintain
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their integrity.

Bake for 20-30 minutes at 325. Remove from the oven when the edges
start to brown at all.

LAYER THREE
1/4 sugar equivalent (I used 2 teaspoons of Somersweet-- it was sweet)
3 oz cream cheese, softened
1 tablespoon lemon juice (Key Lime juice is also great!)

Combine well in a small mixing bowl. Spread gently over bars. Refrigerate
for at least 2 hours, covered
with plastic wrap.

Edited by - September on 9/19/2003 4:33:39 PM
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September's Lemon Delight Bars

These are similar to the Lemon Bars that we all remember, but without the
carbs, and with a cream cheese frosting.
I used Naturade Whey Powder, Vanilla, which has 1 carb per 2 scoops.
Please remember, do not "pack" the whey powder
into the measuring cup, as this will alter the recipe. I fluff the powder in
the can with a fork and then take out
loose scoops.

Preheat the oven to 325 degrees.

Spray a 9 x 9 inch pan (mine is pyrex), with Pam (you can also butter the
pan).

LAYER ONE
1 cup vanilla (unsweetened) whey powder
1 stick of butter, softened
1/4 cup sugar equivalent (I used 2 teaspoons of Somersweet)

Combine in a small bowl and mix together well. Mixture will be crumbly.
Press into bottom of 9 x 9 pan. Bake at 325
for 10-12 minutes. Do not allow this layer to brown much...

Cool for 15-20 minutes. (I left my oven on, but you could turn it off and
preheat it again if you want, your choice)

LAYER TWO
4 eggs
1 cup sugar equivalent (I used 3 tablespoons of Somersweet)
5 tablespoons lemon juice (or Key Lime juice- I did this its YUMMY)
2 teaspoons lemon zest (outer peel from 1/2 of a lemon)
1 packet knox gelatin
2 tablespoons water

Combine water and lemon juice in a small bowl. Sprinkle the gelatin over
and allow to sit.

Combine 4 eggs and sugar equivalent in a medium bowl and beat for 3-5
minutes, till mixture is yellow
and ribbony. Add gelatin mixture and lemon zest and mix in well.

Layer one should be treated gentle. It is delicate. At this point, you are
ready to pour the Layer two 
mixture over layer one. I suggest spooning or ladling it over layer one so
that the layers maintain
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their integrity.

Bake for 20-30 minutes at 325. Remove from the oven when the edges
start to brown at all.

LAYER THREE
1/4 sugar equivalent (I used 2 teaspoons of Somersweet-- it was sweet)
3 oz cream cheese, softened
1 tablespoon lemon juice (Key Lime juice is also great!)

Combine well in a small mixing bowl. Spread gently over bars. Refrigerate
for at least 2 hours, covered
with plastic wrap.

Edited by - September on 9/19/2003 4:33:39 PM
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Hi All. Thanks for all of the great recipes. I am starting back with SS after two
years. I remember that there was a young canadian chef who was successful
with this WOE and that he created many wonderful recipes -- especially
dessert recipes. Does anyone have or know where to find his recipes?
Thanks -- it's good to be back.
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Hi All. Thanks for all of the great recipes. I am starting back with SS after two
years. I remember that there was a young canadian chef who was successful
with this WOE and that he created many wonderful recipes -- especially
dessert recipes. Does anyone have or know where to find his recipes?
Thanks -- it's good to be back.
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Jettaway24 Posted - 11 November 2007 14:41      

what I'm looking for I couldn't find in the archives it's a cookie that was
cake like made of wondercocoa and eggs and then like an creme icing
(didn't ever use that)
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what I'm looking for I couldn't find in the archives it's a cookie that was
cake like made of wondercocoa and eggs and then like an creme icing
(didn't ever use that)
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Hi-
Does anyone have a recipe for decaf coffee ice cream? There's the coffee
toffee recipe in her book, but it's L2. Anyone know how to make it work for
L1? Thanks in advance!!!
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Hi-
Does anyone have a recipe for decaf coffee ice cream? There's the coffee
toffee recipe in her book, but it's L2. Anyone know how to make it work for
L1? Thanks in advance!!!
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HunnyBunny Posted - 23 October 2007 10:12      

I found a high protein whey powder that works really well for SS Baking.
It's called PowerPulse Protein by Eniva. It has 20 grams of protein per
serving, no fats, no sweeteners, no stimulants, artificial colors or artificial
flavors. Ingredients are whey protein isolates and hydrolyzates, natural
vanilla flavor, lecithin an silica. Nothing else. I buy it online at
www.vibeforme.com/295322
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HunnyBunny Posted - 23 October 2007 10:12      

I found a high protein whey powder that works really well for SS Baking.
It's called PowerPulse Protein by Eniva. It has 20 grams of protein per
serving, no fats, no sweeteners, no stimulants, artificial colors or artificial
flavors. Ingredients are whey protein isolates and hydrolyzates, natural
vanilla flavor, lecithin an silica. Nothing else. I buy it online at
www.vibeforme.com/295322
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dklutz Posted - 10 December 2004 8:29      

Here is the Authentic NY cheescake recipe for bikeboy. I use the zest of 1
orange and 1 lemon in this.
Authentic New York Cheesecake ss

This is a rich, dense cake, but also deliciously smooth and creamy. The
addition of orange and lemon zest give it a wonderful
flavor. I hope you enjoy it as much as I did.
You will need...
32 ounces of softened cream cheese
3 Tablespoons of sweetbalance/sugarnot, somersweet
***OR***
1 cup of splenda
5 eggs
1/3 cup heavy cream
1 tsp. finely shredded orange peel
1 tsp. finely shredded lemon peel
1 1/2 teaspoons vanilla extract

1 cup of sour cream
1/2 teaspoon vanilla extract
1/2 teaspoon of sweetbalane/sugarnot, somersweet
***OR***
2 Tablespoons of splenda

Preheat oven to 350. In a large mixing bowl, beat the cream cheese
and sweetener with an electric mixer until light and fluffy. Add eggs,
one at a time...beating well after each addition. STIR in the heavy
cream, orange, and lemon peel, and 1 1/2 teaspoons of vanilla. 
Grease a 9 inch springform pan. Making sure to coat the bottom and
about half way up the sides of the pan.

Pour cream cheese mixture into pan and bake for 15 minutes. Lower the
temperature to 200 and
bake for 1 hour and 15 minutes or until the center no longer looks wet.
Remove cake from the oven. Stir together the sour cream, 1/2
teaspoon of vanilla, 1/2 teaspoon of sweetbalance OR 2 Tablespoons
of splenda. Spread over warm cheesecake and return to the oven to
bake 15 more minutes. After the 15 minutes, remove from the oven
and run a knife around the inside of the pan. Cool to room temperature
and then chill until you can't wait any longer :-)
sweeteypie1118
Comments: Wonderful, no after taste

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=44012')
javascript:openWindow('profile.asp?mode=display&id=7848')
javascript:openWindow('close.asp?topic_id=44012&topic_title=Authentic+NY+cheese+cake&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...uthentic+NY+cheese+cake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:26:55 PM]



SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...NY+cheese+cake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:27:00 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Authentic NY cheese cake

Send Topic To a Friend

Author Posting

dklutz Posted - 10 December 2004 8:29      

Here is the Authentic NY cheescake recipe for bikeboy. I use the zest of 1
orange and 1 lemon in this.
Authentic New York Cheesecake ss

This is a rich, dense cake, but also deliciously smooth and creamy. The
addition of orange and lemon zest give it a wonderful
flavor. I hope you enjoy it as much as I did.
You will need...
32 ounces of softened cream cheese
3 Tablespoons of sweetbalance/sugarnot, somersweet
***OR***
1 cup of splenda
5 eggs
1/3 cup heavy cream
1 tsp. finely shredded orange peel
1 tsp. finely shredded lemon peel
1 1/2 teaspoons vanilla extract

1 cup of sour cream
1/2 teaspoon vanilla extract
1/2 teaspoon of sweetbalane/sugarnot, somersweet
***OR***
2 Tablespoons of splenda

Preheat oven to 350. In a large mixing bowl, beat the cream cheese
and sweetener with an electric mixer until light and fluffy. Add eggs,
one at a time...beating well after each addition. STIR in the heavy
cream, orange, and lemon peel, and 1 1/2 teaspoons of vanilla. 
Grease a 9 inch springform pan. Making sure to coat the bottom and
about half way up the sides of the pan.

Pour cream cheese mixture into pan and bake for 15 minutes. Lower the
temperature to 200 and
bake for 1 hour and 15 minutes or until the center no longer looks wet.
Remove cake from the oven. Stir together the sour cream, 1/2
teaspoon of vanilla, 1/2 teaspoon of sweetbalance OR 2 Tablespoons
of splenda. Spread over warm cheesecake and return to the oven to
bake 15 more minutes. After the 15 minutes, remove from the oven
and run a knife around the inside of the pan. Cool to room temperature
and then chill until you can't wait any longer :-)
sweeteypie1118
Comments: Wonderful, no after taste
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wired_foxterror Posted - 30 September 2007 9:28      

Semifreddo is an Italian style dessert - a frozen mousse-like custard.

Irish Cream Semifreddo

6 egg yolks
1/2 cup sugar substitute (I use W L for ice cream)
1/2 cup sugar free Davinci Irish Cream syrup
1 1/4 cups heavy cream

In a bowl set over a saucepan of simmering water whisk the egg yolks
and sugar substitute until pale and creamy. Slowly add the irish cream
syrup and beat until thick. Remove the bowl from the heat and keep
beating until cool.

In a separate bowl whip the cream to stiff peaks.

Fold the whipped cream into the cooled irish cream mixture.

Transfer to a freezer container, cover, and freeze. After about an hour,
gently stir the mixture. (very important in Level 2 version as it keeps
the nuts from sinking to the bottom).

Cover and freeze until serving.

For a level 2 version:
1 cup chopped macadamia nuts, folded in to the irish cream mixture
when you fold in the whipped cream.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 30 September 2007 9:28      

Semifreddo is an Italian style dessert - a frozen mousse-like custard.

Irish Cream Semifreddo

6 egg yolks
1/2 cup sugar substitute (I use W L for ice cream)
1/2 cup sugar free Davinci Irish Cream syrup
1 1/4 cups heavy cream

In a bowl set over a saucepan of simmering water whisk the egg yolks
and sugar substitute until pale and creamy. Slowly add the irish cream
syrup and beat until thick. Remove the bowl from the heat and keep
beating until cool.

In a separate bowl whip the cream to stiff peaks.

Fold the whipped cream into the cooled irish cream mixture.

Transfer to a freezer container, cover, and freeze. After about an hour,
gently stir the mixture. (very important in Level 2 version as it keeps
the nuts from sinking to the bottom).

Cover and freeze until serving.

For a level 2 version:
1 cup chopped macadamia nuts, folded in to the irish cream mixture
when you fold in the whipped cream.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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Luv2shop Posted - 17 August 2007 8:35      

My okie friend gave this recipe to me, so of you may have already thought
of this. I had not and even hubby loves it:

1 small pkg sugar free jello (any flavor)
1 tub fat free cottage cheese
1 regular container Cool Whip Sugar Free
Canned fruit, drained and rinsed.

She told me the secret is to make sure you rinse and drain the fruit you
use,and the cottage cheese. Although, the dessert doesn't last long in our
house, if you don't really drain it well, it tend to get watery. But I have tried
cherry, orange and lime jello. Our favorite is the lime jello, with crushed
pineapple. I also did an orange jello, with mandarin oranges in a can and
fruit cocktail. I was able to find cans of fruit that were made with splenda
and not sugar. Also, another friend used fat free cool whip for hers. My
friend who gave me the recipe says she lost 18 lbs eating this stuff. I guess
it was her dessert or snack. I am level 2 so we sprinkle a few sliced
almonds or sunflower seeds on top, Oh my gosh you can't imagine how
good this is. Just fold all the ingredients gently, don't beat and then put in
glass dish and chill.
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Luv2shop Posted - 17 August 2007 8:35      

My okie friend gave this recipe to me, so of you may have already thought
of this. I had not and even hubby loves it:

1 small pkg sugar free jello (any flavor)
1 tub fat free cottage cheese
1 regular container Cool Whip Sugar Free
Canned fruit, drained and rinsed.

She told me the secret is to make sure you rinse and drain the fruit you
use,and the cottage cheese. Although, the dessert doesn't last long in our
house, if you don't really drain it well, it tend to get watery. But I have tried
cherry, orange and lime jello. Our favorite is the lime jello, with crushed
pineapple. I also did an orange jello, with mandarin oranges in a can and
fruit cocktail. I was able to find cans of fruit that were made with splenda
and not sugar. Also, another friend used fat free cool whip for hers. My
friend who gave me the recipe says she lost 18 lbs eating this stuff. I guess
it was her dessert or snack. I am level 2 so we sprinkle a few sliced
almonds or sunflower seeds on top, Oh my gosh you can't imagine how
good this is. Just fold all the ingredients gently, don't beat and then put in
glass dish and chill.
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Beth2002 Posted - 22 July 2007 14:29      

Think I posted on the wrong thread earlier...I am hoping someone has the
old peanut butter cups recipe that was posted on here in 2002-2003.
Thanks
Beth
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Beth2002 Posted - 22 July 2007 14:29      

Think I posted on the wrong thread earlier...I am hoping someone has the
old peanut butter cups recipe that was posted on here in 2002-2003.
Thanks
Beth

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55994')
javascript:openWindow('profile.asp?mode=display&id=6617')
javascript:openWindow('close.asp?topic_id=55994&topic_title=peanut+butter+cups+recipe&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=cream+puffs&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:27:36 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:cream puffs

Send Topic To a Friend

Author Posting

glassart Posted - 28 September 2005 20:54      

Has anyone came up with a GOOD cream puff??
Thanks, 
Ruth
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Has anyone came up with a GOOD cream puff??
Thanks, 
Ruth
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prariemom Posted - 10 July 2007 11:32      

1 1/2 cups heavy cream
6 packets equal or sweeten to taste
minced zest of 1 orange
12 tsp vanilla extract
1/4 cup unsweetened cocoa powder

less than 1 gm Carb per serving
$ servings

Beat cream. Add sweetener to taste. Add zest, vanilla, cocoa. Chill.

This is soooo satisfying! And yet I keep losing! :)
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prariemom Posted - 10 July 2007 11:32      

1 1/2 cups heavy cream
6 packets equal or sweeten to taste
minced zest of 1 orange
12 tsp vanilla extract
1/4 cup unsweetened cocoa powder

less than 1 gm Carb per serving
$ servings

Beat cream. Add sweetener to taste. Add zest, vanilla, cocoa. Chill.

This is soooo satisfying! And yet I keep losing! :)
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texanabroad Posted - 10 January 2005 18:57      

Okay, I must confess I had scoffed at this recipe when my sister first
mentioned this. All I can say now is OH MY GOSH!!! To quote my
husband, this is AWESOME, and it is so easy.

8 oz cream cheese
1 tsp vanilla
8 packets of Splenda (or sweetner to taste)
3/4 cup cream

Whip cream till soft peaks form. With same mixer, mix together cream
cheese, vanilla and sweetner until smooth. Fold whipped cream into
cream cheese mixture until combined.

Other recipes said chill but I have to say that we barely got it into
serving dishes. The kids devoured it. We got creative with Torani and
DaVinci syrups. The overall favorite was lime and raspberry syrup. I also
liked the french vanilla.

I owe my sister one for this!
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texanabroad Posted - 10 January 2005 18:57      

Okay, I must confess I had scoffed at this recipe when my sister first
mentioned this. All I can say now is OH MY GOSH!!! To quote my
husband, this is AWESOME, and it is so easy.

8 oz cream cheese
1 tsp vanilla
8 packets of Splenda (or sweetner to taste)
3/4 cup cream

Whip cream till soft peaks form. With same mixer, mix together cream
cheese, vanilla and sweetner until smooth. Fold whipped cream into
cream cheese mixture until combined.

Other recipes said chill but I have to say that we barely got it into
serving dishes. The kids devoured it. We got creative with Torani and
DaVinci syrups. The overall favorite was lime and raspberry syrup. I also
liked the french vanilla.

I owe my sister one for this!
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sugarbelle Posted - 3 July 2007 7:12      

I found Luigi's Real Italian Ice w/ Splenda at Super Walmart. Water,
sorbitol, maltodextrin, cherry juice concentrate, citric acid, natural flavor,
guar and xanthan gums, FD&C#40, sucralose, acesulfame potassium, FD&C
blue#1.
I know this would be a fruit b/c of the concentrate. These are yummy!!
Tastes like those "blue or pink things" that we get here at Six Flags.
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sugarbelle Posted - 3 July 2007 7:12      

I found Luigi's Real Italian Ice w/ Splenda at Super Walmart. Water,
sorbitol, maltodextrin, cherry juice concentrate, citric acid, natural flavor,
guar and xanthan gums, FD&C#40, sucralose, acesulfame potassium, FD&C
blue#1.
I know this would be a fruit b/c of the concentrate. These are yummy!!
Tastes like those "blue or pink things" that we get here at Six Flags.
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DebB Posted - 12 March 2007 21:26      

Following the fruit rules, this is a 
Level 1 fruit.

Easy Carb Clever Peach Sorbet

* 1 can (15 oz) Del Monte® Carb Clever™ Sliced Peaches
* 3 Tbsp zero or low calorie sweetener
* 2 tsp fresh lemon juice
* 1/2 tsp vanilla extract
* 1/4 tsp almond extract (optional)
* Fresh mint (optional)

1. Place unopened can of peaches in freezer until solid (about 24 hours).

2. Submerge unopened frozen can in very hot tap water for 1 minute. Open
bottom side of can with can opener. Pour any thawed syrup into food
processor bowl. Remove fruit from can; carefully cut into 10 chunks.

3. Place into food processor with sweetener, lemon juice, vanilla extract and
almond extract (blender or mini-processors not recommended). Process until
smooth, scraping blade as needed.

4. Serve immediately or freeze until ready.

Garnish with additional Carb Clever Peach Slices and fresh mint, if desired.

If stored in freezer for later use, let stand at room temperature 5 to 10
minutes before scooping.

Per Serving (4): Calories 33 (1% from fat); Protein 1 gm; Carbohydrate 8 gm;
Total fat 0 gm (Sat. fat 0 gm); Cholesterol 0 mg; Sodium 9 mg; Dietary fiber
1 gm.

http://www.delmonte.com/recipes/Recipe.asp

-------------------------------------------
Deb's notes: I made this last night. The frozen peaches were a bit tricky to
cut, my advice is to use a table knife, not a sharp knife.

Next time I make this I will cut it into smaller pieces (or even mash them if
possible) prior to processing. The larger frozen chunks just don't process
easily, they hover above the blade.

I also added about 4-5 squirts of DaVinci sugar free peach syrup, this was a
nice addition. Next time I may try adding more peach syrup to give it a
stronger peach flavor.

I used my manual can opener and it had a bit of pressure built up when it
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pierced the can, just so you know.

I bought Western Family brand sugar-free (Splenda sweetened) peaches as
the store I was in didn't care the Delmonte brand.

I'll make this again ~ we enjoyed it!

There is also a recipe for "easy carb clever pear sorbet":
http://www.delmonte.com/recipes/list.asp?type=dessert

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 12 March 2007 21:26      

Following the fruit rules, this is a 
Level 1 fruit.

Easy Carb Clever Peach Sorbet

* 1 can (15 oz) Del Monte® Carb Clever™ Sliced Peaches
* 3 Tbsp zero or low calorie sweetener
* 2 tsp fresh lemon juice
* 1/2 tsp vanilla extract
* 1/4 tsp almond extract (optional)
* Fresh mint (optional)

1. Place unopened can of peaches in freezer until solid (about 24 hours).

2. Submerge unopened frozen can in very hot tap water for 1 minute. Open
bottom side of can with can opener. Pour any thawed syrup into food
processor bowl. Remove fruit from can; carefully cut into 10 chunks.

3. Place into food processor with sweetener, lemon juice, vanilla extract and
almond extract (blender or mini-processors not recommended). Process until
smooth, scraping blade as needed.

4. Serve immediately or freeze until ready.

Garnish with additional Carb Clever Peach Slices and fresh mint, if desired.

If stored in freezer for later use, let stand at room temperature 5 to 10
minutes before scooping.

Per Serving (4): Calories 33 (1% from fat); Protein 1 gm; Carbohydrate 8 gm;
Total fat 0 gm (Sat. fat 0 gm); Cholesterol 0 mg; Sodium 9 mg; Dietary fiber
1 gm.

http://www.delmonte.com/recipes/Recipe.asp

-------------------------------------------
Deb's notes: I made this last night. The frozen peaches were a bit tricky to
cut, my advice is to use a table knife, not a sharp knife.

Next time I make this I will cut it into smaller pieces (or even mash them if
possible) prior to processing. The larger frozen chunks just don't process
easily, they hover above the blade.

I also added about 4-5 squirts of DaVinci sugar free peach syrup, this was a
nice addition. Next time I may try adding more peach syrup to give it a
stronger peach flavor.

I used my manual can opener and it had a bit of pressure built up when it
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pierced the can, just so you know.

I bought Western Family brand sugar-free (Splenda sweetened) peaches as
the store I was in didn't care the Delmonte brand.

I'll make this again ~ we enjoyed it!

There is also a recipe for "easy carb clever pear sorbet":
http://www.delmonte.com/recipes/list.asp?type=dessert

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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2bkchk Posted - 1 December 2006 8:50      

We are being socked with our first major snow event of the year. Can't get to
work so decided to experiment with a few recipes I've been wanting to try. All
of the credit for this recipe goes to Teri T(for her superior scoopable ice cream
#2 recipe) and Semi Homemade with Sandra Lee from food network(even if
this is more work than she likes it was very simple). I used my Donvier Ice
cream maker to assemble this. This will be a good dessert to accompany a
curry dish or something a little spicy.I hope you enjoy this as much as my
family does.

Ingredients:

2 Cups heavy cream
1 Cup decaf chai vanilla tea, chilled 
1 tsp almond extract
3 Tbsp Somersweet 
1 tsp freshly ground black pepper
1/2 tsp ground ginger
1/2 tsp ground cloves
1/2 tsp ground cinnamon
1/2 tsp freshly grated nutmeg
1/2 tsp ground cardamon
1/3 Cup powdered egg whites
Caramel Sauce(optional, I used Somersize premade sauce in the jar)

Pour tea, almond extract and all of the spices into the blender. (I find that if
the blender is set very low to just stir, you can put the tea in then add the
other ingrdients into the blender with the blender on). With the blender still
on stir, add in the powdered egg whites and somersweet. Put lid on blender
and blend on high for 1/2 to 1 minute. Next pour in the heavy cream and
blend only for 1 minute, no longer.(blending too long will cause the cream to
separate into butter). Follow the directions for your ice cream maker.

After the ice cream process is complete, I placed 1/3 of the ice cream into a
storage container. I drizzled 1/2 a jar of caramel sauce over this, then another
layer of ice cream, rest of caramel sauce, then remainder of ice cream. I then
just swirled a spatula through gently to swirl the caramel. Freeze until ready
to use.

Edited by - 2bkchk on 12/1/2006 8:56:48 AM
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2bkchk Posted - 1 December 2006 8:50      

We are being socked with our first major snow event of the year. Can't get to
work so decided to experiment with a few recipes I've been wanting to try. All
of the credit for this recipe goes to Teri T(for her superior scoopable ice cream
#2 recipe) and Semi Homemade with Sandra Lee from food network(even if
this is more work than she likes it was very simple). I used my Donvier Ice
cream maker to assemble this. This will be a good dessert to accompany a
curry dish or something a little spicy.I hope you enjoy this as much as my
family does.

Ingredients:

2 Cups heavy cream
1 Cup decaf chai vanilla tea, chilled 
1 tsp almond extract
3 Tbsp Somersweet 
1 tsp freshly ground black pepper
1/2 tsp ground ginger
1/2 tsp ground cloves
1/2 tsp ground cinnamon
1/2 tsp freshly grated nutmeg
1/2 tsp ground cardamon
1/3 Cup powdered egg whites
Caramel Sauce(optional, I used Somersize premade sauce in the jar)

Pour tea, almond extract and all of the spices into the blender. (I find that if
the blender is set very low to just stir, you can put the tea in then add the
other ingrdients into the blender with the blender on). With the blender still
on stir, add in the powdered egg whites and somersweet. Put lid on blender
and blend on high for 1/2 to 1 minute. Next pour in the heavy cream and
blend only for 1 minute, no longer.(blending too long will cause the cream to
separate into butter). Follow the directions for your ice cream maker.

After the ice cream process is complete, I placed 1/3 of the ice cream into a
storage container. I drizzled 1/2 a jar of caramel sauce over this, then another
layer of ice cream, rest of caramel sauce, then remainder of ice cream. I then
just swirled a spatula through gently to swirl the caramel. Freeze until ready
to use.

Edited by - 2bkchk on 12/1/2006 8:56:48 AM
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DebB Posted - 16 October 2003 17:1      

I haven't made these yet, but 1goodfriend asked if I had a recipe. If anyone
makes these, please post back if you think it may need to be tweaked, or
whatever. They may very well be delish as written - thanks Hillbob!

Pizzelle Cookies - pro/fat - level 1 - Hilbob

was posted by Hilbob 5-13-02
It reads: OK all you pizzelle cookie lovers out there. I just 
successfully found a way to keep my pizzelle iron going. How could I give up 
these things? Call me the sugar queen. Here is her recipe:
Pizzelle Cookies-Pro-fat and legal

1 1/4 Cup vanilla whey protein powder
3/4 Cup Splenda (increase this)
1 tsp. baking powder
6 tbsp. melted butter
1 1/2 tsp vanilla or vanilla Toranio/Da Vinci syrup
2 eggs, slightly beaten

Grab your pizzelle iron and heat that baby up. (Spray it first with cooking 
spray). Mix dry ingredients really well so the baking powder blends in. Add 
the rest and beat well. Using a melon scoope for uniformity, drop a scoop 
onto each cookie form of you pizzelle and keep going. My recipe yielded 
about 10 cookies.

For Level II added bonus:
Top with sliced strawberries and your favorite whipping cream sweetened with 
your favorite sweetener. And Voila. Strawberry shortcake.

========================================

~ Notes ~

* It's been suggested to add more Splenda.

* marie172 suggested adding 1 additional egg to make the cookies more
moist.

Edited by - DebB on 11/27/2005 9:58:33 AM
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I haven't made these yet, but 1goodfriend asked if I had a recipe. If anyone
makes these, please post back if you think it may need to be tweaked, or
whatever. They may very well be delish as written - thanks Hillbob!

Pizzelle Cookies - pro/fat - level 1 - Hilbob

was posted by Hilbob 5-13-02
It reads: OK all you pizzelle cookie lovers out there. I just 
successfully found a way to keep my pizzelle iron going. How could I give up 
these things? Call me the sugar queen. Here is her recipe:
Pizzelle Cookies-Pro-fat and legal

1 1/4 Cup vanilla whey protein powder
3/4 Cup Splenda (increase this)
1 tsp. baking powder
6 tbsp. melted butter
1 1/2 tsp vanilla or vanilla Toranio/Da Vinci syrup
2 eggs, slightly beaten

Grab your pizzelle iron and heat that baby up. (Spray it first with cooking 
spray). Mix dry ingredients really well so the baking powder blends in. Add 
the rest and beat well. Using a melon scoope for uniformity, drop a scoop 
onto each cookie form of you pizzelle and keep going. My recipe yielded 
about 10 cookies.

For Level II added bonus:
Top with sliced strawberries and your favorite whipping cream sweetened with 
your favorite sweetener. And Voila. Strawberry shortcake.

========================================

~ Notes ~

* It's been suggested to add more Splenda.

* marie172 suggested adding 1 additional egg to make the cookies more
moist.

Edited by - DebB on 11/27/2005 9:58:33 AM
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stephybear69 Posted - 28 June 2007 15:34      

Anyone know of anything I can make with rubarb? My parents just gave
my a ton of it and i have no idea what I can make with it. Thanks so
much for your help.

~steph~
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Anyone know of anything I can make with rubarb? My parents just gave
my a ton of it and i have no idea what I can make with it. Thanks so
much for your help.

~steph~
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Lorie5150 Posted - 30 June 2007 9:55      

Hi everyone-I am looking to find the easy chocolate mousse recipe using
Wondercocoa. Can anyone help? Thanks in advance!
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Hi everyone-I am looking to find the easy chocolate mousse recipe using
Wondercocoa. Can anyone help? Thanks in advance!
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Canadiansweetpea Posted - 3 September 2005 14:59      

Guess what I've been doing all day? Calling everyone I could think
of who might have an old copy of this tucked away. And I got
lucky! Oops! It seems this is an illegal recipe for Level 1. Sorry.

CHOCOLATE MOUSSE
1 envelope of Knox's unflavored gelatin
[comes in an orange box in Canada]
1/4 cup water
1 cup of cream
1/2 cup cocoa powder
1/3 cup Splenda
2 cups of whipped cream

Sprinkle gelatin over the 1/4 c. water in a small saucepan. Let it
stand and soften for 5 minutes. Warm it over low heat stirring
constantly until the gelatin granules completely dissolve. Let it cool.
Then stir 1/4 cup of cream into the cocoa to make a paste.
Gradually stir in the rest of the first cup of cream and add the
Splenda. Cool in fridge for 1/2 hr. Then fold in the whipped cream
carefully and return to fridge for 2 or 3 hours until set.

~*~ In the "old" days we made this with skim milk and it was legal
to eat the whole darn thing. And I did!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 9/4/2005 8:45:14 AM
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Canadiansweetpea Posted - 3 September 2005 14:59      

Guess what I've been doing all day? Calling everyone I could think
of who might have an old copy of this tucked away. And I got
lucky! Oops! It seems this is an illegal recipe for Level 1. Sorry.

CHOCOLATE MOUSSE
1 envelope of Knox's unflavored gelatin
[comes in an orange box in Canada]
1/4 cup water
1 cup of cream
1/2 cup cocoa powder
1/3 cup Splenda
2 cups of whipped cream

Sprinkle gelatin over the 1/4 c. water in a small saucepan. Let it
stand and soften for 5 minutes. Warm it over low heat stirring
constantly until the gelatin granules completely dissolve. Let it cool.
Then stir 1/4 cup of cream into the cocoa to make a paste.
Gradually stir in the rest of the first cup of cream and add the
Splenda. Cool in fridge for 1/2 hr. Then fold in the whipped cream
carefully and return to fridge for 2 or 3 hours until set.

~*~ In the "old" days we made this with skim milk and it was legal
to eat the whole darn thing. And I did!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 9/4/2005 8:45:14 AM
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marie172 Posted - 8 March 2004 3:36      

Jello

1 pkg unsweetened Kool-Aid
1c splenda
2 pkts Knox gelatin

2c boiling water
2c cold water

Mix Kool-Aid, splenda, Knox gelatin in bowl. Add Boiling water; stir til
dissolved. Add cold water. Pour into desired serving dishes. Refrigerate until
firm.

This is like making 2 boxes of regular jello. (8 small bowls.) I added
strawberries to the strawberry flavored Kool-Aid and didn't even need
whipped cream. Although using some legal whipped cream sure tastes good
too!
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marie172 Posted - 8 March 2004 3:36      

Jello

1 pkg unsweetened Kool-Aid
1c splenda
2 pkts Knox gelatin

2c boiling water
2c cold water

Mix Kool-Aid, splenda, Knox gelatin in bowl. Add Boiling water; stir til
dissolved. Add cold water. Pour into desired serving dishes. Refrigerate until
firm.

This is like making 2 boxes of regular jello. (8 small bowls.) I added
strawberries to the strawberry flavored Kool-Aid and didn't even need
whipped cream. Although using some legal whipped cream sure tastes good
too!
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~~Teri T - Caramel Sauce~~

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to make.

Ingredients:

1/2 cup butter(1 stick)-if you don't like salt, you can use unsalted
1/3 cup pure crystalline fructose (note: it won't work using Splenda,Sweet n
low, or artificial sweeteners)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter and pure crystalline fructose. Whisk over
medium high heat until sugar is dissolved (approx. 3- 4 mins) and it starts to
bubble. Add cream very slowly (be careful, as, can boil over). Lower heat to
medium and heat until bubbly and caramel in color (usually takes another 4-6
minutes). Do not burn. Let it cool and store in the refrigerator. I pour it into a
plastic squeeze bottle for convenience. It will harden in the fridge but, only
takes about 20-30 seconds to soften in the microwave. I absolutely love this,
it tastes sooo good :)

Edited by - Teri T on 4/27/2004 8:25:59 AM
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Teri T Posted - 17 September 2003 8:21      

~~Teri T - Caramel Sauce~~

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to make.

Ingredients:

1/2 cup butter(1 stick)-if you don't like salt, you can use unsalted
1/3 cup pure crystalline fructose (note: it won't work using Splenda,Sweet n
low, or artificial sweeteners)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter and pure crystalline fructose. Whisk over
medium high heat until sugar is dissolved (approx. 3- 4 mins) and it starts to
bubble. Add cream very slowly (be careful, as, can boil over). Lower heat to
medium and heat until bubbly and caramel in color (usually takes another 4-6
minutes). Do not burn. Let it cool and store in the refrigerator. I pour it into a
plastic squeeze bottle for convenience. It will harden in the fridge but, only
takes about 20-30 seconds to soften in the microwave. I absolutely love this,
it tastes sooo good :)

Edited by - Teri T on 4/27/2004 8:25:59 AM
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sugarbelle Posted - 18 May 2007 14:1      

Kroger-brand has sugar-free (NO aspartame), fat-free (skim-milk, NO
cream) Creamscicles!! I didn't recognize any starches or sugars, either.
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Kroger-brand has sugar-free (NO aspartame), fat-free (skim-milk, NO
cream) Creamscicles!! I didn't recognize any starches or sugars, either.
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beebee1 Posted - 13 June 2007 12:10      

Easy Mousse Dessert

1 1/2 c boiling water
1 small pkg sf Jello
1 1/2 c heavy whipping cream

Dissolve jello in boiling water. Refrigerate until it is cold but not set up.
Whip cream until soft peaks form. While beating, slowly pour in the jello.
Pour into bowl & chill until set.
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Easy Mousse Dessert

1 1/2 c boiling water
1 small pkg sf Jello
1 1/2 c heavy whipping cream

Dissolve jello in boiling water. Refrigerate until it is cold but not set up.
Whip cream until soft peaks form. While beating, slowly pour in the jello.
Pour into bowl & chill until set.
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Because of the chocolate, this is almost level 1.

Chocolate Mousse

8 oz coarsely chopped unsweetened chocolate
1/2 c water, divided
2 T butter
3 egg yolks
2 T sweetenter of choice (I use WLD)
1 1/4 c whipping cream, whipped

Melt chocolate, 1/4 c water & butter together in microwave or double boiler.
Cool 10 min. In small heavy saucepan, whisk egg yolks, sweetener & 1/4 c
water over low heat until mixture reaches 160° Remove from heat, whisk in
chocolate mixture. Set saucepan in ice & stir until cooled, about 5-10 min.
Fold in whipped cream. Spoon into dessert cups. Refrigerate 4 hours or
overnight.
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beebee1 Posted - 13 June 2007 12:26      

Because of the chocolate, this is almost level 1.

Chocolate Mousse

8 oz coarsely chopped unsweetened chocolate
1/2 c water, divided
2 T butter
3 egg yolks
2 T sweetenter of choice (I use WLD)
1 1/4 c whipping cream, whipped

Melt chocolate, 1/4 c water & butter together in microwave or double boiler.
Cool 10 min. In small heavy saucepan, whisk egg yolks, sweetener & 1/4 c
water over low heat until mixture reaches 160° Remove from heat, whisk in
chocolate mixture. Set saucepan in ice & stir until cooled, about 5-10 min.
Fold in whipped cream. Spoon into dessert cups. Refrigerate 4 hours or
overnight.
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Hello. I'm looking for a recipe I saw here last summer. Anyone ever made the
mock apple/cherry strussel? I tried to make it a long time ago but used way
too much Lorann oil and it was a disaster. Thought I might give it another try
if I can find the recipe. Thanks!

Lisa
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Hello. I'm looking for a recipe I saw here last summer. Anyone ever made the
mock apple/cherry strussel? I tried to make it a long time ago but used way
too much Lorann oil and it was a disaster. Thought I might give it another try
if I can find the recipe. Thanks!

Lisa
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Slimmin'
Sue

Posted - 18 February 2007 23:47      

I thought I'd share this as it is so easy and fast for a quick sweet treat. Just
add sf syrups like the ones from Starbucks (hazelnut and vanilla) to the
whole container or scoop some in a bowl and add the syrup. Stir and enjoy!
You can also add flavoring like vanilla, banana, or whatever and then a bit of
splenda or sugar twin. I really enjoy this and it gets me through the need for
something sweet. Plus it's filling.

Sometimes being a loser is a good thing!!
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Sue

Posted - 18 February 2007 23:47      

I thought I'd share this as it is so easy and fast for a quick sweet treat. Just
add sf syrups like the ones from Starbucks (hazelnut and vanilla) to the
whole container or scoop some in a bowl and add the syrup. Stir and enjoy!
You can also add flavoring like vanilla, banana, or whatever and then a bit of
splenda or sugar twin. I really enjoy this and it gets me through the need for
something sweet. Plus it's filling.

Sometimes being a loser is a good thing!!
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dallas Posted - 16 October 2004 13:39      

Please have mercy and someone bump or find that excellent sugar cookie
recipe ( that isn't sugar at all ) thanks so very much , Carole
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Please have mercy and someone bump or find that excellent sugar cookie
recipe ( that isn't sugar at all ) thanks so very much , Carole
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It has taken days to get this right, but I finally did. I enjoyed Suzanne's
meringue cookies so much, I knew they could get very expensive if I kept
ordering them.

This original recipe is for

LEMON MERINGUE COOKIES

3 egg whites, room temp.
1/4 tsp. cream of tartar
6 tbsp. sugar substitute
pinch salt
1 tbsp. grated lemon zest

In large mixing bowl beat egg whites until foamy. Add cream of tartar; beat
on high speed until soft peaks form. Gently
fold lemon rind into beaten egg whites.

Drop mix by tablespoon on 2 buttered baking parchment papered pans. Bake
in preheated 250 degree oven for 45 minutes.

Turn oven off, do not open oven door, leave in oven 45 minutes.
Then transfer cookies to wire racks to cool.

I used an airbake cookie sheet.

Here is where I tweeked it even more. Rather than lemon zest, I put in 2t of
DaVinci sf Hazelnut syrup and only 1 pkt of sweetner. I did continue to beat
with the mixer.

When cooled, I put Chocolate flavored legal syrup in the whipped cream and
dunked the cookies in that. It is just way too good and so legal it is
unbelievable.

It makes about 36 cookies. 
I hope you enjoy this.

mamabj

Edited by - mamabj on 1/19/2007 8:35:22 PM
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mamabj Posted - 15 January 2007 20:4      

It has taken days to get this right, but I finally did. I enjoyed Suzanne's
meringue cookies so much, I knew they could get very expensive if I kept
ordering them.

This original recipe is for

LEMON MERINGUE COOKIES

3 egg whites, room temp.
1/4 tsp. cream of tartar
6 tbsp. sugar substitute
pinch salt
1 tbsp. grated lemon zest

In large mixing bowl beat egg whites until foamy. Add cream of tartar; beat
on high speed until soft peaks form. Gently
fold lemon rind into beaten egg whites.

Drop mix by tablespoon on 2 buttered baking parchment papered pans. Bake
in preheated 250 degree oven for 45 minutes.

Turn oven off, do not open oven door, leave in oven 45 minutes.
Then transfer cookies to wire racks to cool.

I used an airbake cookie sheet.

Here is where I tweeked it even more. Rather than lemon zest, I put in 2t of
DaVinci sf Hazelnut syrup and only 1 pkt of sweetner. I did continue to beat
with the mixer.

When cooled, I put Chocolate flavored legal syrup in the whipped cream and
dunked the cookies in that. It is just way too good and so legal it is
unbelievable.

It makes about 36 cookies. 
I hope you enjoy this.

mamabj

Edited by - mamabj on 1/19/2007 8:35:22 PM
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marian87 Posted - 3 April 2004 12:4      

Has anyone tried using the egg crepe recipe in any dessert recipes?
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Has anyone tried using the egg crepe recipe in any dessert recipes?
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indyemmert1 Posted - 4 May 2007 7:9      

Strawberry Granita
Level 1 fruit

1 tub CRYSTAL LIGHT Raspberry Ice Flavor Low Calorie Soft Drink Mix 
1-1/4 cups water 
1 bag (20 oz.) frozen unsweetened strawberries 

EMPTY drink mix into blender container. 
ADD water and strawberries; cover and blend until smooth. 
SERVE immediately. 

Notes: I put the strawberries into the blender and let them sit for about
30 minutes to partially thaw. Then I add the Crystal Light and water as
needed. If I don't let the strawberries thaw, they are hard to blend.

Phil. 4:13
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Strawberry Granita
Level 1 fruit

1 tub CRYSTAL LIGHT Raspberry Ice Flavor Low Calorie Soft Drink Mix 
1-1/4 cups water 
1 bag (20 oz.) frozen unsweetened strawberries 

EMPTY drink mix into blender container. 
ADD water and strawberries; cover and blend until smooth. 
SERVE immediately. 

Notes: I put the strawberries into the blender and let them sit for about
30 minutes to partially thaw. Then I add the Crystal Light and water as
needed. If I don't let the strawberries thaw, they are hard to blend.

Phil. 4:13
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SSalafrench Posted - 14 February 2004 8:50      

What I like to do when I make a special dinner is serve a sorbet between
courses and I had a recipe so I just SS it so here it is:
To serve 6 people

10 on. water
3 to 4 lime 
1/3 cup of fructose
4 on. gin (otionnal)

Squeese the lime in with the rest of the ingredients and mix everything
then put it in your icecream maker for 40 min. then keep it in the freezer
until dinner... 
Since lime and lemon are free food then you can just serve this between
the appetizer and the main course... Just put a tbs full of sorbet in a
martini glass and voila...nice touch...

The gin makes it funky but it's not even one once per person so you
choose if you want it or not... 
Enjoy,

Helene
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SSalafrench Posted - 14 February 2004 8:50      

What I like to do when I make a special dinner is serve a sorbet between
courses and I had a recipe so I just SS it so here it is:
To serve 6 people

10 on. water
3 to 4 lime 
1/3 cup of fructose
4 on. gin (otionnal)

Squeese the lime in with the rest of the ingredients and mix everything
then put it in your icecream maker for 40 min. then keep it in the freezer
until dinner... 
Since lime and lemon are free food then you can just serve this between
the appetizer and the main course... Just put a tbs full of sorbet in a
martini glass and voila...nice touch...

The gin makes it funky but it's not even one once per person so you
choose if you want it or not... 
Enjoy,

Helene
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Help! I moved and lost the recipe. I can't remember who the person was
who posted it. It used cream and eggs(I used egg beaters) and davinci
syrup, sugar sub. and vanilla I think. you didn't cook it. That is all I
remember. It was great stuff though. I hope someone has it.
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silverpixie Posted - 4 October 2003 15:48      

Help! I moved and lost the recipe. I can't remember who the person was
who posted it. It used cream and eggs(I used egg beaters) and davinci
syrup, sugar sub. and vanilla I think. you didn't cook it. That is all I
remember. It was great stuff though. I hope someone has it.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35847')
javascript:openWindow('profile.asp?mode=display&id=9717')
javascript:openWindow('close.asp?topic_id=35847&topic_title=ice+cream+with+flavored+syrup%2Dfrom+old+board&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ream%3F+ANYONE%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:31:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Mango Ice Cream?
ANYONE?

Send Topic To a Friend

Author Posting

1goodfriend Posted - 14 July 2005 13:34      

Does any one have this recipe? I was thinking it was here on the boards,
but I can't find it!!! HELP!

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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Does any one have this recipe? I was thinking it was here on the boards,
but I can't find it!!! HELP!

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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sugarbelle Posted - 20 April 2007 9:1      

I was allowing myself the idea of "dessert" by having sf jello, but it has
Aspartame. Aside from the fact that it's already controversial, my doctor
told me it can cause migraines. Sooooo, I have now given up my only
"guilty pleasure". I got so confused and frustrated lastnight trying to find a
substitute in the sf cookie aisle, because it seemed like they all had carbos
and fats together(in some form or another). I was tired and bought SF
Pudding. It has Xylitol, Cocoa, Milk Protein and Sucralose. Is this crazy for
L1, and if so, WHAT CAN I HAVE THAT's LEGAL???
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I was allowing myself the idea of "dessert" by having sf jello, but it has
Aspartame. Aside from the fact that it's already controversial, my doctor
told me it can cause migraines. Sooooo, I have now given up my only
"guilty pleasure". I got so confused and frustrated lastnight trying to find a
substitute in the sf cookie aisle, because it seemed like they all had carbos
and fats together(in some form or another). I was tired and bought SF
Pudding. It has Xylitol, Cocoa, Milk Protein and Sucralose. Is this crazy for
L1, and if so, WHAT CAN I HAVE THAT's LEGAL???
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eurade2000 Posted - 17 April 2007 16:33      

Does anyone have any ideas or recipes for a frosting that I can put on the
whole wheat cake? I just made it today and boy even my sons like it! I
was just looking for something to dress it up a little. I'd appreciate any
ideas anyone can give me.
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eurade2000 Posted - 17 April 2007 16:33      

Does anyone have any ideas or recipes for a frosting that I can put on the
whole wheat cake? I just made it today and boy even my sons like it! I
was just looking for something to dress it up a little. I'd appreciate any
ideas anyone can give me.
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Cream Pie

1 cup of sugar equivalent
1 ½ cups Cream
1 can Table cream (7oz can)
3 egg yolks
1 pkg Knox gelatin
½ cup boiling water 
1 tsp Vanilla
1 ½ tsp flavoring of your choice (lorain oils work great) *if you use fresh
lime juice you need to do so to taste I don’t think the 1 ½ tsp is enough.

Your favorite crust recipe I love September’s Lemon bars layer on for this.

Make your 8in pie plate ready with your crust that has been pre baked.

Next combine the pkg of gelatin and Boiling water in a bowl mix together
with wire whisk until dissolved and set aside. It is very important to have
boiling water to dissolve in.

In a double boiler pan combine the table cream, heavy cream, sugar
equivalent, and eggs. Cook over a medium high temperature, the water in
the bottom of the double boiler should be lightly boiling. Cook until thicken
to coat the back of a spoon, continue to cook adding the gelatin and water
mixture as well as vanilla. Cook till hot and coating the back of a spoon, that
when you swipe your finger down the middle of the spoon the mixture
should be thick and stay separate.

Remove from stove and stir in flavoring. Pour into pie crust and refrigerate
covered overnight.

Add a topping of sweetened whipped cream.

This can also be adapted and made into your favorite pudding flavor with out
the piecrust. This really has the constancy of a smooth creamy pie filling and
pudding. 
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mach314 Posted - 10 April 2007 20:48      

Cream Pie

1 cup of sugar equivalent
1 ½ cups Cream
1 can Table cream (7oz can)
3 egg yolks
1 pkg Knox gelatin
½ cup boiling water 
1 tsp Vanilla
1 ½ tsp flavoring of your choice (lorain oils work great) *if you use fresh
lime juice you need to do so to taste I don’t think the 1 ½ tsp is enough.

Your favorite crust recipe I love September’s Lemon bars layer on for this.

Make your 8in pie plate ready with your crust that has been pre baked.

Next combine the pkg of gelatin and Boiling water in a bowl mix together
with wire whisk until dissolved and set aside. It is very important to have
boiling water to dissolve in.

In a double boiler pan combine the table cream, heavy cream, sugar
equivalent, and eggs. Cook over a medium high temperature, the water in
the bottom of the double boiler should be lightly boiling. Cook until thicken
to coat the back of a spoon, continue to cook adding the gelatin and water
mixture as well as vanilla. Cook till hot and coating the back of a spoon, that
when you swipe your finger down the middle of the spoon the mixture
should be thick and stay separate.

Remove from stove and stir in flavoring. Pour into pie crust and refrigerate
covered overnight.

Add a topping of sweetened whipped cream.

This can also be adapted and made into your favorite pudding flavor with out
the piecrust. This really has the constancy of a smooth creamy pie filling and
pudding. 
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INGREDIENTS:
FOR JELLO/CREAMCHEESE PART

1 BIG BOX SF JELLO (STRAWBERRY IS YUMMY)
32 OZ CREAM CHEESE SOFTENED
10 PACKETS SPLENDA

FOR WHIPPED CREAM (3 CUPS)

3 TSP VANILLA
12 PACKETS SPLENDA
3 CUPS HEAVY WHIPPING CREAM

I ALTERED A RECIPE I FOUND ON THIS WEBSITE TO THE FOLLOWING:
TAKE A LARGE BOX OF SF JELLO - DISSOLVE IN THE 2 CUPS OF
BOILING WATER AS DIRECTED - DON'T ADD THE COLD WATER AS
STATED ON THE BOX. SET ASIDE. THEN SOFTEN 32 OZ OF CREAM
CHEESE AND ADD ABOUT 10 PACKETS OF SPLENDA. POURING A LITTLE
AT A TIME, MIX JELLO LIQUID INTO CREAM CHEESE. IT WILL BE
LUMPY FOR AWHILE. I USE THE DOUGH HOOKS ON MY HAND MIXER
AT FIRST AND WHEN I GET ALL THE WAY TO THE END I PUT THE
WHISK ON AND MIX IT VERY WELL. IT WILL BE RUNNY BUT SMOOTH.
COVER AND CHILL AT LEAST 3 HRS. WHILE WAITING, I MAKE
WHIPPED CREAM - 2 TO 3 CUPS - I USE 3, TO WHICH I ADD 4 PACKS
SPLENDA PER CUP ALONG WITH 1TSP VANILLA PER CUP. I BEAT MINE
UNTIL SOFT PEAKS, THEN ADD THE SUGAR AND VANILLA. AFTER THIS
TIME, I BEAT UNTIL IT GETS REAL THICK AND STARTS TO CLUMP.
THEN IT'S DONE (KINDA LOOKS LIKE COOL WHIP IN THE CONTAINER
AFTER YOU'VE GOTTEN INTO IT.) WHEN JELLO/CREAM CHEESE
MIXTURE IS DONE, USE DOUGH HOOKS OR BEATERS AGAIN AND ADD
WHIPPED CREAM A LITTLE BIT AT A TIME TO JELLO MIXTURE AND MIX
WELL (I USUALLY WIPE THE SIDES AND BOTTOM A FEW TIMES WITHA
A RUBBER SPATULA TO MAKE SURE IT'S ALL MIXED) REFRIG FOR
AWHILE LONGER TO MAKE SURE IT IS COOL. IF YOU USE
STRAWBERRY - IT'S HEAVEN. IF YOU USE A LIME OR ORANGE, YOU
CAN ADD A COUPLE TEASPOONS OF JUICE TO THE CREAM CHEESE IN
THE BEGINNING. ENJOY. WE LOVE IT! PS - THIS IS A LOT SO YOU
COULD USE A SMALL BOX OF JELLO AND 16 OZ CREAM CHEESE, ETC.
AND HALF THE RECIPE.
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CONTESSARIA Posted - 31 May 2004 23:44      

INGREDIENTS:
FOR JELLO/CREAMCHEESE PART

1 BIG BOX SF JELLO (STRAWBERRY IS YUMMY)
32 OZ CREAM CHEESE SOFTENED
10 PACKETS SPLENDA

FOR WHIPPED CREAM (3 CUPS)

3 TSP VANILLA
12 PACKETS SPLENDA
3 CUPS HEAVY WHIPPING CREAM

I ALTERED A RECIPE I FOUND ON THIS WEBSITE TO THE FOLLOWING:
TAKE A LARGE BOX OF SF JELLO - DISSOLVE IN THE 2 CUPS OF
BOILING WATER AS DIRECTED - DON'T ADD THE COLD WATER AS
STATED ON THE BOX. SET ASIDE. THEN SOFTEN 32 OZ OF CREAM
CHEESE AND ADD ABOUT 10 PACKETS OF SPLENDA. POURING A LITTLE
AT A TIME, MIX JELLO LIQUID INTO CREAM CHEESE. IT WILL BE
LUMPY FOR AWHILE. I USE THE DOUGH HOOKS ON MY HAND MIXER
AT FIRST AND WHEN I GET ALL THE WAY TO THE END I PUT THE
WHISK ON AND MIX IT VERY WELL. IT WILL BE RUNNY BUT SMOOTH.
COVER AND CHILL AT LEAST 3 HRS. WHILE WAITING, I MAKE
WHIPPED CREAM - 2 TO 3 CUPS - I USE 3, TO WHICH I ADD 4 PACKS
SPLENDA PER CUP ALONG WITH 1TSP VANILLA PER CUP. I BEAT MINE
UNTIL SOFT PEAKS, THEN ADD THE SUGAR AND VANILLA. AFTER THIS
TIME, I BEAT UNTIL IT GETS REAL THICK AND STARTS TO CLUMP.
THEN IT'S DONE (KINDA LOOKS LIKE COOL WHIP IN THE CONTAINER
AFTER YOU'VE GOTTEN INTO IT.) WHEN JELLO/CREAM CHEESE
MIXTURE IS DONE, USE DOUGH HOOKS OR BEATERS AGAIN AND ADD
WHIPPED CREAM A LITTLE BIT AT A TIME TO JELLO MIXTURE AND MIX
WELL (I USUALLY WIPE THE SIDES AND BOTTOM A FEW TIMES WITHA
A RUBBER SPATULA TO MAKE SURE IT'S ALL MIXED) REFRIG FOR
AWHILE LONGER TO MAKE SURE IT IS COOL. IF YOU USE
STRAWBERRY - IT'S HEAVEN. IF YOU USE A LIME OR ORANGE, YOU
CAN ADD A COUPLE TEASPOONS OF JUICE TO THE CREAM CHEESE IN
THE BEGINNING. ENJOY. WE LOVE IT! PS - THIS IS A LOT SO YOU
COULD USE A SMALL BOX OF JELLO AND 16 OZ CREAM CHEESE, ETC.
AND HALF THE RECIPE.
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pioneer Posted - 29 March 2004 17:53      

where is the cheesecake mousse reciepe by s Mcgee???
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lookinggood Posted - 18 March 2007 23:1      

Can anyone tell me where to find this pie recipe? It was named in the
"Success Stories". Thanks!
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Can anyone tell me where to find this pie recipe? It was named in the
"Success Stories". Thanks!
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Gummy Bears

1/4 cup boiling water
1 pouch Knox gelatin
1/4 tsp flavour of your choice
food colouring of your choice
sweetener of your choice

Boil water, add gelatin and stir until dissolved, add flavour, food colouring,
sweetener to taste, pour into candy molds. Refrigerate 1/2 hour.
Gummy bears can be kept in plastic wrap (not touching).
Candy molds are available at cake decorating supply stores.
I like red colouring with cherry flavour, or a dark brown with anise when I
want licorice.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:37:16 AM

Edited by - twiggy88 on 11/29/2006 3:52:11 PM
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Gummy Bears

1/4 cup boiling water
1 pouch Knox gelatin
1/4 tsp flavour of your choice
food colouring of your choice
sweetener of your choice

Boil water, add gelatin and stir until dissolved, add flavour, food colouring,
sweetener to taste, pour into candy molds. Refrigerate 1/2 hour.
Gummy bears can be kept in plastic wrap (not touching).
Candy molds are available at cake decorating supply stores.
I like red colouring with cherry flavour, or a dark brown with anise when I
want licorice.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:37:16 AM

Edited by - twiggy88 on 11/29/2006 3:52:11 PM
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Topped
at 300

Posted - 11 March 2007 22:16      

I have had the worst craving for ice cream, but didn't want to dig into the
carton of it in the freezer. So I did this instead:

Hazelnut Cream

1/2 cup whipping cream
1 oz torani sf hazelnut syrup

whipped them together in my magic blender and voila! a legal dessert that
cured the craving.

(first sf syrup I have bought. i love it!)

Sharon

Starting Date: 02/19/07
Starting Weight: 305 lbs
Goal Weight: 150 lbs
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I have had the worst craving for ice cream, but didn't want to dig into the
carton of it in the freezer. So I did this instead:

Hazelnut Cream

1/2 cup whipping cream
1 oz torani sf hazelnut syrup

whipped them together in my magic blender and voila! a legal dessert that
cured the craving.

(first sf syrup I have bought. i love it!)

Sharon

Starting Date: 02/19/07
Starting Weight: 305 lbs
Goal Weight: 150 lbs
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SSalafrench Posted - 7 December 2003 18:5      

I did a little experiment with TeriT's caramel sauce and change it a little
bit to make caramel

1 cup of fructose
1 tbs butter
1 can 170 ml of Nestle carnation thick cream (that would be about 3/4
cup)
1 tbs SF caramel syrup
1 tbs vanilla whey powder

Cook on medium heat, when it's bubbling, stir for 17 min. It will get
thicker and thicker... pour in a small size pan so it will be about 1/2 to 1
inch thick. Put in fridge overnight... Voila... caramel candy...Cut in little
squares or eat it with a spoon, it's delicious...

Helene
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SSalafrench Posted - 7 December 2003 18:5      

I did a little experiment with TeriT's caramel sauce and change it a little
bit to make caramel

1 cup of fructose
1 tbs butter
1 can 170 ml of Nestle carnation thick cream (that would be about 3/4
cup)
1 tbs SF caramel syrup
1 tbs vanilla whey powder

Cook on medium heat, when it's bubbling, stir for 17 min. It will get
thicker and thicker... pour in a small size pan so it will be about 1/2 to 1
inch thick. Put in fridge overnight... Voila... caramel candy...Cut in little
squares or eat it with a spoon, it's delicious...

Helene
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wired_foxterror Posted - 27 January 2005 18:14      

This is such a simple recipe and can be made from start to finish in
half an hour!
Easy Cream Caramels 
2 cups sugar substitute
1 cup simple syrup (recipe below)
½ tsp salt
2 cups cream
¼ cup butter
2 tsp vanilla
Measure 2 cups sugar, 1/2 teaspoon of salt and 1 cup simple syrup
into a 4-quart saucepan. Blend with a wooden spoon, and place over a
low heat, stirring continuously until the thick mixture begins to
dissolve. Continue stirring until the mixture boils, then put your candy
thermometer in and boil without stirring over high heat until the
thermometer registers 300 degrees. 
Have ready 1/4 cup butter which has been broken into small pieces
and 2 cups heavy cream which has been warmed. Remove the candy
from the stove for only a moment, put in the first bit of butter, return
the pan to the stove and continue cooking, stirring well and adding
bits of butter. The mixture will bubble up and steam. 
Add 2 cups heavy cream slowly, never allowing the candy to stop
boiling hard and continuing to stir vigorously so that it will not stick or
burn. Continue cooking until the thermometer registers 246 to 250
degrees, depending on how hard you wish the caramels to be. This
whole process should not take more than 30 minutes and will usually
take less if the heat is kept high enough. 
When the desired degree is reached, remove the pan from the stove
immediately. Let stand 5 minutes, add 2 teaspoons vanilla. Stir only
enough to blend, then pour into a lightly greased 8 X 11 inch pan.
Allow to cool for several hours. 
Turn out of the pan, cut into squares or oblongs with a heavy knife,
wrap in waxed paper or Saran wrap and store in a candy box (those
round tins work well). Caramels keep well for weeks in a cool place if
they are not exposed to other types of candy.
Nut Cream Caramels: Let the caramel stand an extra 5 minutes after
the vanilla is added and then stir in gently 1/2 to 1 cup of coarsely
broken nutmeats... pecans, walnuts, black walnuts, brazil nuts or
toasted blanched almonds.

MMMMMMMMMMMMMMMM – I love these!

Simple Syrup Recipe: 
1 cup sugar substitute
1 cup water 
In a small saucepan, combine sugar substitute and water, mix well.
Bring to a boil; boil until sugar substitute is dissolved. Let cool. Store
in refrigerator. This keeps indefinitely.
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(I always have this in the refrigerator – it works perfectly as a
substitute for light corn syrup in recipes – and is great to sweeten iced
tea!)

Wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 27 January 2005 18:14      

This is such a simple recipe and can be made from start to finish in
half an hour!
Easy Cream Caramels 
2 cups sugar substitute
1 cup simple syrup (recipe below)
½ tsp salt
2 cups cream
¼ cup butter
2 tsp vanilla
Measure 2 cups sugar, 1/2 teaspoon of salt and 1 cup simple syrup
into a 4-quart saucepan. Blend with a wooden spoon, and place over a
low heat, stirring continuously until the thick mixture begins to
dissolve. Continue stirring until the mixture boils, then put your candy
thermometer in and boil without stirring over high heat until the
thermometer registers 300 degrees. 
Have ready 1/4 cup butter which has been broken into small pieces
and 2 cups heavy cream which has been warmed. Remove the candy
from the stove for only a moment, put in the first bit of butter, return
the pan to the stove and continue cooking, stirring well and adding
bits of butter. The mixture will bubble up and steam. 
Add 2 cups heavy cream slowly, never allowing the candy to stop
boiling hard and continuing to stir vigorously so that it will not stick or
burn. Continue cooking until the thermometer registers 246 to 250
degrees, depending on how hard you wish the caramels to be. This
whole process should not take more than 30 minutes and will usually
take less if the heat is kept high enough. 
When the desired degree is reached, remove the pan from the stove
immediately. Let stand 5 minutes, add 2 teaspoons vanilla. Stir only
enough to blend, then pour into a lightly greased 8 X 11 inch pan.
Allow to cool for several hours. 
Turn out of the pan, cut into squares or oblongs with a heavy knife,
wrap in waxed paper or Saran wrap and store in a candy box (those
round tins work well). Caramels keep well for weeks in a cool place if
they are not exposed to other types of candy.
Nut Cream Caramels: Let the caramel stand an extra 5 minutes after
the vanilla is added and then stir in gently 1/2 to 1 cup of coarsely
broken nutmeats... pecans, walnuts, black walnuts, brazil nuts or
toasted blanched almonds.

MMMMMMMMMMMMMMMM – I love these!

Simple Syrup Recipe: 
1 cup sugar substitute
1 cup water 
In a small saucepan, combine sugar substitute and water, mix well.
Bring to a boil; boil until sugar substitute is dissolved. Let cool. Store
in refrigerator. This keeps indefinitely.
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(I always have this in the refrigerator – it works perfectly as a
substitute for light corn syrup in recipes – and is great to sweeten iced
tea!)

Wiredfoxterror

Losing-Losing-Gone!
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marie172 Posted - 3 March 2007 22:52      

I believe this was originally posted by Princess Tudy (we niss you, PT!).

Easter Lamb Cake

Ingredients:

6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)

3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
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Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat! 
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marie172 Posted - 3 March 2007 22:52      

I believe this was originally posted by Princess Tudy (we niss you, PT!).

Easter Lamb Cake

Ingredients:

6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)

3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
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Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat! 
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DebB Posted - 19 November 2004 21:46      

Hi ~ On page 8 of the "Vanilla Cake" (by Cindi), posted by ljldragon ~ I wrote
how I made this into a Poke Cake. Eyeswideopen and I had been discussing
trying it.

It was a very nice tasting treat - I used 1 small box of jello and next time I
may try the large box. If anyone tries the large, please post back how it
worked, okay? *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 19 November 2004 21:46      

Hi ~ On page 8 of the "Vanilla Cake" (by Cindi), posted by ljldragon ~ I wrote
how I made this into a Poke Cake. Eyeswideopen and I had been discussing
trying it.

It was a very nice tasting treat - I used 1 small box of jello and next time I
may try the large box. If anyone tries the large, please post back how it
worked, okay? *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43778')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=43778&topic_title=Jello+Poke+Cake&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Peanut+butter+cookies&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:33:52 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Peanut butter cookies

Send Topic To a Friend

Author Posting

DTyler Posted - 25 February 2007 8:5      

If your woe permits nuts, try these!

1 c. skippy unsweetened peanut butter
1 c. splenda
1 tsp. vanilla
Spray cookie sheet with spam. Combine ingredients and roll into walnut sized
balls. Flatten balls with a fork dipped in warm water. Bake at 325 degrees for
12 min. The cookies don't spread much, are soft, so store in a covered
container. Very good warm or cool. 
Im level 1 and losing nicely. I find I need a treat occasionally so I use this
recipe. Level 2 I believe can have nuts?
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DTyler Posted - 25 February 2007 8:5      

If your woe permits nuts, try these!

1 c. skippy unsweetened peanut butter
1 c. splenda
1 tsp. vanilla
Spray cookie sheet with spam. Combine ingredients and roll into walnut sized
balls. Flatten balls with a fork dipped in warm water. Bake at 325 degrees for
12 min. The cookies don't spread much, are soft, so store in a covered
container. Very good warm or cool. 
Im level 1 and losing nicely. I find I need a treat occasionally so I use this
recipe. Level 2 I believe can have nuts?
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HopelesslyDevoted31 Posted - 15 July 2004 17:50      

I lost this gummi worm recipe. I think it was from the old
boards. I know theres one in this forum, but thats not the one. I
know it had gelatin, and maybe a package of unsweetened kool-
aid? I don't really remember. Could somebody please post it for
me? Thanks!

~Nicole

155/150/130
Highest/current/goal
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HopelesslyDevoted31 Posted - 15 July 2004 17:50      

I lost this gummi worm recipe. I think it was from the old
boards. I know theres one in this forum, but thats not the one. I
know it had gelatin, and maybe a package of unsweetened kool-
aid? I don't really remember. Could somebody please post it for
me? Thanks!

~Nicole

155/150/130
Highest/current/goal
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Lemon Curd
1/3 cup juice from 2 lemons
2 large eggs plus 1 large egg yolk
1/2 cup Splenda or Somersweet equivalent
2 tablespoons unsalted butter; cut into 1/2 inch cubes and chilled
1 tablespoon hevy cream
1/4 teaspoon vanilla extract
Pinch salt

Heat lemon juice in small nonreactive saucepan over medium heat until hot
but not boiling. 
Whisk eggs and yolk in medium nonreactive bowl; gradually whisk in sugar. 
Whisking constantly, slowly pour hot lemon juice into eggs, then return
mixture to saucepan and cook over medium heat, stirring constantly with
wooden spoon, until mixture registers 179 d egrees on instant-read
thermometer and is thick enough to cling to spoon, about 3 minutes.
Immediately remove pan from heat and stir in cold butter until incorporated;
stir in cream, vanilla, and salt, then pour curd through fine-mesh strainer
into small nonreactive bowl. Cover surface directly with plastic wrap (to keep
a film from forming) refrigerate until needed.
Enjoy, Delight
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Delight36 Posted - 20 September 2003 3:8      

Lemon Curd
1/3 cup juice from 2 lemons
2 large eggs plus 1 large egg yolk
1/2 cup Splenda or Somersweet equivalent
2 tablespoons unsalted butter; cut into 1/2 inch cubes and chilled
1 tablespoon hevy cream
1/4 teaspoon vanilla extract
Pinch salt

Heat lemon juice in small nonreactive saucepan over medium heat until hot
but not boiling. 
Whisk eggs and yolk in medium nonreactive bowl; gradually whisk in sugar. 
Whisking constantly, slowly pour hot lemon juice into eggs, then return
mixture to saucepan and cook over medium heat, stirring constantly with
wooden spoon, until mixture registers 179 d egrees on instant-read
thermometer and is thick enough to cling to spoon, about 3 minutes.
Immediately remove pan from heat and stir in cold butter until incorporated;
stir in cream, vanilla, and salt, then pour curd through fine-mesh strainer
into small nonreactive bowl. Cover surface directly with plastic wrap (to keep
a film from forming) refrigerate until needed.
Enjoy, Delight
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goingtolose Posted - 27 March 2004 15:9      

I once had a recipe for cheesecake mousse. Does anyone have this.. I
loved it. Thanks
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I once had a recipe for cheesecake mousse. Does anyone have this.. I
loved it. Thanks
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1 stick of butter softened
heaping 1/4 c fructose
1 egg
1 t vanilla
1 c protein powder

I mix this together with a whisk and spoon onto a cookies sheet. Bake at 300
until the edges are brown and the middle looks done. These will spread out
like a lacy cookie and when they cool they are good and crunchy.
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mzladyt Posted - 3 March 2005 18:8      

1 stick of butter softened
heaping 1/4 c fructose
1 egg
1 t vanilla
1 c protein powder

I mix this together with a whisk and spoon onto a cookies sheet. Bake at 300
until the edges are brown and the middle looks done. These will spread out
like a lacy cookie and when they cool they are good and crunchy.
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mamabj Posted - 27 January 2007 12:23      

This was so easy it is unbelievable. Just wanted something sweet.

I took 2 legal sf hard candies. Crunched them up in my little Black & Decker
Chopper. Then added a little heavy whipping cream and whipped it. I ended
up with about 1/4 c whipped cream. Very satisfying and YUMMMMMM! It
would work with any flavor candy.

mamabj
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mamabj Posted - 27 January 2007 12:23      

This was so easy it is unbelievable. Just wanted something sweet.

I took 2 legal sf hard candies. Crunched them up in my little Black & Decker
Chopper. Then added a little heavy whipping cream and whipped it. I ended
up with about 1/4 c whipped cream. Very satisfying and YUMMMMMM! It
would work with any flavor candy.

mamabj
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Kisa 1 Posted - 28 February 2006 7:37      

MMMmm ... Chewy Oatmeal Drop Cookies.
Moist, dense, and chewy - Lev 1 Carbs

Thanks Karene! Your inspiration with the chocolate chip pancake mix,
prompted this experiment. ;)

1 Cup Somersize Cinnamon Pancake & Waffle mix
1 Pkt. Somersize Maple Hot Instant Oatmeal ** -- cooked with ½ cup water as
per package directions (or see notes below for subbing other instant oats)
3/4 Cup Water
3 tsp Somersweet
1 tsp Vanilla
1 Tbl. Somersweet Maple Syrup
1/2 tsp Baking soda
1/4 tsp Nutmeg
1/4 tsp Cinnamon
1/4 tsp Salt

& Cinnamon Somersweet Topping: Mix & Set aside for the tops of cookies -- 1
teaspoon Somersweet mixed with 1/8 tsp cinnamon.

Preheat oven to 350 degrees

In a medium mixing bowl add the Cinnamon pancake and waffle mix, with
somersweet, baking soda, nutmeg, cinnamon, and salt.

Cook 1 packet of SS Hot Maple Instant Oatmeal as package directs with ½ cup
water, in the microwave. (cooks 1 min, stir, then cooks 30 seconds) Let stand
for one minute, but while still warm, add in the vanilla, and maple syrup.
Then add the water to this mix, a little at a time, mixing well. Lastly add in
the bowl of dry ingredients and stir together until combined.

~ my batter was just the perfect dough for "drop" rather than rolled cookies.
(If it seems too wet for you, just sprinkle in a little more dry pancake mix by
teaspoon).

Drop cookies by Tablespoonfull on a Silpat, or parchment lined cookie sheet,
and bake for 7 minutes.

Sprinkle with the Cinnamon Somersweet topping on tops of each cookie, and
return to oven to bake for additional 4 minutes. Cool.

Yield is 12 cookies. These are good warm, but even better after cooling an
hour.

* If you are not using Somersweet Maple Instant Oats (which are already
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sweetened 
a bit) you may need to add a little extra somersweet to the batter.

Hope you all enjoy!! Please share your results with me ok?

Edited by - Kisa 1 on 2/28/2006 7:39:14 AM
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Kisa 1 Posted - 28 February 2006 7:37      

MMMmm ... Chewy Oatmeal Drop Cookies.
Moist, dense, and chewy - Lev 1 Carbs

Thanks Karene! Your inspiration with the chocolate chip pancake mix,
prompted this experiment. ;)

1 Cup Somersize Cinnamon Pancake & Waffle mix
1 Pkt. Somersize Maple Hot Instant Oatmeal ** -- cooked with ½ cup water as
per package directions (or see notes below for subbing other instant oats)
3/4 Cup Water
3 tsp Somersweet
1 tsp Vanilla
1 Tbl. Somersweet Maple Syrup
1/2 tsp Baking soda
1/4 tsp Nutmeg
1/4 tsp Cinnamon
1/4 tsp Salt

& Cinnamon Somersweet Topping: Mix & Set aside for the tops of cookies -- 1
teaspoon Somersweet mixed with 1/8 tsp cinnamon.

Preheat oven to 350 degrees

In a medium mixing bowl add the Cinnamon pancake and waffle mix, with
somersweet, baking soda, nutmeg, cinnamon, and salt.

Cook 1 packet of SS Hot Maple Instant Oatmeal as package directs with ½ cup
water, in the microwave. (cooks 1 min, stir, then cooks 30 seconds) Let stand
for one minute, but while still warm, add in the vanilla, and maple syrup.
Then add the water to this mix, a little at a time, mixing well. Lastly add in
the bowl of dry ingredients and stir together until combined.

~ my batter was just the perfect dough for "drop" rather than rolled cookies.
(If it seems too wet for you, just sprinkle in a little more dry pancake mix by
teaspoon).

Drop cookies by Tablespoonfull on a Silpat, or parchment lined cookie sheet,
and bake for 7 minutes.

Sprinkle with the Cinnamon Somersweet topping on tops of each cookie, and
return to oven to bake for additional 4 minutes. Cool.

Yield is 12 cookies. These are good warm, but even better after cooling an
hour.

* If you are not using Somersweet Maple Instant Oats (which are already
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sweetened 
a bit) you may need to add a little extra somersweet to the batter.

Hope you all enjoy!! Please share your results with me ok?

Edited by - Kisa 1 on 2/28/2006 7:39:14 AM
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jillybe Posted - 26 August 2004 16:24      

I can't find the recipe for Cinnamon Rolls/Buns - can someone post it please?
Thanks so much!!!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=42429')
javascript:openWindow('profile.asp?mode=display&id=18357')
javascript:openWindow('close.asp?topic_id=42429&topic_title=Cinnamon+Rolls%2FBuns&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...n+Rolls%2FBuns&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:35:08 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Cinnamon Rolls/Buns

Send Topic To a Friend

Author Posting

jillybe Posted - 26 August 2004 16:24      

I can't find the recipe for Cinnamon Rolls/Buns - can someone post it please?
Thanks so much!!!
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AKF Posted - 19 January 2007 21:5      

In an attempt to create a flan-like dessert tonight, I came up with this rich
creamy custard.

***Makes 6 servings

PREP:
*1 9x11 glass baking pan filled with 2c hot water
*6 standard size ramekins
*Eggs and cream at room temp
*Preheat oven to 300 degrees

INGREDIENTS:
2 c heavy cream
4 egg yolks
2 T Somersweet
1 t vanilla extract
1 t Vanilla, Butter & Nut flavoring (I used Superior brand)
2 t S/F Caramel Syrup (DaVinci or Torani)
1 envelope (1/4oz) unflavored gelatin (measured out to almost 1 T)

1) In a saucepan over medium heat, bring cream to just shy of boiling.
(Bubbling around edges)Stir often.

2) In a medium sized mixing bowl, whisk egg yolks, sweetener, extracts,s/f
syrup, and gelatin together.

3) While whisking continuously, add hot cream very slowly.(Just a few Tbsp at
a time to start.) Once about 1/2c has been added, you can speed up the
addition of the cream.(About 1/4c at a time) Mix very well.

4)Pour mixture into ramekins and place in baking pan with water.

5) Bake for 40-45 min.

6) Allow to set/cool in pan for 30 or more minutes.

7) Chill in the refrigerator for at least 1 hr.

Pour a little S/F Caramel syrup over it to get that "Flan" flavor.
OR
Top with sweetened whipped cream and a dash of cinnamon 
OR 
Sprinkle Somersweet on top and use a kitchen torch to carmelize (Like creme
brulee) 
OR 
All 3! :)
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God Bless,
Andrea
158/148/125

Edited by - AKF on 1/20/2007 11:50:00 AM
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AKF Posted - 19 January 2007 21:5      

In an attempt to create a flan-like dessert tonight, I came up with this rich
creamy custard.

***Makes 6 servings

PREP:
*1 9x11 glass baking pan filled with 2c hot water
*6 standard size ramekins
*Eggs and cream at room temp
*Preheat oven to 300 degrees

INGREDIENTS:
2 c heavy cream
4 egg yolks
2 T Somersweet
1 t vanilla extract
1 t Vanilla, Butter & Nut flavoring (I used Superior brand)
2 t S/F Caramel Syrup (DaVinci or Torani)
1 envelope (1/4oz) unflavored gelatin (measured out to almost 1 T)

1) In a saucepan over medium heat, bring cream to just shy of boiling.
(Bubbling around edges)Stir often.

2) In a medium sized mixing bowl, whisk egg yolks, sweetener, extracts,s/f
syrup, and gelatin together.

3) While whisking continuously, add hot cream very slowly.(Just a few Tbsp at
a time to start.) Once about 1/2c has been added, you can speed up the
addition of the cream.(About 1/4c at a time) Mix very well.

4)Pour mixture into ramekins and place in baking pan with water.

5) Bake for 40-45 min.

6) Allow to set/cool in pan for 30 or more minutes.

7) Chill in the refrigerator for at least 1 hr.

Pour a little S/F Caramel syrup over it to get that "Flan" flavor.
OR
Top with sweetened whipped cream and a dash of cinnamon 
OR 
Sprinkle Somersweet on top and use a kitchen torch to carmelize (Like creme
brulee) 
OR 
All 3! :)
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God Bless,
Andrea
158/148/125

Edited by - AKF on 1/20/2007 11:50:00 AM
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After experimenting a bit with some of the yummy recipes found here on this
site, I came up with this one.

Lemon Cheesecake Bars

Prep: 
*Bring cream cheese and eggs to room temperature.
*Preheat oven to 325 degrees
*Spray 8x8 or 9x9 glass pan with Pam
*Melt butter

CRUST:
1 c vanilla whey protein powder
1/2 c butter, melted
1/4 c Splenda (or 2 t Somersweet)

1) Mix together crust ingredients in a bowl 
2 Press into pan. (Like you would with a graham cracker crust)
3) Bake for 10 minutes
4) Allow to cool for 5 minutes

CHEESECAKE LAYER:
1 1/2 bricks cream cheese, room temp. (total of 12 oz) 
1/2 c Splenda (Or 5 t Somersweet)
1 egg
2t vanilla
1t lemon juice

1) Mix cream cheese and sweetener until smooth.
2) Add egg and mix well.
3) Add vanilla and lemon juice.
4) Carefully spread over crust. (Use a very gentle hand as the crust is
delicate)
5) Return to oven for 15-20 min or until cheesecake layer is set but not
browned (It will look and feel a bit "rubbery" on top)

LEMON LAYER
3 eggs
1/2 c Splenda (Or 2 T Somersweet)
1/3 c lemon juice

1) Beat eggs on med/high for 2 minutes
2) Reduce speed to medium
3) Gradually add sweetener 
4) Stir in lemon juice 
5) Mix for 30 seconds
6) Gently pour over cheesecake layer
7) Bake for 10-15 minutes or until toothpick comes out clean.
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8) Cover and refrigerate overnight. (Or at least 3 hrs.):)

Enjoy!

God Bless,
Andrea
158/148/125

Edited by - AKF on 1/18/2007 8:12:51 PM
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After experimenting a bit with some of the yummy recipes found here on this
site, I came up with this one.

Lemon Cheesecake Bars

Prep: 
*Bring cream cheese and eggs to room temperature.
*Preheat oven to 325 degrees
*Spray 8x8 or 9x9 glass pan with Pam
*Melt butter

CRUST:
1 c vanilla whey protein powder
1/2 c butter, melted
1/4 c Splenda (or 2 t Somersweet)

1) Mix together crust ingredients in a bowl 
2 Press into pan. (Like you would with a graham cracker crust)
3) Bake for 10 minutes
4) Allow to cool for 5 minutes

CHEESECAKE LAYER:
1 1/2 bricks cream cheese, room temp. (total of 12 oz) 
1/2 c Splenda (Or 5 t Somersweet)
1 egg
2t vanilla
1t lemon juice

1) Mix cream cheese and sweetener until smooth.
2) Add egg and mix well.
3) Add vanilla and lemon juice.
4) Carefully spread over crust. (Use a very gentle hand as the crust is
delicate)
5) Return to oven for 15-20 min or until cheesecake layer is set but not
browned (It will look and feel a bit "rubbery" on top)

LEMON LAYER
3 eggs
1/2 c Splenda (Or 2 T Somersweet)
1/3 c lemon juice

1) Beat eggs on med/high for 2 minutes
2) Reduce speed to medium
3) Gradually add sweetener 
4) Stir in lemon juice 
5) Mix for 30 seconds
6) Gently pour over cheesecake layer
7) Bake for 10-15 minutes or until toothpick comes out clean.
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8) Cover and refrigerate overnight. (Or at least 3 hrs.):)

Enjoy!

God Bless,
Andrea
158/148/125

Edited by - AKF on 1/18/2007 8:12:51 PM
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DebB Posted - 5 April 2006 8:51      

(Posted by request. With no added bananas this is level 1. If you use bananas,
then it's level 2)

Banana Cream Pie - akarnoff

This satisfies my husband's craving for banana cream pie. It is delicious. You
can also add a single layer of sliced bananas between the crust and custard
for a level 2 dessert, but we usually don't add the bananas.

CRUST
6 oz. cream cheese
2 eggs
1 tsp. vanilla
2 tsp. somersweet or Spenda equivalent

Pour in cake pan and bake at 400 degrees for 15 minutes or until the edges
of the crust are golden brown. Cool and transfer to a pie plate.

FILLING
16 oz. cream cheese softened
5 tsp. somersweet or splenda equivalent
1 tsp. banana extract (some may like more banana flavor, but go easy as the
extract is alcohol based and can have an aftertaste if not used sparingly)
1 cup of heavy whipping cream

Whip the heavy cream until peaks form. Then whip the softened cream
cheese, somersweet, and banana extract in a separate bowl. The put the
whipping cream in the bowl of cream cheese and continue whipping until
smooth and mixed well. Pour into pie plate with crust. Chill in refrigerator for
at least an hour. 2 would be better.
We like to then top it off with a layer whipped cream sweetened with
somersweet. We do that usually just before serving.

akarnoff @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 5 April 2006 8:51      

(Posted by request. With no added bananas this is level 1. If you use bananas,
then it's level 2)

Banana Cream Pie - akarnoff

This satisfies my husband's craving for banana cream pie. It is delicious. You
can also add a single layer of sliced bananas between the crust and custard
for a level 2 dessert, but we usually don't add the bananas.

CRUST
6 oz. cream cheese
2 eggs
1 tsp. vanilla
2 tsp. somersweet or Spenda equivalent

Pour in cake pan and bake at 400 degrees for 15 minutes or until the edges
of the crust are golden brown. Cool and transfer to a pie plate.

FILLING
16 oz. cream cheese softened
5 tsp. somersweet or splenda equivalent
1 tsp. banana extract (some may like more banana flavor, but go easy as the
extract is alcohol based and can have an aftertaste if not used sparingly)
1 cup of heavy whipping cream

Whip the heavy cream until peaks form. Then whip the softened cream
cheese, somersweet, and banana extract in a separate bowl. The put the
whipping cream in the bowl of cream cheese and continue whipping until
smooth and mixed well. Pour into pie plate with crust. Chill in refrigerator for
at least an hour. 2 would be better.
We like to then top it off with a layer whipped cream sweetened with
somersweet. We do that usually just before serving.

akarnoff @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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duckgirl Posted - 8 January 2007 18:17      

Does anyone know how to make caramel feom SS like on a caramel apple,
that will get semi hard when it dries so I could dip in SS chocolate?
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Does anyone know how to make caramel feom SS like on a caramel apple,
that will get semi hard when it dries so I could dip in SS chocolate?
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purplepassion Posted - 17 December 2006 8:32      

I have a couple of muffin L1 carb recipes but what if I want a L1
chocolate recipe. I understand the only way to do this is by using
Wondercocoa in a carb recipe. So...maybe a carb choc muffin recipe?
Anyone have recipes to hand out? Thank you for all your input :)
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I have a couple of muffin L1 carb recipes but what if I want a L1
chocolate recipe. I understand the only way to do this is by using
Wondercocoa in a carb recipe. So...maybe a carb choc muffin recipe?
Anyone have recipes to hand out? Thank you for all your input :)
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kekf Posted - 10 October 2003 8:30      

hi everyone. I thought that i saw a recipe for cookies using protein powder
and now i can not find it. anyone have it?
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hi everyone. I thought that i saw a recipe for cookies using protein powder
and now i can not find it. anyone have it?
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55lbs Posted - 18 November 2003 19:55      

I am looking for a recipe for cookies with whey pr powder. I know someone
posted one way back in April. I really want to try it
Thanks
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55lbs Posted - 18 November 2003 19:55      

I am looking for a recipe for cookies with whey pr powder. I know someone
posted one way back in April. I really want to try it
Thanks
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susannewithans Posted - 24 November 2006 19:48      

Just bought Land O Lakes Sugar Free Whipped Heavy Cream in a can.
It is very good and very convenient. I had not read about this
anywhere on this website yet, so I wanted to make sure to let you
guys know this is available out there. Has 0g of sugar and 0g of
carbohydrates.
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susannewithans Posted - 24 November 2006 19:48      

Just bought Land O Lakes Sugar Free Whipped Heavy Cream in a can.
It is very good and very convenient. I had not read about this
anywhere on this website yet, so I wanted to make sure to let you
guys know this is available out there. Has 0g of sugar and 0g of
carbohydrates.
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sydnee Posted - 23 November 2005 14:10      

hi...does anyone have p.neuman's mock pumpkin pie recipe with the pork rind
crust?
TIA!!!!!!!:):):):)
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hi...does anyone have p.neuman's mock pumpkin pie recipe with the pork rind
crust?
TIA!!!!!!!:):):):)
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Kisa 1 Posted - 28 October 2005 12:40      

Caramel Coffee Crème Brulee - Level 1

2 Cups Heavy Cream

4 Eggs ~~ slightly beaten, with:
1 Tblsp. SomerSweet
1 tsp. Vanilla
1 Tblsp. DaVinci SF Caramel Syrup 
¼ Cup Brewed Decaf Coffee

Preheat oven to 350.

Scald cream over medium heat.

While you are waiting, mix all the other ingredients together. After cream is
ready, slowly pour the egg mixture into scalded milk and whisk lightly until
incorporated.

Pour into oven proof custard cups that have been placed into a large roasting
pan. At the oven door, add hot water to the pan to reach about mid-way up
the sides of the custard cups.

Recipe will make 6 - 4oz. Cups, or 4 - 6oz Cups.

Bake for 20 minutes if using the 4oz cups, or for 25 minutes if using 6oz
cups.

Remove from the water bath when done. These can be enjoyed while still
warm, or refrigerate for about 3 hrs if you want them cold.

You could also carmelize the tops of the custards with just a little bit of
Somersweet on top, and brown with a culinary torch (or under the broiler) or
leave it plain … it's good either way.
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Kisa 1 Posted - 28 October 2005 12:40      

Caramel Coffee Crème Brulee - Level 1

2 Cups Heavy Cream

4 Eggs ~~ slightly beaten, with:
1 Tblsp. SomerSweet
1 tsp. Vanilla
1 Tblsp. DaVinci SF Caramel Syrup 
¼ Cup Brewed Decaf Coffee

Preheat oven to 350.

Scald cream over medium heat.

While you are waiting, mix all the other ingredients together. After cream is
ready, slowly pour the egg mixture into scalded milk and whisk lightly until
incorporated.

Pour into oven proof custard cups that have been placed into a large roasting
pan. At the oven door, add hot water to the pan to reach about mid-way up
the sides of the custard cups.

Recipe will make 6 - 4oz. Cups, or 4 - 6oz Cups.

Bake for 20 minutes if using the 4oz cups, or for 25 minutes if using 6oz
cups.

Remove from the water bath when done. These can be enjoyed while still
warm, or refrigerate for about 3 hrs if you want them cold.

You could also carmelize the tops of the custards with just a little bit of
Somersweet on top, and brown with a culinary torch (or under the broiler) or
leave it plain … it's good either way.
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Found these on the Torani website, I've tried the gelatin mousse, very good
and no Aspartame!

Torani Flavored Gelatin

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
6 oz (3/4c) sf Torani syrup, any flavor**
6 oz (3/4c) cold water

In a medium bowl, combine boiling water with gelatin powder. Stir until
gelatin is completely dissolved. Add Torani syrup and water, stir until well
blended. Pour into serving bowls and refrigerate until firm.

**Note - Using kiwi or pineapple syrup will cause setting problems.

Torani Whipped Gelatin

1 - 1 oz envelope unflavored gelatin
4 oz (1/2c) Boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Refrigerate until firm.

Torani Whipped Gelatin "Mousse"

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water
1/2 pint whipping cream (whipped)

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Gently fold in whipped cream. Refrigerate until firm.
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carolannb Posted - 25 August 2005 18:33      

Found these on the Torani website, I've tried the gelatin mousse, very good
and no Aspartame!

Torani Flavored Gelatin

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
6 oz (3/4c) sf Torani syrup, any flavor**
6 oz (3/4c) cold water

In a medium bowl, combine boiling water with gelatin powder. Stir until
gelatin is completely dissolved. Add Torani syrup and water, stir until well
blended. Pour into serving bowls and refrigerate until firm.

**Note - Using kiwi or pineapple syrup will cause setting problems.

Torani Whipped Gelatin

1 - 1 oz envelope unflavored gelatin
4 oz (1/2c) Boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Refrigerate until firm.

Torani Whipped Gelatin "Mousse"

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water
1/2 pint whipping cream (whipped)

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Gently fold in whipped cream. Refrigerate until firm.
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DramaMama16 Posted - 1 November 2006 15:54      

I am looking for the recipe for moist sugar cookies. Someone said it
was a MUST HAVE and it sounds great.
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I am looking for the recipe for moist sugar cookies. Someone said it
was a MUST HAVE and it sounds great.
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caminlaca Posted - 1 November 2006 13:17      

For those who've made the Spice Muffins, has anyone subbed Gingerbread
spices?

Muffin recipe called for 1 tsp cinnamon, 1/2 tsp nutmeg, 1/2 tsp cloves
(plus allspice, which I don't have on hand). I opted to halve the amts of
these and am fine on the subtle taste.

In a Gingerbread recipe it called for:

1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves

For true gingerbread taste, leave at posted amts? (Seems like a lot.)

cam
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caminlaca Posted - 1 November 2006 13:17      

For those who've made the Spice Muffins, has anyone subbed Gingerbread
spices?

Muffin recipe called for 1 tsp cinnamon, 1/2 tsp nutmeg, 1/2 tsp cloves
(plus allspice, which I don't have on hand). I opted to halve the amts of
these and am fine on the subtle taste.

In a Gingerbread recipe it called for:

1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves

For true gingerbread taste, leave at posted amts? (Seems like a lot.)

cam
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TraciLee Posted - 31 July 2006 22:1      

20 oz cream cheese (2 1/2 eight-ounce packages), softened
8 oz mascarpone cheese at room temperature (about 1 cup)
Splenda or Somersweet equivalent of 3/4 cup sugar
3 large eggs
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/4 tsp cinnamon (or to taste, this will be topping the cheesecake)
1/4 teaspoon salt

For topping
1 cup sour cream
Splenda or Somersweet equivalent of 1/4 cup sugar
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/8 teaspoon salt

Beat cream cheese, mascarpone, and sweetener in a large bowl with an
electric mixer at medium high speed until fluffy, 3 to 5 minutes. Add eggs 1
at a time, beating well after each addition. Add vanilla, lemon juice, and salt
and mix at low speed until combined. Pour into pie pan that has been sprayed
with Pam and bake until cake is set and puffed around edge but still trembles
slightly when pan is shaken gently, 25 to 30 minutes. Cool slightly in pan on
rack, about 20 minutes. (Cheesecake will continue to set as it cools.) Leave
oven on.

Make topping:
Stir together sour cream, sweetener, vanilla, lemon juice, and salt in a small
bowl and spoon over cheesecake, spreading gently and evenly, leaving a 1/4-
inch border around edge.

Bake cheesecake until topping is set, about 10 minutes. Run a thin knife
around edge to help prevent cracking. Sprinkle top with cinnamon and cool
completely in pan on rack, then chill, loosely covered, at least 8 hours.

Enjoy :)

Tracy
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TraciLee Posted - 31 July 2006 22:1      

20 oz cream cheese (2 1/2 eight-ounce packages), softened
8 oz mascarpone cheese at room temperature (about 1 cup)
Splenda or Somersweet equivalent of 3/4 cup sugar
3 large eggs
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/4 tsp cinnamon (or to taste, this will be topping the cheesecake)
1/4 teaspoon salt

For topping
1 cup sour cream
Splenda or Somersweet equivalent of 1/4 cup sugar
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/8 teaspoon salt

Beat cream cheese, mascarpone, and sweetener in a large bowl with an
electric mixer at medium high speed until fluffy, 3 to 5 minutes. Add eggs 1
at a time, beating well after each addition. Add vanilla, lemon juice, and salt
and mix at low speed until combined. Pour into pie pan that has been sprayed
with Pam and bake until cake is set and puffed around edge but still trembles
slightly when pan is shaken gently, 25 to 30 minutes. Cool slightly in pan on
rack, about 20 minutes. (Cheesecake will continue to set as it cools.) Leave
oven on.

Make topping:
Stir together sour cream, sweetener, vanilla, lemon juice, and salt in a small
bowl and spoon over cheesecake, spreading gently and evenly, leaving a 1/4-
inch border around edge.

Bake cheesecake until topping is set, about 10 minutes. Run a thin knife
around edge to help prevent cracking. Sprinkle top with cinnamon and cool
completely in pan on rack, then chill, loosely covered, at least 8 hours.

Enjoy :)

Tracy
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cateyes81 Posted - 7 October 2006 20:31      

ANyone know where the level one recipe is for the pumpkin pie cheesecake
using spaghetti squash ???
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cateyes81 Posted - 7 October 2006 20:31      

ANyone know where the level one recipe is for the pumpkin pie cheesecake
using spaghetti squash ???
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2maureen Posted - 26 October 2006 12:49      

Hi everyone! I have been SSing for over a month now and her ice cream
mixes are still out of stock. Could someone please share an SS ice cream
recipe using Somersweet. I thank you so much! Continued success to
everyone!
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2maureen Posted - 26 October 2006 12:49      

Hi everyone! I have been SSing for over a month now and her ice cream
mixes are still out of stock. Could someone please share an SS ice cream
recipe using Somersweet. I thank you so much! Continued success to
everyone!
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babycakes311 Posted - 8 October 2005 20:59      

I made a pumkin cheesecake from a recipe on these boards a few years
ago (made out of spaghetti squash) and cannot find the recipe!!! Can
anyone help?
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babycakes311 Posted - 8 October 2005 20:59      

I made a pumkin cheesecake from a recipe on these boards a few years
ago (made out of spaghetti squash) and cannot find the recipe!!! Can
anyone help?
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HUGS Posted - 5 November 2004 21:21      

~3~cups of roasted spaghetti squash
pureed,and draind
~2~cups of splenda
~1/4~cup of s/f maple syrup
~1 tsp. nutmeg
~1 tsp. cinnamon
~1 tsp. ginger
~1/4 tsp. cloves
~1/4 tsp. allspice
~1/2 tsp. salt
~4 eggs
~1/4 cup melted butter
~1/4 cup of cream
~1 tbsp.vanilla
~1 10 inch pie pan butterd
~Preheat oven to 450
~~~~~~~~~~~DIRECTIONS~~~~~~~~~~~~~~~~~
~1~ mix splenda and the maple syrup together.
~2~ put drained spaghetti squash in to the bowl of a food processor. Add
spices and process in tell VERY smooth.
~3~ slightly beat eggs with melted butter, cream,and vanilla.
~4~ put the now spiced squash(2) in to a large mixing bowl. Add the
maple/splenda mix(1) mix to combine. Now add the egg mix(3) and mix VERY
well.
~5~ pour in to pie pan and bake in a very hot oven 450 for 10 minutes.
Reduce heat to 350 and bake 40 minutes longer, until the center is set.
~~~~This pie is good with wipped cream sweeted with maple, and for a
truely New England experience serve with a VERY good mild Cheddar Cheese.
~~~~~~This is a very old New Englan recipe fome the late 1700 erly
1800.That i have made for years.In the original recipe you would use maple
sugar instead of the s/f maple syrup splenda mix and pumpkin. Other than
that it has remained the same.I do hope you injoy this recipe for not only the
taste but the rich history.~~~~~

Life's journey is long..
You'll need snacks.
~HUGS~

Edited by - hugs on 11/5/2004 9:25:08 PM

Edited by - hugs on 11/5/2004 9:26:57 PM
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HUGS Posted - 5 November 2004 21:21      

~3~cups of roasted spaghetti squash
pureed,and draind
~2~cups of splenda
~1/4~cup of s/f maple syrup
~1 tsp. nutmeg
~1 tsp. cinnamon
~1 tsp. ginger
~1/4 tsp. cloves
~1/4 tsp. allspice
~1/2 tsp. salt
~4 eggs
~1/4 cup melted butter
~1/4 cup of cream
~1 tbsp.vanilla
~1 10 inch pie pan butterd
~Preheat oven to 450
~~~~~~~~~~~DIRECTIONS~~~~~~~~~~~~~~~~~
~1~ mix splenda and the maple syrup together.
~2~ put drained spaghetti squash in to the bowl of a food processor. Add
spices and process in tell VERY smooth.
~3~ slightly beat eggs with melted butter, cream,and vanilla.
~4~ put the now spiced squash(2) in to a large mixing bowl. Add the
maple/splenda mix(1) mix to combine. Now add the egg mix(3) and mix VERY
well.
~5~ pour in to pie pan and bake in a very hot oven 450 for 10 minutes.
Reduce heat to 350 and bake 40 minutes longer, until the center is set.
~~~~This pie is good with wipped cream sweeted with maple, and for a
truely New England experience serve with a VERY good mild Cheddar Cheese.
~~~~~~This is a very old New Englan recipe fome the late 1700 erly
1800.That i have made for years.In the original recipe you would use maple
sugar instead of the s/f maple syrup splenda mix and pumpkin. Other than
that it has remained the same.I do hope you injoy this recipe for not only the
taste but the rich history.~~~~~

Life's journey is long..
You'll need snacks.
~HUGS~

Edited by - hugs on 11/5/2004 9:25:08 PM

Edited by - hugs on 11/5/2004 9:26:57 PM
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2maureen Posted - 17 October 2006 16:0      

I have made so many desserts from this forum and Suzanne's books, but
did not like ANY of them. I have ordered the Somersweet now and was
wondering if that could make a difference in how things taste. I like
Splenda in drinks and it's okay on cereal, but something is missing when I
bake with it. I would love to hear your comments. Maureen
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2maureen Posted - 17 October 2006 16:0      

I have made so many desserts from this forum and Suzanne's books, but
did not like ANY of them. I have ordered the Somersweet now and was
wondering if that could make a difference in how things taste. I like
Splenda in drinks and it's okay on cereal, but something is missing when I
bake with it. I would love to hear your comments. Maureen
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daviansmom Posted - 27 October 2006 19:8      

I posted this dessert about year or so ago I realized it was illegal - I have
since modified it to be legal and it is so rich and creamy! Enjoy.

8 oz. cream cheese - softened
8 oz. sour cream
1/3 c. splenda + more for cream
1 cup heavy whipping cream
1 tsp. vanilla

Start by beating the cream with a mixer until peaks form or it turns a
little thick. Add Splenda to taste - this is supposed to taste like Cool
Whip. In seperate bowl soften cream cheese and add sour cream and
beat together. Add vanilla. Slowly incorporate cream mixture and 1/3 cup
of Splenda until it is all mixed together well. THAT'S IT! It is so good!
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daviansmom Posted - 27 October 2006 19:8      

I posted this dessert about year or so ago I realized it was illegal - I have
since modified it to be legal and it is so rich and creamy! Enjoy.

8 oz. cream cheese - softened
8 oz. sour cream
1/3 c. splenda + more for cream
1 cup heavy whipping cream
1 tsp. vanilla

Start by beating the cream with a mixer until peaks form or it turns a
little thick. Add Splenda to taste - this is supposed to taste like Cool
Whip. In seperate bowl soften cream cheese and add sour cream and
beat together. Add vanilla. Slowly incorporate cream mixture and 1/3 cup
of Splenda until it is all mixed together well. THAT'S IT! It is so good!
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September Posted - 8 October 2003 14:56      

I know folks are looking for pumpkin cheesecake and had this in my files.
THIS IS NOT MY RECIPE. It belongs to a former person who posted here.

Peter Neuman's Pumpkin Cheesecake
Prep time: 1 hr and 45 mins.
5 eggs
5 cups of cooked spaghetti squash
3/4 c. heavy whipping cream
3 pkgs of cream cheese,softened
1 tsp gr. nutmeg 1 tsp gr. cloves
1 tsp gr. all spces 1 tbls cinnamon
1 tbls vanilla extract 
1 tsp grated lemon peel
1/2 tsp salt
6 tbls sweetbalance or 2 C. splenda (2 cups of sugar equivalent)

Preheat oven to 325 degrees.Place eggs and half of cream in blender or
food processor.Add 1 C. of squash at a time and purree.Continue ading
squash until all of it has been pureed until smooth.
adding the rest of cream as well.Set aside.Place cream cheese in lg. bowl
and with mixer beat on high til fluffy,about 2 mins.Add squash to cream
cheese.Add remaining ingredients and beat til well combned and there are
no lumps.Pour into a lightly greased springform pan. Place in oven and
cook for 1-1/2 hrs,Remove from oven and cool on countertop for 2-3
hrs.Run knife around the outside.Refridgerate 8 hrs or overnight again run
knife around the outside and remove side of pan. Keep refridgerated.

Edited by - September on 10/14/2003 1:06:34 PM

Edited by - September on 10/14/2003 1:08:35 PM
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September Posted - 8 October 2003 14:56      

I know folks are looking for pumpkin cheesecake and had this in my files.
THIS IS NOT MY RECIPE. It belongs to a former person who posted here.

Peter Neuman's Pumpkin Cheesecake
Prep time: 1 hr and 45 mins.
5 eggs
5 cups of cooked spaghetti squash
3/4 c. heavy whipping cream
3 pkgs of cream cheese,softened
1 tsp gr. nutmeg 1 tsp gr. cloves
1 tsp gr. all spces 1 tbls cinnamon
1 tbls vanilla extract 
1 tsp grated lemon peel
1/2 tsp salt
6 tbls sweetbalance or 2 C. splenda (2 cups of sugar equivalent)

Preheat oven to 325 degrees.Place eggs and half of cream in blender or
food processor.Add 1 C. of squash at a time and purree.Continue ading
squash until all of it has been pureed until smooth.
adding the rest of cream as well.Set aside.Place cream cheese in lg. bowl
and with mixer beat on high til fluffy,about 2 mins.Add squash to cream
cheese.Add remaining ingredients and beat til well combned and there are
no lumps.Pour into a lightly greased springform pan. Place in oven and
cook for 1-1/2 hrs,Remove from oven and cool on countertop for 2-3
hrs.Run knife around the outside.Refridgerate 8 hrs or overnight again run
knife around the outside and remove side of pan. Keep refridgerated.

Edited by - September on 10/14/2003 1:06:34 PM

Edited by - September on 10/14/2003 1:08:35 PM
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Help! Returning to Somersizing after almost 2 years and have misplaced my
brownie recipe (not using Whey powder). I think I know all ingredients, but
not quantities of each. Can someone help me? Here are ingredients: Butter
Wondercocoa
Eggs, separated
Cream cheese
Vanilla
The recipe also included icing recipe (which I never used).
Thanks again.

For whosoever shall call upon the name of the Lord shall be saved. Romans
10:13
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slickvik Posted - 4 April 2006 18:33      

Help! Returning to Somersizing after almost 2 years and have misplaced my
brownie recipe (not using Whey powder). I think I know all ingredients, but
not quantities of each. Can someone help me? Here are ingredients: Butter
Wondercocoa
Eggs, separated
Cream cheese
Vanilla
The recipe also included icing recipe (which I never used).
Thanks again.

For whosoever shall call upon the name of the Lord shall be saved. Romans
10:13
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MissySue71 Posted - 12 October 2006 14:19      

I know carrots aren't legal, but I LOVE carrot cake! Does anyone have a
good recipe that is close to carrot cake?
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MissySue71 Posted - 12 October 2006 14:19      

I know carrots aren't legal, but I LOVE carrot cake! Does anyone have a
good recipe that is close to carrot cake?
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stephygirl1234 Posted - 4 July 2006 19:7      

Better Homes and Gardens 1960. I found this in a recipe scrapbook of
my DH grandma's. 
Hope you like it. We need more level 1 desserts.

Lemon Angel Frost

So airy, smooth and creamy it just melts in your mouth. and don't
forget the chocolate shavings, (almost level 1). it's delightful with the
lemony tang.

2 Egg Whites
1/2 C Sugar equivilant
1/2 t. grated lemon peel
1/4 C lemon juice
1/2 C heavy cream, whipped

2 Egg yolks

Beat the egg whites till soft peaks form; gradually add sugar sub,
beating to stiff peaks. Beat egg yolks till thick and lemon colored. Fold
egg yolks, lemon peel, and lemon juice into egg whites. Fold in
whipped cream. Pour into freezer tray; freeze firm. Scoop and serve in
sherberts. Top with choc. shavings (legal chocolate)
Leave off for level 1.

I have not made this yet, please give me your feedback at
devsteph@pacbell.net how you liked it.

Stephanie
200 (176) 140
third times the charm

Edited by - stephygirl1234 on 7/4/2006 7:14:27 PM
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stephygirl1234 Posted - 4 July 2006 19:7      

Better Homes and Gardens 1960. I found this in a recipe scrapbook of
my DH grandma's. 
Hope you like it. We need more level 1 desserts.

Lemon Angel Frost

So airy, smooth and creamy it just melts in your mouth. and don't
forget the chocolate shavings, (almost level 1). it's delightful with the
lemony tang.

2 Egg Whites
1/2 C Sugar equivilant
1/2 t. grated lemon peel
1/4 C lemon juice
1/2 C heavy cream, whipped

2 Egg yolks

Beat the egg whites till soft peaks form; gradually add sugar sub,
beating to stiff peaks. Beat egg yolks till thick and lemon colored. Fold
egg yolks, lemon peel, and lemon juice into egg whites. Fold in
whipped cream. Pour into freezer tray; freeze firm. Scoop and serve in
sherberts. Top with choc. shavings (legal chocolate)
Leave off for level 1.

I have not made this yet, please give me your feedback at
devsteph@pacbell.net how you liked it.

Stephanie
200 (176) 140
third times the charm

Edited by - stephygirl1234 on 7/4/2006 7:14:27 PM
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DebB Posted - 24 September 2003 16:59      

tutu ~ I hope you don't mind my posting your recipe (with added notes, etc)
as it was requested under 'general questions'. *Ü*

MOCK COCONUT CREAM PIE
3 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbl. melted butter, cooled
a shy 2Tbl SB or equiv of sweetener of your choice (splenda 1/2 cup)
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder 
Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut
bits(this was somebody elses idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to whomever posted this idea). Pour
into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne
To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

tutu @ SS site
=====================
cooked spaghetti squash freezes well

Lorann oils coconut flavoring is the best

“I make this wonderful pie, but I change it to chocolate. It is out of this world.
I omit the coconut flavoring increase the splenda to 1 1/2 cups and add
wondercocoa. Try it, it is great. I also really blend the squash till it is
pulverized.” dodie

Deb’s notes ~ I chop the sp. Squash by hand, as it gets a bit too pulverized in
the blender. I also like putting the squash in a fine mesh strainer and draining
for several hours, makes the pie less ‘soggy’. I tried adding the wondercocoa
(above) and will have to tweak that some as it didn’t have much flavor... I
also double both extracts. I do use Lorann’s coconut flavoring as the store
bought McCormick just fades away....
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Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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tutu ~ I hope you don't mind my posting your recipe (with added notes, etc)
as it was requested under 'general questions'. *Ü*

MOCK COCONUT CREAM PIE
3 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbl. melted butter, cooled
a shy 2Tbl SB or equiv of sweetener of your choice (splenda 1/2 cup)
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder 
Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut
bits(this was somebody elses idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to whomever posted this idea). Pour
into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne
To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

tutu @ SS site
=====================
cooked spaghetti squash freezes well

Lorann oils coconut flavoring is the best

“I make this wonderful pie, but I change it to chocolate. It is out of this world.
I omit the coconut flavoring increase the splenda to 1 1/2 cups and add
wondercocoa. Try it, it is great. I also really blend the squash till it is
pulverized.” dodie

Deb’s notes ~ I chop the sp. Squash by hand, as it gets a bit too pulverized in
the blender. I also like putting the squash in a fine mesh strainer and draining
for several hours, makes the pie less ‘soggy’. I tried adding the wondercocoa
(above) and will have to tweak that some as it didn’t have much flavor... I
also double both extracts. I do use Lorann’s coconut flavoring as the store
bought McCormick just fades away....
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Just lately my sweet tooth has been making itself felt (can you tell my
TOM is coming?? lol). I have been putting equal parts sour cream and
ricotta cheese (both full fat) with some SF syrup, mixing it all together and
eating that. It's yummy! I eat it either before or after a pro/fats meal.
Should be ok, right?

178/160/160 - since June 25/06
Working my way down!
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Just lately my sweet tooth has been making itself felt (can you tell my
TOM is coming?? lol). I have been putting equal parts sour cream and
ricotta cheese (both full fat) with some SF syrup, mixing it all together and
eating that. It's yummy! I eat it either before or after a pro/fats meal.
Should be ok, right?

178/160/160 - since June 25/06
Working my way down!
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carolinacottontail Posted - 26 September 2006 18:27      

Dulcenea! Thank you for the bump! Have you tried it with fructose?
Would it be legal? I'm dieing to know if you or anyone for that
matter, has made it that way.
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carolinacottontail Posted - 26 September 2006 18:27      

Dulcenea! Thank you for the bump! Have you tried it with fructose?
Would it be legal? I'm dieing to know if you or anyone for that
matter, has made it that way.
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I read in this forum about Dulcenea's cake with whole wheat and
powdered egg whites. Can anyone bump the recipe? 
I did a search for dulceneas cake, 0 results. Sounds wonderful! Help!
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I read in this forum about Dulcenea's cake with whole wheat and
powdered egg whites. Can anyone bump the recipe? 
I did a search for dulceneas cake, 0 results. Sounds wonderful! Help!
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indyemmert1 Posted - 21 September 2006 13:46      

Got this recipe from the latest Kraft Food and Family. I'm planning to try
it this weekend. This would be a level 1 fruit.

Blushing Apples
Serves 4
2 pkg. (4-serving size) strawberry gelatin (substitute sugar-free--can
also substitute any red flavor)
1/4 tsp. ground cinnamon
4 cups water
4 medium apples, such as Granny Smith, McIntosh or Golden Delicious

Combine dry gelatin mix and cinnamon in 3- to 4-qt. saucepan. Add
water. Bring to boil on med-high heat, stirring frequently until gelatin is
completely dissolved.
Peel and core apples. Add to gelatin mixture in saucepan; partially cover
saucepan with lid. Return to boil. Reduce heat to med-low; simmer 10 to
15 min. or just until apples are fork tender, gently turning apples every
5 minutes. Remove apples from liquid.
Serve warm. Or, cool and store in tightly covered container in
refrigerator at least one hour or overnight.

Phil. 4:13
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indyemmert1 Posted - 21 September 2006 13:46      

Got this recipe from the latest Kraft Food and Family. I'm planning to try
it this weekend. This would be a level 1 fruit.

Blushing Apples
Serves 4
2 pkg. (4-serving size) strawberry gelatin (substitute sugar-free--can
also substitute any red flavor)
1/4 tsp. ground cinnamon
4 cups water
4 medium apples, such as Granny Smith, McIntosh or Golden Delicious

Combine dry gelatin mix and cinnamon in 3- to 4-qt. saucepan. Add
water. Bring to boil on med-high heat, stirring frequently until gelatin is
completely dissolved.
Peel and core apples. Add to gelatin mixture in saucepan; partially cover
saucepan with lid. Return to boil. Reduce heat to med-low; simmer 10 to
15 min. or just until apples are fork tender, gently turning apples every
5 minutes. Remove apples from liquid.
Serve warm. Or, cool and store in tightly covered container in
refrigerator at least one hour or overnight.

Phil. 4:13
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DebB Posted - 28 September 2003 19:38      

Pudding recipes have been requested, so I'm going to post the ones I have.
I've made some of them, but it's been so long ago that I don't remember
'what's what'...*Ü*

CREAMY BANANA (or any flavor) PUDDING

1-1/2 cups Cream
3/4 Cup Splenda
2 Tsp Gelatin
4 - Egg Yolks
2 Tsp Banana extract (or your favorite flavor)
1/4 Cup of hot water (I actually increased this to 1 cup and it was a lot
lighter)

* Pour water into medium mixing bowl and sprinkle the gelatin over it. Stir to
dissolve. Set Aside
* Pour 1 cup of the cream into a saucepan and bring to a boil.
* While you are waiting for the cream to heat. In another mixing bowl, beat
the egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon in color. Approximately 5 minutes.
* Once cream has come to a boil....slowly whisk it into the gelatin and
combine well
* While beating the yolks, pour the cream & gelatin mixture SLOWLY into the
eggs as you continue beating
* Add the remaining 1/2 cup of cream and the banana extract and beat until
smooth.
* Leave in fridge overnight to set.
* Once set you can it as is or beat with mixer until smooth and creamy.

Kdlite @ SS site
=====================================
Lemon cheesecake pudding 
Whip up 2 8oz cream cheese packets Add 1 cup sour cream (Yes sour cream)
Add 14 equal packets (Test to see how sweet you would like it) Add 1
Teaspoon vanilla and 1/8 teaspoon lemon extract. Whip this together until
creamy, Let set in refrigerator for at least 2 hours. This is my favorite recipe.
I hope you will enjoy it.

iVillage site
====================================
Mock Bread Pudding
Bread pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook. 
8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
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nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one of
those hand blenders, but a blender or mixer would work), pour in a bread loaf
pan (I use a stoneware one that is well seasoned and it doesn't stick, but if it
is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min). Top with fresh whipped cream. 
Experiment with different flavored extracts like Watkins and you could make
this taste like lemon chiffon or apple custard 
cmarlow @ ivillage

continued...

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 28 September 2003 19:38      

Pudding recipes have been requested, so I'm going to post the ones I have.
I've made some of them, but it's been so long ago that I don't remember
'what's what'...*Ü*

CREAMY BANANA (or any flavor) PUDDING

1-1/2 cups Cream
3/4 Cup Splenda
2 Tsp Gelatin
4 - Egg Yolks
2 Tsp Banana extract (or your favorite flavor)
1/4 Cup of hot water (I actually increased this to 1 cup and it was a lot
lighter)

* Pour water into medium mixing bowl and sprinkle the gelatin over it. Stir to
dissolve. Set Aside
* Pour 1 cup of the cream into a saucepan and bring to a boil.
* While you are waiting for the cream to heat. In another mixing bowl, beat
the egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon in color. Approximately 5 minutes.
* Once cream has come to a boil....slowly whisk it into the gelatin and
combine well
* While beating the yolks, pour the cream & gelatin mixture SLOWLY into the
eggs as you continue beating
* Add the remaining 1/2 cup of cream and the banana extract and beat until
smooth.
* Leave in fridge overnight to set.
* Once set you can it as is or beat with mixer until smooth and creamy.

Kdlite @ SS site
=====================================
Lemon cheesecake pudding 
Whip up 2 8oz cream cheese packets Add 1 cup sour cream (Yes sour cream)
Add 14 equal packets (Test to see how sweet you would like it) Add 1
Teaspoon vanilla and 1/8 teaspoon lemon extract. Whip this together until
creamy, Let set in refrigerator for at least 2 hours. This is my favorite recipe.
I hope you will enjoy it.

iVillage site
====================================
Mock Bread Pudding
Bread pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook. 
8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
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nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one of
those hand blenders, but a blender or mixer would work), pour in a bread loaf
pan (I use a stoneware one that is well seasoned and it doesn't stick, but if it
is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min). Top with fresh whipped cream. 
Experiment with different flavored extracts like Watkins and you could make
this taste like lemon chiffon or apple custard 
cmarlow @ ivillage

continued...

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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swansong Posted - 31 August 2006 8:26      

hwllo all..., can someone send me a reciept for ss cheesecake. i know that
their is on in the book(s),but...., does someone have a better one for level
one's. the one in the first contest book is kinda different. pls e-mail me at
ezontai@aol.com .., my name is deborah. thanks in advance.
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hwllo all..., can someone send me a reciept for ss cheesecake. i know that
their is on in the book(s),but...., does someone have a better one for level
one's. the one in the first contest book is kinda different. pls e-mail me at
ezontai@aol.com .., my name is deborah. thanks in advance.
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CANMOM Posted - 27 March 2004 6:54      

Since rhubarb is coming into season, I thought I would post these recipes I
had from the old boards:

Rhubarb Crisp:

Rhapsodizing on a rhubarb theme: I found a recipe for rhubarb crisp online
& swapped out a few of the funky ingredients with legal ones: 
4 cups fresh rhubarb, cut up (I used a food processor for smaller bits)
1/2 teaspoon salt
2 cups Splenda (or 6 Tablespoons Somersweet, or whatever sweetener you
prefer that results in the equivalent of 2 cups of sugar)
3/4 cup zero-carbohydrate protein powder (I used Bio-Plex brand whey
protein isolate)
1 teaspoon cinnamon
1/3 cup butter
Heat oven to 350 degrees. 
Place rhubarb in ungreased baking dish (about 8" x 8"). Sprinkle with salt.
Measure sweetener (Splenda, Somersweet, whatever), protein powder and
cinnamon into a bowl. Add butter and mix thoroughly until mixture is
crumbly. Sprinkle evenly over rhubarb. Bake for 40 to 50 minutes, until
topping is a rich golden brown. Serve warm with cream or Level One ice
cream.
Prep Time: 15 Minutes
Ready in: 2 Hours 15 Minutes
Serving Size 1/4 of a recipe 
Servings Per Recipe 4

Rhubarb Crunch Level 2 or no Crunch and level One

I get raves about this one I take it everywhere in the summer time. No one
knows it is sugar free and I get a treat! 
The directions are a little free form, feel free to experiment I have even
added peaches to it. Fresh is best, but no one will know if you use frozen.
2-3 stalks of rhubarb chopped
1 cup of blackberrys or rasberrys or both!
1 cup of chopped strawberrys. 
2 tbls lemon juice
1 cup of wheylow granular, splenda or equal sub of your choice.
Mix fruit in bowl, lightly Pam either a 9X9 or 9X11 pan. (Depending on how
much fruit or how thick you want it... for lots of company I use the bigger
pan, at home I use the smaller one.)
Take 1/2 whole wheat pastry flour, or oat flour (if you cant' find any throw
some oats in the food processor and make some. 
1/2 cup oats (I use old-fashioned)
1/4 cup wheylow brown sugar or sub of your choice.
Mix it all together and sprinkle on top, if you don't mind more of a cheat use
a pastry knife and cut in 2 tbls of softened butter. Before you sprinkle.
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Bake at 350 degrees for 25 minutes (Longer if you use frozen fruit.)

Cont'd in next message.....

CANMOM

CANMOM
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Since rhubarb is coming into season, I thought I would post these recipes I
had from the old boards:

Rhubarb Crisp:

Rhapsodizing on a rhubarb theme: I found a recipe for rhubarb crisp online
& swapped out a few of the funky ingredients with legal ones: 
4 cups fresh rhubarb, cut up (I used a food processor for smaller bits)
1/2 teaspoon salt
2 cups Splenda (or 6 Tablespoons Somersweet, or whatever sweetener you
prefer that results in the equivalent of 2 cups of sugar)
3/4 cup zero-carbohydrate protein powder (I used Bio-Plex brand whey
protein isolate)
1 teaspoon cinnamon
1/3 cup butter
Heat oven to 350 degrees. 
Place rhubarb in ungreased baking dish (about 8" x 8"). Sprinkle with salt.
Measure sweetener (Splenda, Somersweet, whatever), protein powder and
cinnamon into a bowl. Add butter and mix thoroughly until mixture is
crumbly. Sprinkle evenly over rhubarb. Bake for 40 to 50 minutes, until
topping is a rich golden brown. Serve warm with cream or Level One ice
cream.
Prep Time: 15 Minutes
Ready in: 2 Hours 15 Minutes
Serving Size 1/4 of a recipe 
Servings Per Recipe 4

Rhubarb Crunch Level 2 or no Crunch and level One

I get raves about this one I take it everywhere in the summer time. No one
knows it is sugar free and I get a treat! 
The directions are a little free form, feel free to experiment I have even
added peaches to it. Fresh is best, but no one will know if you use frozen.
2-3 stalks of rhubarb chopped
1 cup of blackberrys or rasberrys or both!
1 cup of chopped strawberrys. 
2 tbls lemon juice
1 cup of wheylow granular, splenda or equal sub of your choice.
Mix fruit in bowl, lightly Pam either a 9X9 or 9X11 pan. (Depending on how
much fruit or how thick you want it... for lots of company I use the bigger
pan, at home I use the smaller one.)
Take 1/2 whole wheat pastry flour, or oat flour (if you cant' find any throw
some oats in the food processor and make some. 
1/2 cup oats (I use old-fashioned)
1/4 cup wheylow brown sugar or sub of your choice.
Mix it all together and sprinkle on top, if you don't mind more of a cheat use
a pastry knife and cut in 2 tbls of softened butter. Before you sprinkle.
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Bake at 350 degrees for 25 minutes (Longer if you use frozen fruit.)

Cont'd in next message.....

CANMOM

CANMOM
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Spiced Spagetti Squash Bars
Mock Pumpkin Bars

2 cups Whole Wheat Flour (I prefer white WW)
2Tbl Vital Wheat Gluten (opt)
1 2/3 Cups Splenda
2 tsp Baking Powder
2 tsp Ground Cinnamon
1 tsp Baking Soda
1/4 tsp salt
1/4 cup Dried Egg White powder
2 cups Puree of Spaghetti Squash (ie cooked)
1 cup Fat Free Yougurt... OR: FF Sour Cream
1 cup Warm Water

1. In a medium bowl stir together all 8 dry ingredients.
2. In a large mixing bowl beat together squash puree,yogurt and water.
3. With mixer on med speed, slowly add flour mixture; beat till well combined
and smooth.
4. Spread batter into a 15"x10"x1" baking pan (jelly roll pan)
5. Bake in a 350 degree F oven for 25 to 30 minutes or until a wooden pick
inserted in the center comes out clean. 
Cool completely in pan on wire rack.

Frosting:
11-12 oz FF Cream Cheese
1/4 cup FF Sour Cream
1 tsp Vanilla
1 cup Splenda

1. Beat together cream cheese, sour cream,and vanilla.
2. Gradually add Splenda, beating until smooth. 
3. Frost cool bars; and cut into 24 Squares.
Store, covered,in refrigerator for up to 3 days. Bars may be frozen for longer
storage.
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Spiced Spagetti Squash Bars
Mock Pumpkin Bars

2 cups Whole Wheat Flour (I prefer white WW)
2Tbl Vital Wheat Gluten (opt)
1 2/3 Cups Splenda
2 tsp Baking Powder
2 tsp Ground Cinnamon
1 tsp Baking Soda
1/4 tsp salt
1/4 cup Dried Egg White powder
2 cups Puree of Spaghetti Squash (ie cooked)
1 cup Fat Free Yougurt... OR: FF Sour Cream
1 cup Warm Water

1. In a medium bowl stir together all 8 dry ingredients.
2. In a large mixing bowl beat together squash puree,yogurt and water.
3. With mixer on med speed, slowly add flour mixture; beat till well combined
and smooth.
4. Spread batter into a 15"x10"x1" baking pan (jelly roll pan)
5. Bake in a 350 degree F oven for 25 to 30 minutes or until a wooden pick
inserted in the center comes out clean. 
Cool completely in pan on wire rack.

Frosting:
11-12 oz FF Cream Cheese
1/4 cup FF Sour Cream
1 tsp Vanilla
1 cup Splenda

1. Beat together cream cheese, sour cream,and vanilla.
2. Gradually add Splenda, beating until smooth. 
3. Frost cool bars; and cut into 24 Squares.
Store, covered,in refrigerator for up to 3 days. Bars may be frozen for longer
storage.
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I seem to recall ages ago when I tried ss'ing before that someone posted
the simplest dessert on the planet involving cream cheese and jello light or
gelatin and some kind of flavouring. Does anyone recall this and/or know
the recipe? (Wondering who will answer this one, you are all such a wealth
of info!!! Thank you!!!)

Tried before, now back and need all the help I can get!!!!!
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beacher39 Posted - 29 August 2006 11:59      

I seem to recall ages ago when I tried ss'ing before that someone posted
the simplest dessert on the planet involving cream cheese and jello light or
gelatin and some kind of flavouring. Does anyone recall this and/or know
the recipe? (Wondering who will answer this one, you are all such a wealth
of info!!! Thank you!!!)

Tried before, now back and need all the help I can get!!!!!
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I'm posting this as requested by my SkinnySizer Sisters and for all you SSing
Monkeys out there!! :o)

8 oz. cream cheese, softened
1 cup whipped cream
3/4 cup Splenda
1 teaspoon vanilla
1 teaspoon banana extract (or to taste - your preference)

Whip the cream and add to softened cream cheese. Add Splenda, vanilla and
banana extract and blend everything together until smooth and creamy. Chill
in the fridge in dessert bowls.

~*~*~*~

I'm thinking that this could somehow make a perfect filling for a Banana
Creme Pie.... with a crust, some yellow food colouring to the banana mousse,
and maybe topped with a layer of really stiff whipped cream? I'll probably try
that soon, and let you know how it turns out! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262/250/125

"If you take the leap, you may be taught how to fly."
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artgirl67 Posted - 10 February 2005 12:27      

I'm posting this as requested by my SkinnySizer Sisters and for all you SSing
Monkeys out there!! :o)

8 oz. cream cheese, softened
1 cup whipped cream
3/4 cup Splenda
1 teaspoon vanilla
1 teaspoon banana extract (or to taste - your preference)

Whip the cream and add to softened cream cheese. Add Splenda, vanilla and
banana extract and blend everything together until smooth and creamy. Chill
in the fridge in dessert bowls.

~*~*~*~

I'm thinking that this could somehow make a perfect filling for a Banana
Creme Pie.... with a crust, some yellow food colouring to the banana mousse,
and maybe topped with a layer of really stiff whipped cream? I'll probably try
that soon, and let you know how it turns out! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262/250/125

"If you take the leap, you may be taught how to fly."
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Can someone please tell me how to make SS Ice Cream Mix. I forgot the
directions.

Thanks, Claudia :)

started 5/15/06 245/218.0/155
Goal for beginning of School -210lbs
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Can someone please tell me how to make SS Ice Cream Mix. I forgot the
directions.

Thanks, Claudia :)

started 5/15/06 245/218.0/155
Goal for beginning of School -210lbs
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Medicmom Posted - 25 March 2004 20:53      

I have made this for meetings - and everyone likes it- doesn't taste
"sugarfree"!

preheat oven to 350. Butter a 9 inch springform or cheesecake pan, line
bottom only w/ parchment paper- butter paper. Wrap outside of pan with
foil.

3 - 8oz packages of creamcheese
1 cup "mesaures like sugar" splenda
1 cup sour cream
1 cup heavy cream
1 tablespoon vanilla
3 eggs
have all ingredients at room temp
cream creamcheese and splenda until creamy and smooth. SLOWLY add
sourcream and heavy cream (it'll fly back out if you put it in too fast - i
have a kitchenaid mixer) and vanilla until just blended. With mixer on low-
add eggs, one at a time - beating until just blended. Pour into prepared
pan. Place pan in a larger pan with a damp washcloth on the bottom- place
in oven - add boiling water until about half way up side of cheesecake pan-
this helps to prevent overcooking of cake without a crust and will help
keep it creamy to the edge -Bake at 350 for 60 - 70 minutes until center is
just set- it'll look loose - but DONT overcook - it'll dry out. take out of oven
- cool and refrigerate overnite. Next am- take out of pan- invert onto plate
and take off pan bottom and paper.
I like it just plain- but you can top with berries or any sf syrups. it's a very
nice soft creamy cheesecake.
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Medicmom Posted - 25 March 2004 20:53      

I have made this for meetings - and everyone likes it- doesn't taste
"sugarfree"!

preheat oven to 350. Butter a 9 inch springform or cheesecake pan, line
bottom only w/ parchment paper- butter paper. Wrap outside of pan with
foil.

3 - 8oz packages of creamcheese
1 cup "mesaures like sugar" splenda
1 cup sour cream
1 cup heavy cream
1 tablespoon vanilla
3 eggs
have all ingredients at room temp
cream creamcheese and splenda until creamy and smooth. SLOWLY add
sourcream and heavy cream (it'll fly back out if you put it in too fast - i
have a kitchenaid mixer) and vanilla until just blended. With mixer on low-
add eggs, one at a time - beating until just blended. Pour into prepared
pan. Place pan in a larger pan with a damp washcloth on the bottom- place
in oven - add boiling water until about half way up side of cheesecake pan-
this helps to prevent overcooking of cake without a crust and will help
keep it creamy to the edge -Bake at 350 for 60 - 70 minutes until center is
just set- it'll look loose - but DONT overcook - it'll dry out. take out of oven
- cool and refrigerate overnite. Next am- take out of pan- invert onto plate
and take off pan bottom and paper.
I like it just plain- but you can top with berries or any sf syrups. it's a very
nice soft creamy cheesecake.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=39348')
javascript:openWindow('profile.asp?mode=display&id=16731')
javascript:openWindow('close.asp?topic_id=39348&topic_title=My+Fav+Cheesecake&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ot+popscicle+recipes%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:41:39 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Got popscicle recipes?

Send Topic To a Friend

Author Posting

Medicmom Posted - 5 June 2005 1:54      

It's gonna get hot this week- anyone got popscicle recipes? I was thinking
something with mango. Any thoughts on fruit puree to lime juice to
sweetner ratios? And- which sweetner works the best?
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It's gonna get hot this week- anyone got popscicle recipes? I was thinking
something with mango. Any thoughts on fruit puree to lime juice to
sweetner ratios? And- which sweetner works the best?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47068')
javascript:openWindow('profile.asp?mode=display&id=16731')
javascript:openWindow('close.asp?topic_id=47068&topic_title=Got+popscicle+recipes%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Fresh+Lemon+Sorbet&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:41:49 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Fresh Lemon Sorbet

Send Topic To a Friend

Author Posting

Freed.1 Posted - 22 June 2005 14:22      

2 Cups Splenda
2 Cups Water
1 and 1/2 Cups fresh lemon juice (you'll need about 7 large lemons)
1 T grated lemon zest
1 tsp lemon extract (optional--I like it really lemony!--plus this colors the
sorbet more yellow than the real lemon juice alone would)

Combine all ingredients, add to freezer bowl of your ice cream maker and mix
for about 30-45 minutes.

This is sooooo refreshing! I might only use 1 and 3/4 cups of Splenda next
time as this combo was quite sweet!
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2 Cups Splenda
2 Cups Water
1 and 1/2 Cups fresh lemon juice (you'll need about 7 large lemons)
1 T grated lemon zest
1 tsp lemon extract (optional--I like it really lemony!--plus this colors the
sorbet more yellow than the real lemon juice alone would)

Combine all ingredients, add to freezer bowl of your ice cream maker and mix
for about 30-45 minutes.

This is sooooo refreshing! I might only use 1 and 3/4 cups of Splenda next
time as this combo was quite sweet!
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erjen_lower Posted - 22 July 2006 14:51      

DOes anyone have a recipe for a vanilla fudge, or would I just leave the
cocoa or chocolate out? I want to take a crack at a choco/vanilla swirl
fudge with the vanilla being flavored with other extracts, such as almond
for ammeretto fudge.

Jenn
Gastric bypass 10/24/05
265/153.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52441')
javascript:openWindow('profile.asp?mode=display&id=3811')
javascript:openWindow('close.asp?topic_id=52441&topic_title=Vanilla+fudge%3F%3F%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...dge%3F%3F%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:42:05 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Vanilla fudge???

Send Topic To a Friend

Author Posting

erjen_lower Posted - 22 July 2006 14:51      

DOes anyone have a recipe for a vanilla fudge, or would I just leave the
cocoa or chocolate out? I want to take a crack at a choco/vanilla swirl
fudge with the vanilla being flavored with other extracts, such as almond
for ammeretto fudge.

Jenn
Gastric bypass 10/24/05
265/153.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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glitterskate Posted - 13 July 2006 20:24      

Does anyone know how much WDL to use in place of the 2/3 cup frutose
in Teri T's recipe for #1 Ice Cream? I love the WDL so far. Anyone know
where to buy crystaline fructose? Have not seen it in the store.

Glitterskate

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52347')
javascript:openWindow('profile.asp?mode=display&id=10636')
javascript:openWindow('close.asp?topic_id=52347&topic_title=How+much+sweetener+for+Teri+T+%231+Ice+Cream&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...231+Ice+Cream&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:42:15 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:How much sweetener for
Teri T #1 Ice Cream

Send Topic To a Friend

Author Posting

glitterskate Posted - 13 July 2006 20:24      

Does anyone know how much WDL to use in place of the 2/3 cup frutose
in Teri T's recipe for #1 Ice Cream? I love the WDL so far. Anyone know
where to buy crystaline fructose? Have not seen it in the store.

Glitterskate
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larubia69 Posted - 15 July 2006 12:50         

I need guidance on ze making of ze crepes! she says in her best fake
Hollywood French accent!

I always seem to put too much batter into the pan and end up having mini
omlettes. I read where someone does these on a cookie sheet and cuts for
rollups, but I'd still like to get this right.

About how much does one need in batter to mak e one crepe? How long to
cook? I'm at sea level so everything seems to go FAST!

Thanks
Linda
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larubia69 Posted - 15 July 2006 12:50         

I need guidance on ze making of ze crepes! she says in her best fake
Hollywood French accent!

I always seem to put too much batter into the pan and end up having mini
omlettes. I read where someone does these on a cookie sheet and cuts for
rollups, but I'd still like to get this right.

About how much does one need in batter to mak e one crepe? How long to
cook? I'm at sea level so everything seems to go FAST!

Thanks
Linda
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glitterskate Posted - 7 July 2006 18:12      

Does anyone know of a legal Store bougth Ice Cream? Today at Wal Mart I
two brands that I am not sure will work of Somersize. Both Bryers and
Edy's have Low Carb and a Suger Free Ice Cream. I can't tell the
difference between the two by reading the ingredients and am not sure if
it would be legal on Somersize. They both have Cream but also skim milk.
but Suzanne's Ice Cream Mixes call for half and half so what would be the
difference?

Glitterskate
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glitterskate Posted - 7 July 2006 18:12      

Does anyone know of a legal Store bougth Ice Cream? Today at Wal Mart I
two brands that I am not sure will work of Somersize. Both Bryers and
Edy's have Low Carb and a Suger Free Ice Cream. I can't tell the
difference between the two by reading the ingredients and am not sure if
it would be legal on Somersize. They both have Cream but also skim milk.
but Suzanne's Ice Cream Mixes call for half and half so what would be the
difference?

Glitterskate
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almostskinny Posted - 13 November 2003 16:21      

I found this tip on the internet while I was looking for info on Pizelle and
cannoli but it sound like it would work- so just use one of the recipes
posted for pizelles and voila "waffle cones" !!!

The site said to do the following:
Remove the waffle from the pizelle iron and immediately shape it into a
cone while it is still pliable. Notes. A pizelle iron looks like a round waffle
iron. ... Good Luck!
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almostskinny Posted - 13 November 2003 16:21      

I found this tip on the internet while I was looking for info on Pizelle and
cannoli but it sound like it would work- so just use one of the recipes
posted for pizelles and voila "waffle cones" !!!

The site said to do the following:
Remove the waffle from the pizelle iron and immediately shape it into a
cone while it is still pliable. Notes. A pizelle iron looks like a round waffle
iron. ... Good Luck!
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june14 Posted - 17 July 2004 8:52      

Got this recipe from suzannes ice cream maker recipe book thought someone
might like it.
makes 1 1/2 pints and is a level one carbo
1 1/4 cups fresh or frozen raspberries
1 1/4 cups non-fat yogurt
1/2 cups non-fat milk
2 tablespoons somersweet
place all ingredients into a food processor or blender and blend untill smooth.
Taste puree and add more somersweet if needed. if using frozen berries there
is no need to chill the mixture. if using fresh raspberries, chill the ice cream
mixture for at lest 2 hours, or over night. follow ice cream maker instructions
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june14 Posted - 17 July 2004 8:52      

Got this recipe from suzannes ice cream maker recipe book thought someone
might like it.
makes 1 1/2 pints and is a level one carbo
1 1/4 cups fresh or frozen raspberries
1 1/4 cups non-fat yogurt
1/2 cups non-fat milk
2 tablespoons somersweet
place all ingredients into a food processor or blender and blend untill smooth.
Taste puree and add more somersweet if needed. if using frozen berries there
is no need to chill the mixture. if using fresh raspberries, chill the ice cream
mixture for at lest 2 hours, or over night. follow ice cream maker instructions
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DebB Posted - 9 October 2003 19:15      

This was requested:

Luscious Layer Lemon Pie

First Layer
8 ounces softened cream cheese
1 egg
½ teaspoon vanilla
2 Tablespoons cream
sweetener of choice equal to 1/2 cup sugar
2 teaspoons finely grated lemon peel
1 Tablespoon fresh lemon juice

Second Layer
1 envelope unflavored gelatin (I use Knox)
sweetener of choice equal to 2/3 cup sugar
4 beaten egg yolks (beat lightly with a whisk)
2/3 cups water
1/3 cup fresh lemon juice
2 Tablespoons unsalted butter
1 teaspoon finely grated lemon peel

Third Layer
8 ounces mascarpone cheese (sold by the imported, fancy cheeses)
sweetener of choice equal to 1/2 cup sugar
1/2 teaspoon vanilla
1 teaspoon fresh lemon juice
2 teaspoons finely grated lemon peel
1 cup heavy cream
sweetener of choice equal to 1/2 cup sugar

Layer One. Preheat oven to 350. In a mixing bowl, beat the softened cream
cheese, and sweetener until light and fluffy. Add the egg, vanilla, and lemon
juice and beat until well combined. Stir in the cream, and lemon peel. Pour
into a greased 9 inch pie plate and bake for approximately 20 minutes.
Remove from oven and cool to room temperature.
Layer Two. In a medium sized saucepan, stir together the gelatin, sweetener,
and water. Add in the lemon juice, lemon peel, butter, and egg yolks. Cook
over medium heat until thickened and bubbling….stirring occasionally. Continue
to cook and stir for an additional 2 minutes, then remove from heat. Cool to
room temperature…giving it a stir occasionally. 
Third Layer. In medium sized bowl, stir together the mascarpone, vanilla,
sweetener, lemon juice, and peel until well combined and smooth. There’s no
need to use the mixer, just mix it up well with a spoon. Cover and chill in the
refrigerator until ready to assemble the pie.

When the second layer has cooled to room temperature, beat the 1 cup heavy
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cream and sweetener in a large bowl until stiff peaks form. Fold HALF the
whipped cream into the bowl with the second layer. Gently combine, then
pour over the first layer in pie plate. Let chill in the refrigerator until the
second layer sets. Fold the remaining whipped cream into the mascarpone
cheese mixture and return the bowl to the refrigerator. After an hour or two,
the second layer should be set. Once it is set, pour the third layer
(mascarpone mixture) on top and return to the refrigerator and chill for
several hours. When ready to serve, run a knife around the outside edge of
the pie plate, slice and enjoy!

sweetiepie @ SS site

Deb’s notes: This is a “more involved” recipe, but it’s really good if you like
lemon! It took me about 2.5 large lemons. I’m going to attempt to take some
of the left over zest and ‘smoosh’ splenda into it and use as a garnish on top.
This is MUCH better tasting if you do let the flavors blend for several hours
prior to eating.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 9 October 2003 19:15      

This was requested:

Luscious Layer Lemon Pie

First Layer
8 ounces softened cream cheese
1 egg
½ teaspoon vanilla
2 Tablespoons cream
sweetener of choice equal to 1/2 cup sugar
2 teaspoons finely grated lemon peel
1 Tablespoon fresh lemon juice

Second Layer
1 envelope unflavored gelatin (I use Knox)
sweetener of choice equal to 2/3 cup sugar
4 beaten egg yolks (beat lightly with a whisk)
2/3 cups water
1/3 cup fresh lemon juice
2 Tablespoons unsalted butter
1 teaspoon finely grated lemon peel

Third Layer
8 ounces mascarpone cheese (sold by the imported, fancy cheeses)
sweetener of choice equal to 1/2 cup sugar
1/2 teaspoon vanilla
1 teaspoon fresh lemon juice
2 teaspoons finely grated lemon peel
1 cup heavy cream
sweetener of choice equal to 1/2 cup sugar

Layer One. Preheat oven to 350. In a mixing bowl, beat the softened cream
cheese, and sweetener until light and fluffy. Add the egg, vanilla, and lemon
juice and beat until well combined. Stir in the cream, and lemon peel. Pour
into a greased 9 inch pie plate and bake for approximately 20 minutes.
Remove from oven and cool to room temperature.
Layer Two. In a medium sized saucepan, stir together the gelatin, sweetener,
and water. Add in the lemon juice, lemon peel, butter, and egg yolks. Cook
over medium heat until thickened and bubbling….stirring occasionally. Continue
to cook and stir for an additional 2 minutes, then remove from heat. Cool to
room temperature…giving it a stir occasionally. 
Third Layer. In medium sized bowl, stir together the mascarpone, vanilla,
sweetener, lemon juice, and peel until well combined and smooth. There’s no
need to use the mixer, just mix it up well with a spoon. Cover and chill in the
refrigerator until ready to assemble the pie.

When the second layer has cooled to room temperature, beat the 1 cup heavy
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cream and sweetener in a large bowl until stiff peaks form. Fold HALF the
whipped cream into the bowl with the second layer. Gently combine, then
pour over the first layer in pie plate. Let chill in the refrigerator until the
second layer sets. Fold the remaining whipped cream into the mascarpone
cheese mixture and return the bowl to the refrigerator. After an hour or two,
the second layer should be set. Once it is set, pour the third layer
(mascarpone mixture) on top and return to the refrigerator and chill for
several hours. When ready to serve, run a knife around the outside edge of
the pie plate, slice and enjoy!

sweetiepie @ SS site

Deb’s notes: This is a “more involved” recipe, but it’s really good if you like
lemon! It took me about 2.5 large lemons. I’m going to attempt to take some
of the left over zest and ‘smoosh’ splenda into it and use as a garnish on top.
This is MUCH better tasting if you do let the flavors blend for several hours
prior to eating.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Summersfyres Posted - 25 August 2004 18:21      

here's another key lime pie recipe - collected

Sugar Free Low Carb Key Lime Pie

1 large package sugar-free lime Jello®
2 tablespoons lime juice 
1/3 cup boiling water 
1/3 cup cold water 
2 packages (8-oz each) cream cheese, softened 
1/2 cup heavy cream
1 tsp. coconut extract

Preheat oven to 350° F.

Whip cream until peaks form. Set aside.

Mix the Jello with 1/3 cup boiling water and stir intil gelatin dissolves.
Add cold water and stir.

In a large bowl, beat cream cherese until fluffly. Slowly beat in jello
mixture and remaining coconut extract. Beat at high speed until
smooth. Fold in the whipped cream.

Spread filling into pie pan. Chill for at least 2 hours before serving.

Sharlene

Edited by - summersfyres on 8/28/2004 3:24:29 PM

Level 2 items removed. FM

Edited by - ForumModerator on 5/26/2005 5:45:08 PM
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Summersfyres Posted - 25 August 2004 18:21      

here's another key lime pie recipe - collected

Sugar Free Low Carb Key Lime Pie

1 large package sugar-free lime Jello®
2 tablespoons lime juice 
1/3 cup boiling water 
1/3 cup cold water 
2 packages (8-oz each) cream cheese, softened 
1/2 cup heavy cream
1 tsp. coconut extract

Preheat oven to 350° F.

Whip cream until peaks form. Set aside.

Mix the Jello with 1/3 cup boiling water and stir intil gelatin dissolves.
Add cold water and stir.

In a large bowl, beat cream cherese until fluffly. Slowly beat in jello
mixture and remaining coconut extract. Beat at high speed until
smooth. Fold in the whipped cream.

Spread filling into pie pan. Chill for at least 2 hours before serving.

Sharlene

Edited by - summersfyres on 8/28/2004 3:24:29 PM

Level 2 items removed. FM

Edited by - ForumModerator on 5/26/2005 5:45:08 PM
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darlin12009 Posted - 18 June 2006 6:45      

just found this, i think this is ok..please advise..
Almond Cookies
Yield: 24 servings

1 1/4 cups almond flour
1 cup Splenda
1 egg
1/2 teaspoon almond extract
1/4 cup butter, softened

Mix all together well and form into 24 small balls. Press flat on an
ungreased cookie sheet. Decorate with an almond slice (optional). Bake
for 8 minutes at 350 degrees F.

Per Serving: 21 Cal (69% from Fat, 4% from Protein, 27% from Carb); 0
g Protein; 2 g Tot Fat; 2 g Carb; 0 g Fiber; 2 mg Calcium; 0 mg Iron; 26
mg Sodium; 14 mg Cholesterol

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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just found this, i think this is ok..please advise..
Almond Cookies
Yield: 24 servings

1 1/4 cups almond flour
1 cup Splenda
1 egg
1/2 teaspoon almond extract
1/4 cup butter, softened

Mix all together well and form into 24 small balls. Press flat on an
ungreased cookie sheet. Decorate with an almond slice (optional). Bake
for 8 minutes at 350 degrees F.

Per Serving: 21 Cal (69% from Fat, 4% from Protein, 27% from Carb); 0
g Protein; 2 g Tot Fat; 2 g Carb; 0 g Fiber; 2 mg Calcium; 0 mg Iron; 26
mg Sodium; 14 mg Cholesterol

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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mamabj Posted - 16 June 2006 10:20      

Sugar-Free Low Carb 
Pina Colata Pudding

Note from Cheri: 
This recipe was given to us by our friend April S. Fields, author of the
fabulous book 101 Low-Carb & Sugar-free Dessert Recipes. This recipe is part
of a collection April shared in a fascintating article about understnading low
carb diets. 
--------------------------------------------------------------------------------
3 cups water 
1 cup Pineapple Sugarfree Syrup (such as Torani)
2 packets unflavored gelatin
2 tablespoons lime juice
8 oz. cream cheese
1 teaspoon rum flavored extract 
1/2 cup unsweetened coconut 
green food color (optional) 

Makes 8 Servings

Allow the gelatin to soften in the syrup for five minutes. Add to water and
lime juice and bring to a boil. Turn off heat.

Cut up the cream cheese into smaller pieces and add to the hot mixture. Stir
until melted.

Add the coconut and extract and pour into a glass serving dish (or 8
individual serving dishes). Allow to cool and then refrigerate until set. Serve
with whipped cream.

I guess with the coconut this is not really level 1.

mamabj
250/190
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mamabj Posted - 16 June 2006 10:20      

Sugar-Free Low Carb 
Pina Colata Pudding

Note from Cheri: 
This recipe was given to us by our friend April S. Fields, author of the
fabulous book 101 Low-Carb & Sugar-free Dessert Recipes. This recipe is part
of a collection April shared in a fascintating article about understnading low
carb diets. 
--------------------------------------------------------------------------------
3 cups water 
1 cup Pineapple Sugarfree Syrup (such as Torani)
2 packets unflavored gelatin
2 tablespoons lime juice
8 oz. cream cheese
1 teaspoon rum flavored extract 
1/2 cup unsweetened coconut 
green food color (optional) 

Makes 8 Servings

Allow the gelatin to soften in the syrup for five minutes. Add to water and
lime juice and bring to a boil. Turn off heat.

Cut up the cream cheese into smaller pieces and add to the hot mixture. Stir
until melted.

Add the coconut and extract and pour into a glass serving dish (or 8
individual serving dishes). Allow to cool and then refrigerate until set. Serve
with whipped cream.

I guess with the coconut this is not really level 1.

mamabj
250/190
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mamabj Posted - 16 June 2006 7:59      

1 c soy flour
1/2 c heavy cream
2/3 t baking soda
2 eggs
1/4 c seltzer water
2 T splenda
1/2 t grated ginger
1/2 t nutmeg
1/2 t cinnamon
Butter to grease pan
*adjust spices to your tastes

Preheat oven to 375F-190C. Grease small loaf pan and set aside. Combine all
dry ingredients, set aside. Separate eggs, beat whites till fluffy. Recombine
egg whites and yolks and add sweetener. Combine all ingredients and mix
until dry ingredients are fully incoporated. Do not over mix, bread will not
rise. Pour into pan and bake for approximately 25 min or until cake tester
comes out clean.

Top w/whipped cream.

Servings: 4-5 slices (med size)
This recipe was by Renne at LowCarbEating.com

I need all the pro/fat recipes like this I can get, I don't know about you.

mamabj
250/189

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52022')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=52022&topic_title=Ginger+Loaf+pro%2Ffat&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Loaf+pro%2Ffat&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:43:51 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Ginger Loaf pro/fat

Send Topic To a Friend

Author Posting

mamabj Posted - 16 June 2006 7:59      

1 c soy flour
1/2 c heavy cream
2/3 t baking soda
2 eggs
1/4 c seltzer water
2 T splenda
1/2 t grated ginger
1/2 t nutmeg
1/2 t cinnamon
Butter to grease pan
*adjust spices to your tastes

Preheat oven to 375F-190C. Grease small loaf pan and set aside. Combine all
dry ingredients, set aside. Separate eggs, beat whites till fluffy. Recombine
egg whites and yolks and add sweetener. Combine all ingredients and mix
until dry ingredients are fully incoporated. Do not over mix, bread will not
rise. Pour into pan and bake for approximately 25 min or until cake tester
comes out clean.

Top w/whipped cream.

Servings: 4-5 slices (med size)
This recipe was by Renne at LowCarbEating.com

I need all the pro/fat recipes like this I can get, I don't know about you.

mamabj
250/189
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Where do you guys find your sf extracts? Are they the same thing as the
DaVinci syrup or is that something completely different? Almost every
recipe uses vanilla extract so I was just wondering if you all use sf?

Started Somersizing 5-5-06
124.7/121.3/115
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Where do you guys find your sf extracts? Are they the same thing as the
DaVinci syrup or is that something completely different? Almost every
recipe uses vanilla extract so I was just wondering if you all use sf?

Started Somersizing 5-5-06
124.7/121.3/115
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pitty
pat

Posted - 23 September 2003 10:15      

This is a cheese cake that I use to make before SSing. All I had to do was
substitute. the sugar for sweetner.

Cheese Cake--Level 1, Pro/Fats

3-8 oz pkgs cream cheese--room temp.

4 egg whites

1 cup sweetner

1 tsp vanilla

In one bowl, beat the egg whites until they have soft peaks and then add the
1 cup of sweetner. Continue to beat until you have stiff peaks. Set aside.

In another bowl, beat the cream cheese and vanilla together. Then add the
egg whites. Do not fold in. Mix until the mixture is smooth. Pour mixture into
9-inch springform pan--sprayed with Pam. Bake at 350 for 25 minutes. Then
remove from oven. (Don't be surprised if it cracks on top.)

Then turn your oven up to 475 degrees. While your oven is heating up, then
mix together 2 cups sour cream, 1/2 tsp vanilla, and 2 tablespoons of
sweetner. Once your oven reaches 475 then spread the sour cream mixture
on top of the baked cheese cake. Then bake for 5 minutes. I then let it cool
for about in hour on my counter and then I transfer it to the refrigerator and
cool for another three to four hours.
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pitty
pat

Posted - 23 September 2003 10:15      

This is a cheese cake that I use to make before SSing. All I had to do was
substitute. the sugar for sweetner.

Cheese Cake--Level 1, Pro/Fats

3-8 oz pkgs cream cheese--room temp.

4 egg whites

1 cup sweetner

1 tsp vanilla

In one bowl, beat the egg whites until they have soft peaks and then add the
1 cup of sweetner. Continue to beat until you have stiff peaks. Set aside.

In another bowl, beat the cream cheese and vanilla together. Then add the
egg whites. Do not fold in. Mix until the mixture is smooth. Pour mixture into
9-inch springform pan--sprayed with Pam. Bake at 350 for 25 minutes. Then
remove from oven. (Don't be surprised if it cracks on top.)

Then turn your oven up to 475 degrees. While your oven is heating up, then
mix together 2 cups sour cream, 1/2 tsp vanilla, and 2 tablespoons of
sweetner. Once your oven reaches 475 then spread the sour cream mixture
on top of the baked cheese cake. Then bake for 5 minutes. I then let it cool
for about in hour on my counter and then I transfer it to the refrigerator and
cool for another three to four hours.
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kdgoss123 Posted - 12 May 2006 12:50      

I'm just starting back at ss. I see all these great ideas for deserts and
some of them have splenda in them. Is this legal, like somersweet?
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I'm just starting back at ss. I see all these great ideas for deserts and
some of them have splenda in them. Is this legal, like somersweet?
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iwillrejoice Posted - 3 December 2004 8:9      

This is so good... It uses one of those mini watermelons - the ones that are
about the size of a cantaloupe. Just remember to treat this as a fruit,
timing-wise.

Watermelon Granita

1 (4 - 4 1/2 pound) watermelon (the mini kind - about the size of a
cantaloupe)
Sweetener equivalent to 1/2 cup sugar, or to taste
2/3 cup water
Finely grated rind & juice of 2 limes
Lime wedges, to decorate

“Pastel pink flakes of ice, subtly blended with the citrus freshness of lime &
the delicate refreshing flavor of organic watermelon, make this granita a
treat for the eye & the tastebuds.”

Cut the watermelon into quarters. (I just halved it.)
Discard most of the seeds.
Scoop the flesh into a food processor, & process briefly until smooth. (I did
half at a time.) Alternatively, use a blender, & process the watermelon
quarters in small batches.
Bring the sweetener & water to the boil in a small pan, stirring constantly
until the sweetener has dissolved.
Pour the syrup into a bowl.
Allow the syrup to cool, then chill until needed.
Strain the purée through a sieve into a large plastic container. (I pressed
the pulp with a wooden spoon.) 
Discard the melon seeds & pulp.
Pour in the chilled syrup, & lime rind & juice, & mix well. 
Cover & freeze for 2-3 hours, until the granita mixture around the sides of
the container is mushy.
Mash the ice finely with a fork & return to the freezer.
Freeze for a further 2 hours, mashing the mixture every hour or so, until
the granita has a slushy consistency.
Scoop it into individual dishes & serve with the wedges of lime.

6 servings

Cook’s Tip: If you are using another melon, such as cantaloupe, you may
not need as much lime juice. Add half in step 3, then taste the mixture &
adjust as necessary.

My Notes: The leftovers in the freezer did get a bit hard the next day, but I
was able to flake it fairly easily, with a knife.
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Adapted from Farmer’s Market Cookbook.

Gail

Edited by - iwillrejoice on 6/5/2005 9:26:02 PM
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This is so good... It uses one of those mini watermelons - the ones that are
about the size of a cantaloupe. Just remember to treat this as a fruit,
timing-wise.

Watermelon Granita

1 (4 - 4 1/2 pound) watermelon (the mini kind - about the size of a
cantaloupe)
Sweetener equivalent to 1/2 cup sugar, or to taste
2/3 cup water
Finely grated rind & juice of 2 limes
Lime wedges, to decorate

“Pastel pink flakes of ice, subtly blended with the citrus freshness of lime &
the delicate refreshing flavor of organic watermelon, make this granita a
treat for the eye & the tastebuds.”

Cut the watermelon into quarters. (I just halved it.)
Discard most of the seeds.
Scoop the flesh into a food processor, & process briefly until smooth. (I did
half at a time.) Alternatively, use a blender, & process the watermelon
quarters in small batches.
Bring the sweetener & water to the boil in a small pan, stirring constantly
until the sweetener has dissolved.
Pour the syrup into a bowl.
Allow the syrup to cool, then chill until needed.
Strain the purée through a sieve into a large plastic container. (I pressed
the pulp with a wooden spoon.) 
Discard the melon seeds & pulp.
Pour in the chilled syrup, & lime rind & juice, & mix well. 
Cover & freeze for 2-3 hours, until the granita mixture around the sides of
the container is mushy.
Mash the ice finely with a fork & return to the freezer.
Freeze for a further 2 hours, mashing the mixture every hour or so, until
the granita has a slushy consistency.
Scoop it into individual dishes & serve with the wedges of lime.

6 servings

Cook’s Tip: If you are using another melon, such as cantaloupe, you may
not need as much lime juice. Add half in step 3, then taste the mixture &
adjust as necessary.

My Notes: The leftovers in the freezer did get a bit hard the next day, but I
was able to flake it fairly easily, with a knife.
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Adapted from Farmer’s Market Cookbook.

Gail

Edited by - iwillrejoice on 6/5/2005 9:26:02 PM
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carolinacottontail Posted - 21 April 2006 18:47      

Well I tried the Cinnabons made with the vanilla cake recipe! Really
good! I made 6 hart shape muffins and a hart shape pan of them!
(Hart shape because those are my silicone pans) I got a stroke of
inspiration, after I layered the cinnamon mixture and the cake
batter, I got a Long toothpick and made spiral swirls where I thought
each bun would be in the pan. I also swirled the muffins. The pan
was so pretty, as it baked, the swirled "buns" puffed up just like
they were real separate buns put in a pan to bake! I am quite proud
of myself. My 27year old son, to whom diet food is akin to poison,
loved them. My hubby said he would take my word for it. Spoken
like a skinny marathon runner!

Carolina Cottonatil
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carolinacottontail Posted - 21 April 2006 18:47      

Well I tried the Cinnabons made with the vanilla cake recipe! Really
good! I made 6 hart shape muffins and a hart shape pan of them!
(Hart shape because those are my silicone pans) I got a stroke of
inspiration, after I layered the cinnamon mixture and the cake
batter, I got a Long toothpick and made spiral swirls where I thought
each bun would be in the pan. I also swirled the muffins. The pan
was so pretty, as it baked, the swirled "buns" puffed up just like
they were real separate buns put in a pan to bake! I am quite proud
of myself. My 27year old son, to whom diet food is akin to poison,
loved them. My hubby said he would take my word for it. Spoken
like a skinny marathon runner!

Carolina Cottonatil
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Tart crust shells

1 1/4c vanilla protein powder
1/4c sugar equiv of sweetener (I used 1/4c WL)
10 Tablespoons butter melted

Preheat oven to 350
Mix the protein powder and sweetener, then add the melted butter until you
have a mixture like that of a crumb crust.
For little tarts (which is what I made)
Take a mini muffin pan and butter if it is not nonstick
Then fill each muffin cup with a heaping teaspoon of crust mix. Press the
mix in with your fingers or a tart tapper if you have one. It is important that
the tart mix is pressed in really well or it might not come out right. 
When you have pressed mix in all the muffin cups bake for about 5 min.
Don't worry when they come out of the oven if there is a little butter pooled
in the middle of the tarts, it goes away. 
Allow to cool in the pan, when they are cool, gently turn each one a little to
see if it is loose and flip onto a cookie sheet. They are very delicate and
may require a little effort to remove from the pan, I suppose one coud try
mini-muffin papers too.

For a filling when they were cool I used homemade lemon curd (Joy of
Cooking's recipe but sub WL)

But, the possibilities are endless, any of the pudding recipes, or ice cream.
For AL1+ chocolate, for L2 berries with custard. 
It might work in larger pans too, I haven't tried it.

There is still a little of the whey powder taste, but I don't mind it.

Let me know what you think, I hope this recipe works for everyone.
Jennifer
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Tart crust shells

1 1/4c vanilla protein powder
1/4c sugar equiv of sweetener (I used 1/4c WL)
10 Tablespoons butter melted

Preheat oven to 350
Mix the protein powder and sweetener, then add the melted butter until you
have a mixture like that of a crumb crust.
For little tarts (which is what I made)
Take a mini muffin pan and butter if it is not nonstick
Then fill each muffin cup with a heaping teaspoon of crust mix. Press the
mix in with your fingers or a tart tapper if you have one. It is important that
the tart mix is pressed in really well or it might not come out right. 
When you have pressed mix in all the muffin cups bake for about 5 min.
Don't worry when they come out of the oven if there is a little butter pooled
in the middle of the tarts, it goes away. 
Allow to cool in the pan, when they are cool, gently turn each one a little to
see if it is loose and flip onto a cookie sheet. They are very delicate and
may require a little effort to remove from the pan, I suppose one coud try
mini-muffin papers too.

For a filling when they were cool I used homemade lemon curd (Joy of
Cooking's recipe but sub WL)

But, the possibilities are endless, any of the pudding recipes, or ice cream.
For AL1+ chocolate, for L2 berries with custard. 
It might work in larger pans too, I haven't tried it.

There is still a little of the whey powder taste, but I don't mind it.

Let me know what you think, I hope this recipe works for everyone.
Jennifer
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Here is a 'cake' recipe that I make all the time and eat for breakfast or
dessert. I tweaked a recipe that was posted on the boards from before to
suit my taste. Unfortunately, I don't remember the original poster. If anyone
recognizes it, please give credit to the original creater. 
Here is the recipe: 
1 cup butter (softened)
8 ounces cream cheese (softened)
3 tbls somersweet (or 1 cup Splenda or equivalent)
4 eggs
1 cup whey protein powder
2 tsp. vanilla
1 tsp. baking powder
1 tsp. cream of tartar
2 Tablespoons cinnamon or any spice combination that you like (apple pie
spices, pumpkin pie spices, etc.)
Cream the butter, cream cheese and sweetner. Add eggs one at a time. Add
the protein powder and the remaining ingredients. I pour all this into a
greased (I spray it with Pam) 9 inch cake pan. Bake at 350' for 20-25
minutes. (Check after 20 minutes, if the middle is still soft, continue baking
for a few more minutes.)
For a real treat, I will put 'frosting' on the top (made with 8 oz cream
cheese (softened), 4 tbls softened butter, and vanilla and sweetner to taste.
I use Davinci Sugar Free Vanilla to sweeten. I heat up a piece of this (even
with the frosting on) for about 20-30 seconds with a cup of decaf coffee,
and I'm a happy girl!

CANMOM
(formerly Mary Lou T.)
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CANMOM Posted - 22 September 2003 15:22      

Here is a 'cake' recipe that I make all the time and eat for breakfast or
dessert. I tweaked a recipe that was posted on the boards from before to
suit my taste. Unfortunately, I don't remember the original poster. If anyone
recognizes it, please give credit to the original creater. 
Here is the recipe: 
1 cup butter (softened)
8 ounces cream cheese (softened)
3 tbls somersweet (or 1 cup Splenda or equivalent)
4 eggs
1 cup whey protein powder
2 tsp. vanilla
1 tsp. baking powder
1 tsp. cream of tartar
2 Tablespoons cinnamon or any spice combination that you like (apple pie
spices, pumpkin pie spices, etc.)
Cream the butter, cream cheese and sweetner. Add eggs one at a time. Add
the protein powder and the remaining ingredients. I pour all this into a
greased (I spray it with Pam) 9 inch cake pan. Bake at 350' for 20-25
minutes. (Check after 20 minutes, if the middle is still soft, continue baking
for a few more minutes.)
For a real treat, I will put 'frosting' on the top (made with 8 oz cream
cheese (softened), 4 tbls softened butter, and vanilla and sweetner to taste.
I use Davinci Sugar Free Vanilla to sweeten. I heat up a piece of this (even
with the frosting on) for about 20-30 seconds with a cup of decaf coffee,
and I'm a happy girl!

CANMOM
(formerly Mary Lou T.)
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showgirl Posted - 26 April 2004 17:48      

Has anyone of you fabulous chefs come up with a mock rice pudding? i just
saw barefoot contessa on food network making a rum raisin rice pudding and
it looked yummy! what could we use in place of rice?
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Has anyone of you fabulous chefs come up with a mock rice pudding? i just
saw barefoot contessa on food network making a rum raisin rice pudding and
it looked yummy! what could we use in place of rice?
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mzladyt Posted - 10 November 2003 15:39      

I saw on the food network with Martha Stewart that she was making a frozen
lemon mousse and boy did it look good. Anyone know how to ss it for all of
us?

8 to 10 lemons 
2 cups sugar 
8 large egg yolks, plus 2 whole eggs 
1 cup (2 sticks) unsalted butter, cut into pieces 
1 1/2 cups plus 2 tablespoons heavy cream, chilled 
Candied Lemon Zest, recipe follows 
1 container (8-ounces) creme fraiche

Prepare ice bath in large bowl. Juice 1 lemon; reserve juice. Juice additional
lemons to yield 1 cup. Make lemon curd: Place 1 cup lemon juice, sugar, egg
yolks, whole eggs, and butter in saucepan; whisk to combine. Cook over
medium heat, whisking constantly until it begins to boil, about 7 minutes. 
Strain curd through fine mesh strainer into a bowl set in an ice bath. Stir
periodically until cool; remove from ice bath. Place plastic wrap directly on
surface of curd; refrigerate at least 1 hour and up to 3 days.

Place 1 1/2 cups chilled heavy cream in large mixing bowl; whisk until soft
peaks form. Reserve 1/2 cup lemon curd for sauce; add remaining lemon
curd to whipped cream. Fold gently until well combined.

Place an 8-inch nonstick springform pan on baking sheet. Transfer mousse to
springform pan. Place in freezer on baking sheet until firm, at least 4 hours.

Drain candied lemon zest; reserve syrup. Whisk 1/3 cup syrup, reserved 1/2
cup lemon curd, and juice of 1 lemon in a small bowl. Remove frozen mousse
from freezer and let warm 4 to 5 minutes. Meanwhile, whisk creme fraiche
and remaining 2 tablespoons cream in medium bowl until soft peaks form.
Remove sides of springform pan. Slice mousse and place on plates. Spoon
lemon sauce around mousse; top with creme fraiche. Garnish with candied
zest; serve.

Candied Lemon Zest: 
4 lemons, well scrubbed 
2 cups sugar 
1 cup cool water

Remove zest from lemons with a vegetable peeler, keeping pieces long.
Remove white pith using a paring knife. Cut into fine julienne using a very
sharp knife. Place julienned zest in a small bowl; cover with boiling water. Let
stand 30 minutes; drain. 
Bring sugar and the cool water to a boil in a small saucepan over medium-
high heat. When sugar is completely dissolved, add julienned zest, reduce
heat to medium-low, and cook 10 minutes. Remove from heat, cover, and let
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stand overnight. Store zest in syrup in an airtight container in the refrigerator
for up to 2 weeks.
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mzladyt Posted - 10 November 2003 15:39      

I saw on the food network with Martha Stewart that she was making a frozen
lemon mousse and boy did it look good. Anyone know how to ss it for all of
us?

8 to 10 lemons 
2 cups sugar 
8 large egg yolks, plus 2 whole eggs 
1 cup (2 sticks) unsalted butter, cut into pieces 
1 1/2 cups plus 2 tablespoons heavy cream, chilled 
Candied Lemon Zest, recipe follows 
1 container (8-ounces) creme fraiche

Prepare ice bath in large bowl. Juice 1 lemon; reserve juice. Juice additional
lemons to yield 1 cup. Make lemon curd: Place 1 cup lemon juice, sugar, egg
yolks, whole eggs, and butter in saucepan; whisk to combine. Cook over
medium heat, whisking constantly until it begins to boil, about 7 minutes. 
Strain curd through fine mesh strainer into a bowl set in an ice bath. Stir
periodically until cool; remove from ice bath. Place plastic wrap directly on
surface of curd; refrigerate at least 1 hour and up to 3 days.

Place 1 1/2 cups chilled heavy cream in large mixing bowl; whisk until soft
peaks form. Reserve 1/2 cup lemon curd for sauce; add remaining lemon
curd to whipped cream. Fold gently until well combined.

Place an 8-inch nonstick springform pan on baking sheet. Transfer mousse to
springform pan. Place in freezer on baking sheet until firm, at least 4 hours.

Drain candied lemon zest; reserve syrup. Whisk 1/3 cup syrup, reserved 1/2
cup lemon curd, and juice of 1 lemon in a small bowl. Remove frozen mousse
from freezer and let warm 4 to 5 minutes. Meanwhile, whisk creme fraiche
and remaining 2 tablespoons cream in medium bowl until soft peaks form.
Remove sides of springform pan. Slice mousse and place on plates. Spoon
lemon sauce around mousse; top with creme fraiche. Garnish with candied
zest; serve.

Candied Lemon Zest: 
4 lemons, well scrubbed 
2 cups sugar 
1 cup cool water

Remove zest from lemons with a vegetable peeler, keeping pieces long.
Remove white pith using a paring knife. Cut into fine julienne using a very
sharp knife. Place julienned zest in a small bowl; cover with boiling water. Let
stand 30 minutes; drain. 
Bring sugar and the cool water to a boil in a small saucepan over medium-
high heat. When sugar is completely dissolved, add julienned zest, reduce
heat to medium-low, and cook 10 minutes. Remove from heat, cover, and let
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stand overnight. Store zest in syrup in an airtight container in the refrigerator
for up to 2 weeks.
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listenersamantha Posted - 10 April 2006 7:51      

This recipe is for a single serving, but easily doubles, triples, etc. for
entertaining.

1+1 Lemons (1 for Juice and Zest for recipe, one for serving in a
lemon boat.)
1 Cup Heavy Cream
2 sweetener packets

Combine sweetener, cream and zest of one lemon.
Add juice of one lemon
Will begin to thicken immediately.
Whisk for about 2 minutes
Put in freezer and whisk again at half hour intervals until desired
consistency. (I like it after 1 hour or so) Then put in lemon boat to
serve. Top with mint sprig if desired.
If left in freezer it will freeze hard and makes a good ice pop too.
This is based on a recipe I got out of a vintage womens mag.
Ingredients can obviously adjusted to taste. If you like it more tart,
add the juice from the second lemon too - if you like it sweeter, add
more sweetener! I think it's wonderful, especially on a hot summer
day.
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listenersamantha Posted - 10 April 2006 7:51      

This recipe is for a single serving, but easily doubles, triples, etc. for
entertaining.

1+1 Lemons (1 for Juice and Zest for recipe, one for serving in a
lemon boat.)
1 Cup Heavy Cream
2 sweetener packets

Combine sweetener, cream and zest of one lemon.
Add juice of one lemon
Will begin to thicken immediately.
Whisk for about 2 minutes
Put in freezer and whisk again at half hour intervals until desired
consistency. (I like it after 1 hour or so) Then put in lemon boat to
serve. Top with mint sprig if desired.
If left in freezer it will freeze hard and makes a good ice pop too.
This is based on a recipe I got out of a vintage womens mag.
Ingredients can obviously adjusted to taste. If you like it more tart,
add the juice from the second lemon too - if you like it sweeter, add
more sweetener! I think it's wonderful, especially on a hot summer
day.
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tutu Posted - 17 March 2004 6:45      

I have posted this recipe before and have had wonderful response to it. For
those of you who have seen it before, tried it and loved it, thanks. If you've
never tried it and you love coconut, this is the recipe for you. 
I used to love this recipe when I was doing WW years ago. I
modified/Somersized and the whole family proceeded to gobble it up. I hope
you enjoy it.

MOCK COCONUT CREAM PIE

2 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbls. Melted butter, cooled
a shy 2Tbl SugarNot or equiv. of sweetener of your choice
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder

Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut bits
(this was somebody else's idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to the person who posted this idea).
Pour into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne

To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

Edited by - tutu on 4/23/2004 6:57:34 AM
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tutu Posted - 17 March 2004 6:45      

I have posted this recipe before and have had wonderful response to it. For
those of you who have seen it before, tried it and loved it, thanks. If you've
never tried it and you love coconut, this is the recipe for you. 
I used to love this recipe when I was doing WW years ago. I
modified/Somersized and the whole family proceeded to gobble it up. I hope
you enjoy it.

MOCK COCONUT CREAM PIE

2 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbls. Melted butter, cooled
a shy 2Tbl SugarNot or equiv. of sweetener of your choice
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder

Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut bits
(this was somebody else's idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to the person who posted this idea).
Pour into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne

To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

Edited by - tutu on 4/23/2004 6:57:34 AM
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2b4mb Posted - 4 April 2006 19:46      

1. Make a sf gelatin - any flavor 
2. Allow to set to soft set.
3. Put in blender and add 8 oz ricotta cheese.
4. Allow to set until firm.

Notes:
I didn't use a full 2 cups of liquid so that it would be a little firmer.

Tried strawberry and substituted oj for the cold water. Added frozen
strawberries when blending. (AL1?) Added some vanilla (1 teaspoon?)

I think any flavor would work. Next I want to try orange gelatin with oj and
vanilla. Cream sickle????

I really like this because it is not as heavy as the other desserts with whip
cream and cream cheese.

Any other suggestions? The combinations are unlimited!!

Barb
270/188/???
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2b4mb Posted - 4 April 2006 19:46      

1. Make a sf gelatin - any flavor 
2. Allow to set to soft set.
3. Put in blender and add 8 oz ricotta cheese.
4. Allow to set until firm.

Notes:
I didn't use a full 2 cups of liquid so that it would be a little firmer.

Tried strawberry and substituted oj for the cold water. Added frozen
strawberries when blending. (AL1?) Added some vanilla (1 teaspoon?)

I think any flavor would work. Next I want to try orange gelatin with oj and
vanilla. Cream sickle????

I really like this because it is not as heavy as the other desserts with whip
cream and cream cheese.

Any other suggestions? The combinations are unlimited!!

Barb
270/188/???
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Debits2000 Posted - 22 March 2006 20:15      

This is so good...like apple pie without the crust. And Hubby pours on
heavy cream when he eats his apple. Maybe this isn't too "illegal" since
the apple has fiber and Suzanne says strawberries and cream is ok if it
doesn't cause problems.

INGREDIENTS:
2 or 3 large baking apples {Romes are good}
1 can [12 oz.] of Diet Rite Rasberry soda
ground cinnamon, to taste

DIRECTIONS:
Peel the apples about halfway [from top to midsection, leaving skin on
bottom half]
Core out the seeds being careful not to go all the way through the bottom
of apple. Set the apples, peeled end up, in a baking dish {I use a loaf
pan} and pour the Diet Rite into the "hole" and the pan around the
apples. Sprinkle the tops of the apples and the center with cinnamon, to
taste { I like lots}. Bake at 350 degress till tender {about 1 hour,depends
on size}. Baste with soda as it bakes. I make mine in toaster oven. Serves
2 - 3.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~
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Debits2000 Posted - 22 March 2006 20:15      

This is so good...like apple pie without the crust. And Hubby pours on
heavy cream when he eats his apple. Maybe this isn't too "illegal" since
the apple has fiber and Suzanne says strawberries and cream is ok if it
doesn't cause problems.

INGREDIENTS:
2 or 3 large baking apples {Romes are good}
1 can [12 oz.] of Diet Rite Rasberry soda
ground cinnamon, to taste

DIRECTIONS:
Peel the apples about halfway [from top to midsection, leaving skin on
bottom half]
Core out the seeds being careful not to go all the way through the bottom
of apple. Set the apples, peeled end up, in a baking dish {I use a loaf
pan} and pour the Diet Rite into the "hole" and the pan around the
apples. Sprinkle the tops of the apples and the center with cinnamon, to
taste { I like lots}. Bake at 350 degress till tender {about 1 hour,depends
on size}. Baste with soda as it bakes. I make mine in toaster oven. Serves
2 - 3.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~
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fakeblonde16 Posted - 15 August 2004 18:8      

ok, i have a BIG problem with suzanne's meringe cake. has any one
tried it?

i'm not sure if what it tastes like is what its supposed to actually taste
like. it was sweet, spongy, but--weird. i dont know lol.

and, the bottom of the cake "cooked" in my springform pan. the egg
whites at the bottom came like a hard boiled egg white. ew ew ew.

i wasnt pleased at all. can anyone say anything about this?

Susan

Edited by - fakeblonde16 on 8/15/2004 6:11:00 PM

Edited by - fakeblonde16 on 8/15/2004 6:11:20 PM
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fakeblonde16 Posted - 15 August 2004 18:8      

ok, i have a BIG problem with suzanne's meringe cake. has any one
tried it?

i'm not sure if what it tastes like is what its supposed to actually taste
like. it was sweet, spongy, but--weird. i dont know lol.

and, the bottom of the cake "cooked" in my springform pan. the egg
whites at the bottom came like a hard boiled egg white. ew ew ew.

i wasnt pleased at all. can anyone say anything about this?

Susan

Edited by - fakeblonde16 on 8/15/2004 6:11:00 PM

Edited by - fakeblonde16 on 8/15/2004 6:11:20 PM
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Alyneem Posted - 15 March 2006 13:35      

I saw that someone was looking for a cream cheese frosting and thought I'd
share this one. For level 2 you can add some finely chopped nuts. It's
delicious. I used to make it up and just keep it in a bowl to sneak a bite but
had to stop because I wanted to eat the whole bowl! Gotten from
allrecipes.com.

Whipped Cream Cream Cheese Frosting 
Submitted by: Tom
Rated: 5 out of 5 by 178 members Prep Time: 15 Minutes
Ready In: 15 Minutes
Yields: 12 servings

"A delicate cream cheese frosting that has whipped cream folded into it.
Perfect for summer desserts."

INGREDIENTS:
1 (8 ounce) package cream 
cheese
1 cup white sugar substitute
1/8 teaspoon salt 
1 teaspoon vanilla extract
1 1/2 cups heavy whipping 
cream

DIRECTIONS:
1. In a small bowl beat whipping cream until stiff peaks form; set aside. 
2. In a large bowl combine cream cheese, sugar, salt and vanilla. Beat until
smooth, then fold in whipped cream 
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Alyneem Posted - 15 March 2006 13:35      

I saw that someone was looking for a cream cheese frosting and thought I'd
share this one. For level 2 you can add some finely chopped nuts. It's
delicious. I used to make it up and just keep it in a bowl to sneak a bite but
had to stop because I wanted to eat the whole bowl! Gotten from
allrecipes.com.

Whipped Cream Cream Cheese Frosting 
Submitted by: Tom
Rated: 5 out of 5 by 178 members Prep Time: 15 Minutes
Ready In: 15 Minutes
Yields: 12 servings

"A delicate cream cheese frosting that has whipped cream folded into it.
Perfect for summer desserts."

INGREDIENTS:
1 (8 ounce) package cream 
cheese
1 cup white sugar substitute
1/8 teaspoon salt 
1 teaspoon vanilla extract
1 1/2 cups heavy whipping 
cream

DIRECTIONS:
1. In a small bowl beat whipping cream until stiff peaks form; set aside. 
2. In a large bowl combine cream cheese, sugar, salt and vanilla. Beat until
smooth, then fold in whipped cream 
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Twinkle Posted - 7 March 2006 7:13      

This is a very yummy glaze for really any dessert.

Perfect Glaze
2 ounces heavy cream
2 tablespoons softened butter
1 teaspoon vanilla extract
or lemon extract
3 ounces cream cheese-room temp

Beat the heavy cream, butter, cream cheese, and extract of choice well.
If too thick, add a little more cream, 
1 Tablespoon at a time.
Drizzle over dessert of choice.YUM!!!

Twinkle, Twinkle little star how I wonder what you are...
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Twinkle Posted - 7 March 2006 7:13      

This is a very yummy glaze for really any dessert.

Perfect Glaze
2 ounces heavy cream
2 tablespoons softened butter
1 teaspoon vanilla extract
or lemon extract
3 ounces cream cheese-room temp

Beat the heavy cream, butter, cream cheese, and extract of choice well.
If too thick, add a little more cream, 
1 Tablespoon at a time.
Drizzle over dessert of choice.YUM!!!

Twinkle, Twinkle little star how I wonder what you are...
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fabric Posted - 1 March 2006 9:23      

I saw Marie's Chocolate pudding and Cindi's brownies mentioned as big time
favorites. How can I find these recipes? Thanks.
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I saw Marie's Chocolate pudding and Cindi's brownies mentioned as big time
favorites. How can I find these recipes? Thanks.
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mamabj Posted - 23 February 2006 11:12      

Does anyone have a recipe for legal oatmeal cookies? Thanks.
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Does anyone have a recipe for legal oatmeal cookies? Thanks.
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marie172 Posted - 13 November 2005 19:32      

Pavlova

3 large egg whites
1/4t cream of tartar
1/4t salt
3/4c sugar (I used somersweet)

Whipped cream (with a little sweetener, some vanilla or almond extract)
sliced strawberries (or other berries. Make it pretty!)

Preheat oven to 275*F. Line a baking pan with parchment paper. Lightly
spray Pam.

At high speed, beat eggs, tartar, and salt until soft peaks form. Gradually
add sugar, beating well, until all is dissolved and whites stand in stiff glossy
peaks.

Option One for baking:

Draw a circle on parchment paper (use a plate as a guide). Pile the
meringue up high inside the circle, the edges being higher than the center.
Bake 1-1/4 hours, or until meringue is lightly browned and crisp.

When cool, pile on the whipped cream, and arrange berries on top.
Refrigerate until ready to serve.

Option Two:

Use a jelly roll pan lined with the parchment paper. Spread the mixture
evenly on the whole thing. Bake until slightly brown and crisp. (You may
want it even less brown.) When cool, and hopefully some of the crispyness
has gone, transfer pavlova to a clean towel. Roll jelly roll fashion, then
unroll. Spread with whipped cream, strawberries, then reroll. Refrigerate
until firmed up. Slice to serve. Very pretty!

I have also used chocolate mousse as the filling.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=49514')
javascript:openWindow('profile.asp?mode=display&id=9924')
javascript:openWindow('close.asp?topic_id=49514&topic_title=Pavlova&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...pic_Title=Pavlova&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:47:07 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Pavlova

Send Topic To a Friend

Author Posting
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Pavlova

3 large egg whites
1/4t cream of tartar
1/4t salt
3/4c sugar (I used somersweet)

Whipped cream (with a little sweetener, some vanilla or almond extract)
sliced strawberries (or other berries. Make it pretty!)

Preheat oven to 275*F. Line a baking pan with parchment paper. Lightly
spray Pam.

At high speed, beat eggs, tartar, and salt until soft peaks form. Gradually
add sugar, beating well, until all is dissolved and whites stand in stiff glossy
peaks.

Option One for baking:

Draw a circle on parchment paper (use a plate as a guide). Pile the
meringue up high inside the circle, the edges being higher than the center.
Bake 1-1/4 hours, or until meringue is lightly browned and crisp.

When cool, pile on the whipped cream, and arrange berries on top.
Refrigerate until ready to serve.

Option Two:

Use a jelly roll pan lined with the parchment paper. Spread the mixture
evenly on the whole thing. Bake until slightly brown and crisp. (You may
want it even less brown.) When cool, and hopefully some of the crispyness
has gone, transfer pavlova to a clean towel. Roll jelly roll fashion, then
unroll. Spread with whipped cream, strawberries, then reroll. Refrigerate
until firmed up. Slice to serve. Very pretty!

I have also used chocolate mousse as the filling.
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poopseymcg Posted - 26 February 2006 22:32      

Dis anyone find the buttermilk pancake mix to be salty? Imade a batch
and it was so salty I had to throw it away.
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Dis anyone find the buttermilk pancake mix to be salty? Imade a batch
and it was so salty I had to throw it away.
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Gerilynn Posted - 26 February 2006 10:33      

I am looking for a CreamCheese frosting recipe. You know the one where if
you were real skinny you could eat all the powdered sugar that is in it. And I
keep hearing of these Chocolate Chip Cookies SS made with WW flour on
HSN. Anyone know what I am talking about?
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I am looking for a CreamCheese frosting recipe. You know the one where if
you were real skinny you could eat all the powdered sugar that is in it. And I
keep hearing of these Chocolate Chip Cookies SS made with WW flour on
HSN. Anyone know what I am talking about?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50808')
javascript:openWindow('profile.asp?mode=display&id=8204')
javascript:openWindow('close.asp?topic_id=50808&topic_title=Cream+Cheese+Frosting+and+CCCookies+Please%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tle=cream+cheese+frosting&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:47:33 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:cream cheese frosting

Send Topic To a Friend

Author Posting

susanb Posted - 16 November 2004 21:4      

Can anyone direct me to a good cream cheese frosting? I want to use it on
the vanilla cake. Thanks in advance....

Susan B
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Can anyone direct me to a good cream cheese frosting? I want to use it on
the vanilla cake. Thanks in advance....

Susan B
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SkinnyMinnie2B Posted - 29 October 2005 14:0      

I'd love to find more recipes for this. Already have PNeuman's
pumpkin cheesecake recipe.
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SkinnyMinnie2B Posted - 29 October 2005 14:0      

I'd love to find more recipes for this. Already have PNeuman's
pumpkin cheesecake recipe.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=49294')
javascript:openWindow('profile.asp?mode=display&id=21686')
javascript:openWindow('close.asp?topic_id=49294&topic_title=Absolute+Favorite+Cheesecake+Recipes&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Sugarless+Cheesecake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True[9/12/14, 12:47:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Sugarless Cheesecake

Send Topic To a Friend

Author Posting

mommyto2cuties Posted - 25 February 2006 18:22      

The only recipe I can find for this awesome dessert is from the first
book and it refers to 12 Nutrasweet packets. Has this recipe been
updated somewhere to show how many teaspoons/tablespoons that
would be? I have splenda in bulk and would like to use that. I also
plan to try it with Somersweet--if someone knows how much of that
product to substitute in the recipe. 
Thanks.
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mommyto2cuties Posted - 25 February 2006 18:22      

The only recipe I can find for this awesome dessert is from the first
book and it refers to 12 Nutrasweet packets. Has this recipe been
updated somewhere to show how many teaspoons/tablespoons that
would be? I have splenda in bulk and would like to use that. I also
plan to try it with Somersweet--if someone knows how much of that
product to substitute in the recipe. 
Thanks.
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Jojomr2 Posted - 19 February 2006 23:20      

I have to say I have been having a lot of fun in the kitchen lately with
experimenting, especially with deserts. This was a very good experiment.

Creamy Raspberry Cloud

1 - pgk sf jello (4 serv. size)
2/3 c. boiling water
1 - 8 oz. pkg. cream cheese
1 c. ricotta cheese
1 1/2 c. whipping cream
1 tsp. somersweet
1 tsp vanilla

Dissolve jello in boiling water, stirring for 2 minutes. Put in a blender and add
in cream cheese. Blend. Add in ricotta. Blend until smooth. Place mixture in a
medium bowl. In another bowl, add cream, somersweet and vanilla. Whip until
stiff. Fold whipped cream into jello mixture. When combined, put in a greased
springform pan. Chill for four hours or overnight.

Serve with whipped cream for level one. Add some berries sweetened with
somersweet for almost level one.

This can be made with any flavour of sugar free jello. I made this for
company and no one had a clue there was no sugar in this recipe, and they
all raved about it. I also served a little of Terri T's chocolate sauce on the
side! Yum!

Joanna
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Jojomr2 Posted - 19 February 2006 23:20      

I have to say I have been having a lot of fun in the kitchen lately with
experimenting, especially with deserts. This was a very good experiment.

Creamy Raspberry Cloud

1 - pgk sf jello (4 serv. size)
2/3 c. boiling water
1 - 8 oz. pkg. cream cheese
1 c. ricotta cheese
1 1/2 c. whipping cream
1 tsp. somersweet
1 tsp vanilla

Dissolve jello in boiling water, stirring for 2 minutes. Put in a blender and add
in cream cheese. Blend. Add in ricotta. Blend until smooth. Place mixture in a
medium bowl. In another bowl, add cream, somersweet and vanilla. Whip until
stiff. Fold whipped cream into jello mixture. When combined, put in a greased
springform pan. Chill for four hours or overnight.

Serve with whipped cream for level one. Add some berries sweetened with
somersweet for almost level one.

This can be made with any flavour of sugar free jello. I made this for
company and no one had a clue there was no sugar in this recipe, and they
all raved about it. I also served a little of Terri T's chocolate sauce on the
side! Yum!

Joanna
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Dulcenea's recipe is wonderful; it's so sturdy and versatile you can do many
things with it.

I didn't care for the cake at first with regular whole wheat flour. I find that it
helps tremendously with the quality and moistness if you buy organic whole
wheat flour.

For a gorgeous chocolate cake, I made the recipe with the recommended 1/2
cup of wonder cocoa.

Then I added 2 TBLS of egg whites--with the recommended added liquid too.
The flour-like quality of the cocoa and the egg whites lift this cake beautifully,
and I ended up with a lovely rich dark chocolate cake. Since the egg whites
are fat free, I think this cake is still level one!

Then I thought of rum soaked cakes, and on that idea I drizzled a little da
vinci's sugar free hazelnut syrup on top of the cake, and it was totally divine.
This would also be fabulous with Suzanne's rasberry coulis, which would make
a wonderful level two dessert.

These are small additions and ideas but I hope you like them.
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tesharri Posted - 18 February 2006 7:42      

Dulcenea's recipe is wonderful; it's so sturdy and versatile you can do many
things with it.

I didn't care for the cake at first with regular whole wheat flour. I find that it
helps tremendously with the quality and moistness if you buy organic whole
wheat flour.

For a gorgeous chocolate cake, I made the recipe with the recommended 1/2
cup of wonder cocoa.

Then I added 2 TBLS of egg whites--with the recommended added liquid too.
The flour-like quality of the cocoa and the egg whites lift this cake beautifully,
and I ended up with a lovely rich dark chocolate cake. Since the egg whites
are fat free, I think this cake is still level one!

Then I thought of rum soaked cakes, and on that idea I drizzled a little da
vinci's sugar free hazelnut syrup on top of the cake, and it was totally divine.
This would also be fabulous with Suzanne's rasberry coulis, which would make
a wonderful level two dessert.

These are small additions and ideas but I hope you like them.
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LilLooLoo Posted - 14 May 2004 14:35      

This is sooooo goooood! And you can make it any flavor you want. A frozen
dessert just in time for a sweltering hot Texas Summer. It has a faux
graham cracker crust using whey protein powder. I use a brand from
GNC,Virtually Tasteless 100% ANY WHEY, plain. Hope you like it as well as
we do. So here goes:

For crust:
1/2 stick butter softened
1 egg 1/2 cup whey protein powder
6 pkgs. splenda (your taste 1 tsp. vanilla

Mix well and pour into small cake pan 8x8 sq or round. Place in preheated
350 deg oven. Baker for about 10 minutes or until top browns. Remove from
pan and place enough cake in food processor to grind up 3/4 cup crumbs.
Spread 1/2 cup crumbs into 8 x 8 square cake pan. Set aside

For the filling ingredients:

3 eggs seperated
1/4 cup Torani SF syrup (I used rasberry)
6 pkgs splenda 1/8 tsp. salt 
1 cup heavy cream

In double boiler combine 3 egg yolks(save whites) Torani syrup (add more
splenda if needed to your taste or even more syrup for stronger flavor) and
1/8 tsp salt. Mix well heat this mixture until small bubbles just appear
around the edge(stir constantly) immediately remove from heat and hot
water. Careful careful not to over do and cook the yolks. Put this in
refrigerator to cool. Meanwhile beat the 3 egg whites until soft peaks form
and add 6 pkgs splenda and beat until stiff peaks form. In another bowl beat
heavy cream until soft & fluffy peaks form(I added 4 pkgs splenda but you
don't have to).

Take the syrup and yolk mixture from the fridge(should be sort of jelled by
now) and fold in the beaten egg whites and whipped cream. Carefully so the
mixture stays fluffy. Pour over crumbs in the 8 x 8 pan. Take the remaining
1/4 cup crumbs and sprinkle over the top. Cover with saran wrap and place
in freezer for about 2 or 3 hours until frozen.

Now I just couldn't help myself here and I know I shouldn't have done it
but.....I had some frozen unsweetened rasberries which I thawed and
sweetened with splenda and 3 or 4 TBS water and let it sit in fridge to form
more juice. When I cut the frozen torte, I put a Tablespoon rasberries over
each serving of the torte. Talk about gooood on a hot summer night.

You can use any flavor Torani syrup. Im thinking next time I make this I will
use peach syrup and possibly throw in some chopped peaches. I don't think
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this should cause to much of an imbalance.

Enjoy!
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LilLooLoo Posted - 14 May 2004 14:35      

This is sooooo goooood! And you can make it any flavor you want. A frozen
dessert just in time for a sweltering hot Texas Summer. It has a faux
graham cracker crust using whey protein powder. I use a brand from
GNC,Virtually Tasteless 100% ANY WHEY, plain. Hope you like it as well as
we do. So here goes:

For crust:
1/2 stick butter softened
1 egg 1/2 cup whey protein powder
6 pkgs. splenda (your taste 1 tsp. vanilla

Mix well and pour into small cake pan 8x8 sq or round. Place in preheated
350 deg oven. Baker for about 10 minutes or until top browns. Remove from
pan and place enough cake in food processor to grind up 3/4 cup crumbs.
Spread 1/2 cup crumbs into 8 x 8 square cake pan. Set aside

For the filling ingredients:

3 eggs seperated
1/4 cup Torani SF syrup (I used rasberry)
6 pkgs splenda 1/8 tsp. salt 
1 cup heavy cream

In double boiler combine 3 egg yolks(save whites) Torani syrup (add more
splenda if needed to your taste or even more syrup for stronger flavor) and
1/8 tsp salt. Mix well heat this mixture until small bubbles just appear
around the edge(stir constantly) immediately remove from heat and hot
water. Careful careful not to over do and cook the yolks. Put this in
refrigerator to cool. Meanwhile beat the 3 egg whites until soft peaks form
and add 6 pkgs splenda and beat until stiff peaks form. In another bowl beat
heavy cream until soft & fluffy peaks form(I added 4 pkgs splenda but you
don't have to).

Take the syrup and yolk mixture from the fridge(should be sort of jelled by
now) and fold in the beaten egg whites and whipped cream. Carefully so the
mixture stays fluffy. Pour over crumbs in the 8 x 8 pan. Take the remaining
1/4 cup crumbs and sprinkle over the top. Cover with saran wrap and place
in freezer for about 2 or 3 hours until frozen.

Now I just couldn't help myself here and I know I shouldn't have done it
but.....I had some frozen unsweetened rasberries which I thawed and
sweetened with splenda and 3 or 4 TBS water and let it sit in fridge to form
more juice. When I cut the frozen torte, I put a Tablespoon rasberries over
each serving of the torte. Talk about gooood on a hot summer night.

You can use any flavor Torani syrup. Im thinking next time I make this I will
use peach syrup and possibly throw in some chopped peaches. I don't think
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this should cause to much of an imbalance.

Enjoy!
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Little
Sharon

Posted - 15 November 2005 8:5      

I was experimenting yesterday and came up with a dessert that I would
definetly make again. I used Cindi's Crust (which tastes like a graham crust -
so good). I made up a package of lime jello according to directions and put in
the fridge to set. After it had set, I whipped up about a cup of whipping
cream, mixed in about 2 oz of cream cheese, then mixed all the jello in with
it. I did it all in my food processor. Poured it over the top of the crust and put
it back in the fridge to firm up. It was still very wiggly, but very good, and
very light. I put it in a small springform pan, but a pie plate would work just
as well. It stood up well enough that I could take it out of the springform pan.
I hope that you enjoy.

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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Little
Sharon

Posted - 15 November 2005 8:5      

I was experimenting yesterday and came up with a dessert that I would
definetly make again. I used Cindi's Crust (which tastes like a graham crust -
so good). I made up a package of lime jello according to directions and put in
the fridge to set. After it had set, I whipped up about a cup of whipping
cream, mixed in about 2 oz of cream cheese, then mixed all the jello in with
it. I did it all in my food processor. Poured it over the top of the crust and put
it back in the fridge to firm up. It was still very wiggly, but very good, and
very light. I put it in a small springform pan, but a pie plate would work just
as well. It stood up well enough that I could take it out of the springform pan.
I hope that you enjoy.

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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thinkpositive Posted - 3 February 2006 13:9      

Does anyone know of a brand name or recipe for a truly creamy (& of
course sugar free)salad dressing? I made the SS pink goddess recipe
from Fast & Easy and the couple of Tbsp of mayo didn't cut it for me.
I've tried (& love!) Marie's chunky blue cheese (no sugar) but it does
have buttermilk and milk products in it. I think it may have given me gas
(TMI I know but...)- I MISS MY ORIGINAL RANCH DRESSING!! Any
suggestions?

YOUR THOUGHTS CREATE YOUR TRUTH
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thinkpositive Posted - 3 February 2006 13:9      

Does anyone know of a brand name or recipe for a truly creamy (& of
course sugar free)salad dressing? I made the SS pink goddess recipe
from Fast & Easy and the couple of Tbsp of mayo didn't cut it for me.
I've tried (& love!) Marie's chunky blue cheese (no sugar) but it does
have buttermilk and milk products in it. I think it may have given me gas
(TMI I know but...)- I MISS MY ORIGINAL RANCH DRESSING!! Any
suggestions?

YOUR THOUGHTS CREATE YOUR TRUTH
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Pasofan Posted - 5 February 2006 4:53      

Could someone give me the original truffle recipe please??
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Could someone give me the original truffle recipe please??
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dona1012 Posted - 16 January 2006 18:2      

I made the cake using decaf coffe for liquid and added coconut extract
along with the vanilla. it is great. Dona

life without chocolate is not living. :)
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dona1012 Posted - 16 January 2006 18:2      

I made the cake using decaf coffe for liquid and added coconut extract
along with the vanilla. it is great. Dona

life without chocolate is not living. :)
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cmc4akc Posted - 31 January 2006 14:48      

This recipe has been a favorite of my family for years. It was so easy to
somersize for level one.

1. Mix together 2 envelopes Knox Unflavored Gelatine, sugar sub of your
choice to equal 1 cup, and 1/4 teaspoon salt in the top of a double boiler.

2. Beat together 2 egg yolks, 1/2 cup water and 1/2 cup cream; add to
gelatine mixture. Cook over boiling water, stirring constantly until gelatine is
dissolved and mixture thickens...about 10 minutes.

3. Remove from heat; add 1 tsp. grated lemon rind; cool.

4. Stir in 3 cups softened cream cheese (24 oz.), 1 tblsp. lemon juice, and 1
tsp. vanilla. Chill, stirring occasionally until mixture mounds slightly when
dropped from a spoon.

5. While mixture is chilling, make crumb topping:
Level one: It works well with no crust. I tried to make someone's recipe of
spice cookies (somersize recipe) and they were so dry they crumbled-up well
for crust.
Level two: Mix 2 tblsps. melted butter, 1 tblsp. sugar sub., 1/2 cup graham
cracker crumbs, 1/4 teasp. vanilla 1/4 tsp. nutmeg; set aside.

6. Fold 2 egg whits, stiffly beaten and 1 cup heavy cream whipped, into
chilled gelatine mixture.

7. Turn into 8" spring form pan and sprinkle top with crumb mixture. Chill
until firm. Enjoy!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50435')
javascript:openWindow('profile.asp?mode=display&id=22133')
javascript:openWindow('close.asp?topic_id=50435&topic_title=no%2Dbake+cheesecake&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...bake+cheesecake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:49:22 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:no-bake cheesecake

Send Topic To a Friend

Author Posting

cmc4akc Posted - 31 January 2006 14:48      

This recipe has been a favorite of my family for years. It was so easy to
somersize for level one.

1. Mix together 2 envelopes Knox Unflavored Gelatine, sugar sub of your
choice to equal 1 cup, and 1/4 teaspoon salt in the top of a double boiler.

2. Beat together 2 egg yolks, 1/2 cup water and 1/2 cup cream; add to
gelatine mixture. Cook over boiling water, stirring constantly until gelatine is
dissolved and mixture thickens...about 10 minutes.

3. Remove from heat; add 1 tsp. grated lemon rind; cool.

4. Stir in 3 cups softened cream cheese (24 oz.), 1 tblsp. lemon juice, and 1
tsp. vanilla. Chill, stirring occasionally until mixture mounds slightly when
dropped from a spoon.

5. While mixture is chilling, make crumb topping:
Level one: It works well with no crust. I tried to make someone's recipe of
spice cookies (somersize recipe) and they were so dry they crumbled-up well
for crust.
Level two: Mix 2 tblsps. melted butter, 1 tblsp. sugar sub., 1/2 cup graham
cracker crumbs, 1/4 teasp. vanilla 1/4 tsp. nutmeg; set aside.

6. Fold 2 egg whits, stiffly beaten and 1 cup heavy cream whipped, into
chilled gelatine mixture.

7. Turn into 8" spring form pan and sprinkle top with crumb mixture. Chill
until firm. Enjoy!
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terry363 Posted - 4 November 2005 4:36      

i saw a recipe put can't seem to find it...it was made w/6 different jello
flavors and you added 1/3c sour cream and layered it...can anyone help me
find this recipe...thanks in advance for all your help!

have a great day!
terry
:)
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terry363 Posted - 4 November 2005 4:36      

i saw a recipe put can't seem to find it...it was made w/6 different jello
flavors and you added 1/3c sour cream and layered it...can anyone help me
find this recipe...thanks in advance for all your help!

have a great day!
terry
:)
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oiseaux Posted - 31 January 2006 7:29      

I found this recipe in a recipe book that I have, mind you that I have made it
yet.
It is not somersized but would not be difficult to somersized.

Homemade Ice Cream

2 cups of sweet cream ( heavy cream)
1 tbsp. white sugar, beat well
3 eggs, well beaten, add 1/2 cup white sugar use sweetener instead of sugar

then add flavoring you can use vanilla, banana extract. and salt

Combine the two beaten mixtures. This amount fills one refrigerator tray and
does not require stirring during the freezing process.

I thought this recipe seem pretty simple I just dont have enough cream here
to do it but this weekeend I will try this recipe.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50426')
javascript:openWindow('profile.asp?mode=display&id=18881')
javascript:openWindow('close.asp?topic_id=50426&topic_title=Homemade+Ice+Cream&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...made+Ice+Cream&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 12:49:42 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Homemade Ice Cream

Send Topic To a Friend

Author Posting

oiseaux Posted - 31 January 2006 7:29      

I found this recipe in a recipe book that I have, mind you that I have made it
yet.
It is not somersized but would not be difficult to somersized.

Homemade Ice Cream

2 cups of sweet cream ( heavy cream)
1 tbsp. white sugar, beat well
3 eggs, well beaten, add 1/2 cup white sugar use sweetener instead of sugar

then add flavoring you can use vanilla, banana extract. and salt

Combine the two beaten mixtures. This amount fills one refrigerator tray and
does not require stirring during the freezing process.

I thought this recipe seem pretty simple I just dont have enough cream here
to do it but this weekeend I will try this recipe.
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I just started eating my apples this way and find it delicious!! Give it a try!!

Slice one apple. Cover with @ 1 T of sugar free maple syrup and sprinkle with
cinnamon. Place in microwave for @ 45 seconds on high. Remove and enjoy!

Started SS'ing 1/21/05
222/195/140
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I just started eating my apples this way and find it delicious!! Give it a try!!

Slice one apple. Cover with @ 1 T of sugar free maple syrup and sprinkle with
cinnamon. Place in microwave for @ 45 seconds on high. Remove and enjoy!

Started SS'ing 1/21/05
222/195/140
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is it a funky food I found a recipe of bran muffins and just wondering.
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is it a funky food I found a recipe of bran muffins and just wondering.
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Hint: Making the first layer of jello te night before gives this recipe a good
start.

4 packages of sugar free jello lemon lime orenge cherry 
2 envelopes unflavored gelatin
1 cup of cream and 1 cup of water 
1 container of sour cream
1/2 tablespoon of sweentener
2 teaspoon vanilla

Method:
1. Dissolve unflavored gelatin in 1/2 cup boiling water, let cool. THis is to be
mixed cream and water mixture to follow.

2. Dissolve 1 pkg of jello in 1 1/2 cups of boiling water, pour into a 9"x13"
clear dish, then place in refrigerator to set.

3. Dissolve another jello and leave at room temperature.

4. Meanwhile, bring cream and water to a boil, Remove from heat, add
sweeteer, vanlla, sour cream and gelatin mixture.

5. Alternate 1 1/2cups of milk mixture over set jello.

6. Continue same procedure with the two remaining jellos.

This recipe does take time to do but it is really good and kids love it also.

*Christmas time I use red and green jello.

Edited by - oiseaux on 1/23/2006 10:40:21 AM
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Hint: Making the first layer of jello te night before gives this recipe a good
start.

4 packages of sugar free jello lemon lime orenge cherry 
2 envelopes unflavored gelatin
1 cup of cream and 1 cup of water 
1 container of sour cream
1/2 tablespoon of sweentener
2 teaspoon vanilla

Method:
1. Dissolve unflavored gelatin in 1/2 cup boiling water, let cool. THis is to be
mixed cream and water mixture to follow.

2. Dissolve 1 pkg of jello in 1 1/2 cups of boiling water, pour into a 9"x13"
clear dish, then place in refrigerator to set.

3. Dissolve another jello and leave at room temperature.

4. Meanwhile, bring cream and water to a boil, Remove from heat, add
sweeteer, vanlla, sour cream and gelatin mixture.

5. Alternate 1 1/2cups of milk mixture over set jello.

6. Continue same procedure with the two remaining jellos.

This recipe does take time to do but it is really good and kids love it also.

*Christmas time I use red and green jello.

Edited by - oiseaux on 1/23/2006 10:40:21 AM
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Cinnamon Spice Pork Rind Cake

7 egg whites,room temp.
2 cups of pork rind flour
2-1/2 c. splenda or 6 tbls sweetbalance
1/2 c. cinnamon 
1 tsp gr. nutmeg
1 tbls cinnamon extract
1 tsp baking powder
1 tsp baking soda 3/4 c. boiling water
3/4 c.,soured,scalded,heavy whipping cream ***
4 egg yolks
*** sour cream*** ~to sour the ceam add 2 tbls vinegar to the cream,to
scald,bring to slow boil and remove from heat immediately

Preheat oven to 350 degrees,lightly grease one 16x16 rectanguler pan,or 2
round or square 8 inch pans Add
flour,sweetener,cinnamon,nutmeg,extract,powder and soda.Mix until
thoroughly blended.Add scalded,sour cream and boiling water.Beat on low
speed w/ mixer umtil well blended.Add egg yolks and beat til smooth,Beat
egg whites w/ mixer on low speed til they are whites are thick and
frothy.Increase speed to high and beat until stiff,white peaks form.Be careful
not to overbeat or they will lose their volume.Gently fold in 1/4 of the egg
whites into cinnamon batterFold in the remaining egg whites,working quickly
yet to preserve the volume of the egg whites.Pour cake into pan.Bake at 30-
36 mins,depending on your preferred moistness level.Take out of oven and
cool in pan for 1-1/2 hrs,letting bottom cool.Invert cake onto plate lined
with waxed paper,cover w/ plastic wrap and store in fridge.
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Cinnamon Spice Pork Rind Cake

7 egg whites,room temp.
2 cups of pork rind flour
2-1/2 c. splenda or 6 tbls sweetbalance
1/2 c. cinnamon 
1 tsp gr. nutmeg
1 tbls cinnamon extract
1 tsp baking powder
1 tsp baking soda 3/4 c. boiling water
3/4 c.,soured,scalded,heavy whipping cream ***
4 egg yolks
*** sour cream*** ~to sour the ceam add 2 tbls vinegar to the cream,to
scald,bring to slow boil and remove from heat immediately

Preheat oven to 350 degrees,lightly grease one 16x16 rectanguler pan,or 2
round or square 8 inch pans Add
flour,sweetener,cinnamon,nutmeg,extract,powder and soda.Mix until
thoroughly blended.Add scalded,sour cream and boiling water.Beat on low
speed w/ mixer umtil well blended.Add egg yolks and beat til smooth,Beat
egg whites w/ mixer on low speed til they are whites are thick and
frothy.Increase speed to high and beat until stiff,white peaks form.Be careful
not to overbeat or they will lose their volume.Gently fold in 1/4 of the egg
whites into cinnamon batterFold in the remaining egg whites,working quickly
yet to preserve the volume of the egg whites.Pour cake into pan.Bake at 30-
36 mins,depending on your preferred moistness level.Take out of oven and
cool in pan for 1-1/2 hrs,letting bottom cool.Invert cake onto plate lined
with waxed paper,cover w/ plastic wrap and store in fridge.
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OLIVIASMOM Posted - 8 January 2006 18:51      

Been looking for this recipe and can't find it. I think it was a neuman
recipe.
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Been looking for this recipe and can't find it. I think it was a neuman
recipe.
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I modified CCTWINS4 almost level 1 chocolate mousse recipe.

1 block creamcheese
1/2 tbs of almond extract
1 tbs vanilla
5 tbs Splenda
1/4 cup heavy cream

Mix the above together until smooth. The resulting mixture will be thick. I
find that the mixture turns out much smoother if I heat the cream cheese in
the microwave for 20-25 seconds before combining the ingredients.
Otherwise, the cream cheese remains clumpy, which isn't ideal.

In a separate bowl, mix the following ingredients together.

2 cups heavy cream
4 tbs Splenda
1 tbs vanilla

Blend these three ingredients together until they are stiff. When you lift the
beaters, there should be peaks of cream on them.

Then, combine the two mixtures together. You can either chill the mixture
together in a big bowl, or put the mixture into a few small cups.

This dessert is very rich. I don't recommend eating more than 1/2 cup in a
sitting.

OPTIONAL:
Top the mixture with freshly whipped cream. I whip up another 1 cup of
heavy cream for the entire batch of mousse. I like to add a dash of Davinci's
SF Kahlua syrup for a special treat.

Edited by - Emerald on 1/3/2006 5:03:51 PM

Edited by - Emerald on 1/3/2006 5:05:28 PM
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Emerald Posted - 3 January 2006 17:3      

I modified CCTWINS4 almost level 1 chocolate mousse recipe.

1 block creamcheese
1/2 tbs of almond extract
1 tbs vanilla
5 tbs Splenda
1/4 cup heavy cream

Mix the above together until smooth. The resulting mixture will be thick. I
find that the mixture turns out much smoother if I heat the cream cheese in
the microwave for 20-25 seconds before combining the ingredients.
Otherwise, the cream cheese remains clumpy, which isn't ideal.

In a separate bowl, mix the following ingredients together.

2 cups heavy cream
4 tbs Splenda
1 tbs vanilla

Blend these three ingredients together until they are stiff. When you lift the
beaters, there should be peaks of cream on them.

Then, combine the two mixtures together. You can either chill the mixture
together in a big bowl, or put the mixture into a few small cups.

This dessert is very rich. I don't recommend eating more than 1/2 cup in a
sitting.

OPTIONAL:
Top the mixture with freshly whipped cream. I whip up another 1 cup of
heavy cream for the entire batch of mousse. I like to add a dash of Davinci's
SF Kahlua syrup for a special treat.

Edited by - Emerald on 1/3/2006 5:03:51 PM

Edited by - Emerald on 1/3/2006 5:05:28 PM
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mocha125 Posted - 9 December 2005 16:4      

I've seen many recipies for homemade gelatin desserts that use Kool-Aid,
but what about using extracts instead? I was thinking lemon extract.

Do you think this would work? If you have done this, what recipie and how
much extract do you use?
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I've seen many recipies for homemade gelatin desserts that use Kool-Aid,
but what about using extracts instead? I was thinking lemon extract.

Do you think this would work? If you have done this, what recipie and how
much extract do you use?
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Kris
Jordan

Posted - 17 November 2005 14:17      

Ok, all you dessert eaters - Here's your chance to vote on your favorite #1
dessert!

Please list your all-time, favorite Somersize Dessert.

Include the Dessert Name; Category (Pro/Fat or Carb); Level (1 or 2), and the
name of the person who submitted/created it.

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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Ok, all you dessert eaters - Here's your chance to vote on your favorite #1
dessert!

Please list your all-time, favorite Somersize Dessert.

Include the Dessert Name; Category (Pro/Fat or Carb); Level (1 or 2), and the
name of the person who submitted/created it.

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=49576')
javascript:openWindow('profile.asp?mode=display&id=17592')
javascript:openWindow('close.asp?topic_id=49576&topic_title=And+The+Winner+Is%2E%2E%2E&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...opic_Title=Lemon+Mousse&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True[9/12/14, 12:51:11 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Lemon Mousse

Send Topic To a Friend

Author Posting

phoffer Posted - 26 October 2004 7:44      

1/2 Cup butter
9 egg yolks
4 egg whites
juice of 4 lemons
2 tsp grated lemon zest
5 packets sugar substitute of choice
1 1/2 Cups heavy cream
1 tsp vanilla extract
Melt butter in medium saucepan over low heat
Remove from heat and whisk in yolks one at a
time.
Beat in lemon juice, lemon zest and sugar sub. and set aside.
In separate bowl, beat egg whites with 1 packet sugar sub. until soft peaks
form.
In another bowl beat cream with vanilla extract, fold this into the egg whites.
Stir 1/4 of the egg white/cream mixture
into the chilled egg yolk mixture to lighten
Then gently fold this back into the cream
egg white mixture. Spoon into 8 dessert
dishes and chill for at least 2 hours before
serving. You can use large wine glasses for
this dessert to.

Patricia Hoffer
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phoffer Posted - 26 October 2004 7:44      

1/2 Cup butter
9 egg yolks
4 egg whites
juice of 4 lemons
2 tsp grated lemon zest
5 packets sugar substitute of choice
1 1/2 Cups heavy cream
1 tsp vanilla extract
Melt butter in medium saucepan over low heat
Remove from heat and whisk in yolks one at a
time.
Beat in lemon juice, lemon zest and sugar sub. and set aside.
In separate bowl, beat egg whites with 1 packet sugar sub. until soft peaks
form.
In another bowl beat cream with vanilla extract, fold this into the egg whites.
Stir 1/4 of the egg white/cream mixture
into the chilled egg yolk mixture to lighten
Then gently fold this back into the cream
egg white mixture. Spoon into 8 dessert
dishes and chill for at least 2 hours before
serving. You can use large wine glasses for
this dessert to.

Patricia Hoffer
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indyemmert1 Posted - 15 July 2005 12:48      

According to Real Simple magazine, you can use your ice cream maker
to make a soda slushie. Just pour in a can of soda and freeze to the
right consistency. I'm thinking a Fresca slushie would be awesome!

Phil. 4:13
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According to Real Simple magazine, you can use your ice cream maker
to make a soda slushie. Just pour in a can of soda and freeze to the
right consistency. I'm thinking a Fresca slushie would be awesome!

Phil. 4:13
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marie172 Posted - 13 November 2005 10:59      

I believe this is the original way it was written. I could be wrong. This is PTs
recipe (I am afraid to write out her name - other things I've tried searching
of hers have been deleted).

I don't use the form, but instead I baked this on a jelly roll pan lined with
parchment paper, then cut it into thirds to make a layer cake.

Easter Lamb Cake

Ingredients:
6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)
3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
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puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat!

Edited by - marie172 on 11/13/2005 11:21:05 AM
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marie172 Posted - 13 November 2005 10:59      

I believe this is the original way it was written. I could be wrong. This is PTs
recipe (I am afraid to write out her name - other things I've tried searching
of hers have been deleted).

I don't use the form, but instead I baked this on a jelly roll pan lined with
parchment paper, then cut it into thirds to make a layer cake.

Easter Lamb Cake

Ingredients:
6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)
3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
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puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat!

Edited by - marie172 on 11/13/2005 11:21:05 AM
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PrincessTudy Posted - 27 November 2003 5:32      

(NOTE: This recipe is from the 2002-3 Boards, and was created by TeriT.
I use it in my *PT's Butter-Rum Caramel "Apple" Torte 'n Trifle*, adding
1 tsp. RUM EXTRACT to Teri's recipe--PrincessTudy)
***********************************************************

SomerSized TT’s Fool Proof Caramel Sauce 
(Pro/fat)

by Teri T

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to
make.

Ingredients:

1/2 cup butter (if you don't like salt, you can use unsalted)
1/3 cup pure crystalline fructose (Note:it won't work with Splenda or
Sweet n Low)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter,fructose and vanilla.

Whisk over medium high heat until sugar is dissolved (approx. 2-3
mins).

Add cream slowly (be careful, as, can boil over).

Lower heat to medium-low and heat until bubbly and caramel in color.
Do not burn.

Let it cool and store in the refrigerator.

I poured it into a plastic squeeze bottle for convenience. It will harden in
the fridge but, only takes about 20-30 seconds to soften in the
microwave. I absolutely love this, it tastes sooo good :)

********************************************************

Many*Thanks* to TeriT for ZeeSweetSharing! -- PT

FORGET YOUR TROUBLES AT THE CASTLE!!!
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PrincessTudy Posted - 27 November 2003 5:32      

(NOTE: This recipe is from the 2002-3 Boards, and was created by TeriT.
I use it in my *PT's Butter-Rum Caramel "Apple" Torte 'n Trifle*, adding
1 tsp. RUM EXTRACT to Teri's recipe--PrincessTudy)
***********************************************************

SomerSized TT’s Fool Proof Caramel Sauce 
(Pro/fat)

by Teri T

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to
make.

Ingredients:

1/2 cup butter (if you don't like salt, you can use unsalted)
1/3 cup pure crystalline fructose (Note:it won't work with Splenda or
Sweet n Low)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter,fructose and vanilla.

Whisk over medium high heat until sugar is dissolved (approx. 2-3
mins).

Add cream slowly (be careful, as, can boil over).

Lower heat to medium-low and heat until bubbly and caramel in color.
Do not burn.

Let it cool and store in the refrigerator.

I poured it into a plastic squeeze bottle for convenience. It will harden in
the fridge but, only takes about 20-30 seconds to soften in the
microwave. I absolutely love this, it tastes sooo good :)

********************************************************

Many*Thanks* to TeriT for ZeeSweetSharing! -- PT

FORGET YOUR TROUBLES AT THE CASTLE!!!
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Chissa_Belle Posted - 11 November 2005 20:5      

Hey guys! Last year I remember picking up a REALLY yummy caramel
sauce recipie made with crystaline fructose... anybody here still have it
on hand? I'd really appreciate it =) thanks!
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Chissa_Belle Posted - 11 November 2005 20:5      

Hey guys! Last year I remember picking up a REALLY yummy caramel
sauce recipie made with crystaline fructose... anybody here still have it
on hand? I'd really appreciate it =) thanks!
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suzysun55 Posted - 25 November 2003 7:51      

Our newspaper (Rochester D&C) had this recipe in this morning. I cannot
help but believe that between all the excellent cooks, this couldn't be
somersized to be a yummy crustless, legal apple pie!
I'm thinking crystalline fructose would need to be used, as it is in the
caramel sauce recipe?
Carmelized Apples (or crustless apple pie!)
6 Tbsp unsalted butter, divided
1 1/4 cups sugar substitute, divided
4-5 pounds crisp, not-too-sweet apples, like Granny Smith, peeled, cored
and sliced
1/2 tsp ground cinnamon

Heat oven to 400 degrees.
Combine 4 Tbsp butter with 1 cup sugar substitute and a Tbsp of water in a
10 or 12 inch nonstick, ovenproof skillet. Place on stove on medium heat.
cook, shaking pan occasionally (do not stir), until sugar substitute melts
into butter and mixture bubbles.
Turn off heat, then add apples in layers.
About halfway through, dot with some of the remaining butter and sugar
substitute. Use rest of butter and sugar substitute on top, along with
cinnamon if you like. Pur in preheated oven.
Bake, undistrubed, until apples give up their liquid, the liquied evaporates
and sides are dark brown and sticky-looking. This wil take around 45
minutes, but it could be considerably longer or shorter, depending on the
water content of the apples. (be sure to watch - -if it bakes to long, you'll
never get it out of the pan!)
Remove from oven and let cool.
Serve straight from the pan - -or, for a more attractive presentation, invert
onto a plate.
Serve with flavored whipped cream!!!!!
If someone tries this - -please post the results!
-Ellen
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suzysun55 Posted - 25 November 2003 7:51      

Our newspaper (Rochester D&C) had this recipe in this morning. I cannot
help but believe that between all the excellent cooks, this couldn't be
somersized to be a yummy crustless, legal apple pie!
I'm thinking crystalline fructose would need to be used, as it is in the
caramel sauce recipe?
Carmelized Apples (or crustless apple pie!)
6 Tbsp unsalted butter, divided
1 1/4 cups sugar substitute, divided
4-5 pounds crisp, not-too-sweet apples, like Granny Smith, peeled, cored
and sliced
1/2 tsp ground cinnamon

Heat oven to 400 degrees.
Combine 4 Tbsp butter with 1 cup sugar substitute and a Tbsp of water in a
10 or 12 inch nonstick, ovenproof skillet. Place on stove on medium heat.
cook, shaking pan occasionally (do not stir), until sugar substitute melts
into butter and mixture bubbles.
Turn off heat, then add apples in layers.
About halfway through, dot with some of the remaining butter and sugar
substitute. Use rest of butter and sugar substitute on top, along with
cinnamon if you like. Pur in preheated oven.
Bake, undistrubed, until apples give up their liquid, the liquied evaporates
and sides are dark brown and sticky-looking. This wil take around 45
minutes, but it could be considerably longer or shorter, depending on the
water content of the apples. (be sure to watch - -if it bakes to long, you'll
never get it out of the pan!)
Remove from oven and let cool.
Serve straight from the pan - -or, for a more attractive presentation, invert
onto a plate.
Serve with flavored whipped cream!!!!!
If someone tries this - -please post the results!
-Ellen
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TaniaLynne Posted - 20 September 2004 12:20      

Ok got lots of zucchini and I am trying to find some great desserts dishes
I could use it in. I thought I remembered seeing something about an apple
dessert but you used zucchini.........if you know what I am talking about
then please share. If not ANYTHING I would love. I want to use up all of
what I got with new ideas!

Tania Lynne
Started Nov. 1st,2003
245/185/170ish
Working from home with my girls by my side
http://goodliving.internetmoms.net
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Ok got lots of zucchini and I am trying to find some great desserts dishes
I could use it in. I thought I remembered seeing something about an apple
dessert but you used zucchini.........if you know what I am talking about
then please share. If not ANYTHING I would love. I want to use up all of
what I got with new ideas!

Tania Lynne
Started Nov. 1st,2003
245/185/170ish
Working from home with my girls by my side
http://goodliving.internetmoms.net
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glassart Posted - 6 June 2005 7:43      

Has anyone tryed to make zucchini crisp, instead of apple crisp????

I am so hungry for apple crisp but I can't have fruit, (Dr bernsteins
plan).....Any hints????
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Has anyone tryed to make zucchini crisp, instead of apple crisp????

I am so hungry for apple crisp but I can't have fruit, (Dr bernsteins
plan).....Any hints????
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Timeforachange Posted - 24 October 2005 9:29      

Where can I buy, web or food store, vanillia extract without sugar? I
am interested in other flavors as well but I can't find any without
sugar.

Thank you.
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Where can I buy, web or food store, vanillia extract without sugar? I
am interested in other flavors as well but I can't find any without
sugar.

Thank you.
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I am looking for a recepie that I used a couple of years ago. I wish
I could remember who I got it from but I believe it was one
gridmomma had. I remember it had cream cheese and lemon juice
and sweetener ( of course ) and heavy cream but not sure how
much of everything and it didn't have a crust. It was just spooned
in little serving dishes. If there is anyone out there that remembers
this I would apreciate it if you could post it here. Thanks
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I am looking for a recepie that I used a couple of years ago. I wish
I could remember who I got it from but I believe it was one
gridmomma had. I remember it had cream cheese and lemon juice
and sweetener ( of course ) and heavy cream but not sure how
much of everything and it didn't have a crust. It was just spooned
in little serving dishes. If there is anyone out there that remembers
this I would apreciate it if you could post it here. Thanks
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kaygirl Posted - 26 February 2004 13:58      

Can someone tell me what the equivalent of Splenda would be to
Somersweet? Do they measure the same (1/2 cup of Somersweet equals 1/2
cup of Splenda)?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38550')
javascript:openWindow('profile.asp?mode=display&id=17765')
javascript:openWindow('close.asp?topic_id=38550&topic_title=Somersweet++vs%2E+Splenda&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+vs%2E+Splenda&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:53:00 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Somersweet vs. Splenda

Send Topic To a Friend

Author Posting

kaygirl Posted - 26 February 2004 13:58      

Can someone tell me what the equivalent of Splenda would be to
Somersweet? Do they measure the same (1/2 cup of Somersweet equals 1/2
cup of Splenda)?
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mountain_momma Posted - 10 October 2005 20:54      

I have recently moved and have not yet found the box that has
the rest of my cook books in it ... what I am looking for is a
chicken recipe that uses the pressure cooker and has roesmary in
it. I thought it was chicken Marcella but not sure ..... I know it isn't
in the Eat Cheat book cuz I have found that one. Hellllpppppp
anyone!!!
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mountain_momma Posted - 10 October 2005 20:54      

I have recently moved and have not yet found the box that has
the rest of my cook books in it ... what I am looking for is a
chicken recipe that uses the pressure cooker and has roesmary in
it. I thought it was chicken Marcella but not sure ..... I know it isn't
in the Eat Cheat book cuz I have found that one. Hellllpppppp
anyone!!!
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I just got some Agave Nectar from HyVee (organic section). It is a new
natural sweetner made from the juice of the agave plant. (a cactus like plant?
) It says that it has a fructose content but it has a low glycemic index and is
good for diabetics. It looks like honey and it comes in a couple of different
colors (light, amber and dark amber) It does have carbs of 16g. It may just
be good with our carbs. Let me know if anybody knows anything about this.
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Holly C Posted - 26 September 2005 8:8      

I just got some Agave Nectar from HyVee (organic section). It is a new
natural sweetner made from the juice of the agave plant. (a cactus like plant?
) It says that it has a fructose content but it has a low glycemic index and is
good for diabetics. It looks like honey and it comes in a couple of different
colors (light, amber and dark amber) It does have carbs of 16g. It may just
be good with our carbs. Let me know if anybody knows anything about this.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48823')
javascript:openWindow('profile.asp?mode=display&id=21551')
javascript:openWindow('close.asp?topic_id=48823&topic_title=Agave+Nectar%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=No%2DBake+Cheescake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:53:26 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:No-Bake Cheescake

Send Topic To a Friend

Author Posting
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Atkins' Crustless Cheesecake:

Ingredients: 
12 oz cream cheese, softened 
3 pkts Splenda® or Sweet-N-Low® 
1 tsp. vanilla extract 
1 Cup heavy cream 
1/2 Cup fresh strawberries, quartered. (optional)

Combine cream cheese, sugar substitute, and vanilla extract in a bowl and
mix well. Beat the heavy cream in a separate bowl until it forms soft peaks.
Fold the whipped cream into the cream cheese mixture.

Transfer the mixture to a large glass bowl and chill, covered with plastic
wrap, for at least 25 minutes. Top with berries if you like. Serve immediately
or store, covered with plastic wrap, in the refrigerator for up to 2 days.
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Morgonn Posted - 24 August 2005 17:14      

Atkins' Crustless Cheesecake:

Ingredients: 
12 oz cream cheese, softened 
3 pkts Splenda® or Sweet-N-Low® 
1 tsp. vanilla extract 
1 Cup heavy cream 
1/2 Cup fresh strawberries, quartered. (optional)

Combine cream cheese, sugar substitute, and vanilla extract in a bowl and
mix well. Beat the heavy cream in a separate bowl until it forms soft peaks.
Fold the whipped cream into the cream cheese mixture.

Transfer the mixture to a large glass bowl and chill, covered with plastic
wrap, for at least 25 minutes. Top with berries if you like. Serve immediately
or store, covered with plastic wrap, in the refrigerator for up to 2 days.
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eoaks Posted - 21 September 2005 13:14      

I am looking for a easy dessert to take to a women's retreat. Any
suggestions? Thanks.
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I am looking for a easy dessert to take to a women's retreat. Any
suggestions? Thanks.
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cherylpi2 Posted - 24 September 2005 14:23      

Has anyone tried the Blueberry Jiggly Fruit Gels from "Fast & Easy"? I made
them today and they seem awfully thick. I wonder if I did something wrong.

Cheryl
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Has anyone tried the Blueberry Jiggly Fruit Gels from "Fast & Easy"? I made
them today and they seem awfully thick. I wonder if I did something wrong.

Cheryl
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rosieo Posted - 17 September 2005 10:5      

I'm curious why there are is no mention of xylitol here. Is it bad?
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Hello

I am looking for an easy to make not so unhealhty dessert involving vinilla
protien poweder? maybe something with heavy whipping cream in it? eggs?
its just i dont want to make the sour cream pound cake sounds way to
unhealhty! any ideas? i know you guys must have some!
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Hello

I am looking for an easy to make not so unhealhty dessert involving vinilla
protien poweder? maybe something with heavy whipping cream in it? eggs?
its just i dont want to make the sour cream pound cake sounds way to
unhealhty! any ideas? i know you guys must have some!
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knitab2 Posted - 25 August 2005 19:18      

I made ice cream with SS mixes and SS ice cream maker with the
recommended 2 c whipping cream, 1 cup half and half. I mixed the
recommended time but my ice cream had little bits of butter like stuff. What
did I do wrong? Would it be better to use less cream and more half and half?

AnneB.IL
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I made ice cream with SS mixes and SS ice cream maker with the
recommended 2 c whipping cream, 1 cup half and half. I mixed the
recommended time but my ice cream had little bits of butter like stuff. What
did I do wrong? Would it be better to use less cream and more half and half?

AnneB.IL
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FrozH2O Posted - 16 August 2005 8:6      

This is a take on Dawn's Easy Cheesecake. I just cut the recipe in half
(kinda) and microwaved it. It worked for me. Actually I hate posting recipes
becasue I am such a non picky eater so I hope you like this.

Microwave Cheese Cake

1 8 oz cream cheese
1/3 cup sugar subtutute(I used WL)
1/4 t. Vanilla (I don't measure but it is about half the cap and it is a small
cap)
1 egg
1/4 t. lemon extract (same for vanilla)

In a med. microwave safe bowl microwave cream cheese about 30 sec. or
until soft. Add sugar substitute, egg, and extracts. Mix well. Microwave 4
min. full power. Cooking times may vary for size of bowl or type of
microwave and yes, I just use the same bowl I just mixed it in.
Remove from Microwave and allow to cool enough to put into the
refrigerator. Refrigerate for 2-3 hours till cold. Eat w/ rubarb sauce or plain
or however you like it. You could change the lemon extract to be carmal or
chocolate just like in Dawn's recipe.

Thanks Dawn!
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FrozH2O Posted - 16 August 2005 8:6      

This is a take on Dawn's Easy Cheesecake. I just cut the recipe in half
(kinda) and microwaved it. It worked for me. Actually I hate posting recipes
becasue I am such a non picky eater so I hope you like this.

Microwave Cheese Cake

1 8 oz cream cheese
1/3 cup sugar subtutute(I used WL)
1/4 t. Vanilla (I don't measure but it is about half the cap and it is a small
cap)
1 egg
1/4 t. lemon extract (same for vanilla)

In a med. microwave safe bowl microwave cream cheese about 30 sec. or
until soft. Add sugar substitute, egg, and extracts. Mix well. Microwave 4
min. full power. Cooking times may vary for size of bowl or type of
microwave and yes, I just use the same bowl I just mixed it in.
Remove from Microwave and allow to cool enough to put into the
refrigerator. Refrigerate for 2-3 hours till cold. Eat w/ rubarb sauce or plain
or however you like it. You could change the lemon extract to be carmal or
chocolate just like in Dawn's recipe.

Thanks Dawn!
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teri Posted - 22 July 2005 12:6      

I have seen or heard of it somewhere but just can't remember?

Does anyone know if the little snack/dessert of ricotta cheese and
wondercocoa is the only ingredients? Maybe splenda too? It just sounded good
but didn't want to waste the ingredients if that wasn't correct.

Thanks for any help!
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teri Posted - 22 July 2005 12:6      

I have seen or heard of it somewhere but just can't remember?

Does anyone know if the little snack/dessert of ricotta cheese and
wondercocoa is the only ingredients? Maybe splenda too? It just sounded good
but didn't want to waste the ingredients if that wasn't correct.

Thanks for any help!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47954')
javascript:openWindow('profile.asp?mode=display&id=1203')
javascript:openWindow('close.asp?topic_id=47954&topic_title=ricotta+cheese%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Title=caramel+sticky+buns&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 12:54:51 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:caramel sticky buns

Send Topic To a Friend

Author Posting
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I made the cinnabon somersized recipe with Caramel sauce from apple dip
under post help with my kids lunches and it was pretty good the caramel was
a little too sweet for me . next time I will use less sweetener.
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Rinky Posted - 2 April 2005 22:45      

I made the cinnabon somersized recipe with Caramel sauce from apple dip
under post help with my kids lunches and it was pretty good the caramel was
a little too sweet for me . next time I will use less sweetener.
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suziebs Posted - 8 August 2005 12:2      

Does anyone have a "sugar glaze" recipe. I have tried Cinnabons recipe and I
think it would taste even more like cinnabons if it had a glaze. I did just find
that some people have been using cream cheese frosting so I will try that.

Thanks, 
Suzie

Suzie
Started Somersizing March 2005
186/165/115
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suziebs Posted - 8 August 2005 12:2      

Does anyone have a "sugar glaze" recipe. I have tried Cinnabons recipe and I
think it would taste even more like cinnabons if it had a glaze. I did just find
that some people have been using cream cheese frosting so I will try that.

Thanks, 
Suzie

Suzie
Started Somersizing March 2005
186/165/115
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Mel0505 Posted - 5 August 2005 18:48      

I am a newbie and couldn't resist trying the Authentic Cheesecake posted by
"dklutz". I must of done something wrong, because it was super bitter. I
added the correct amount of Somersweet. The reason I chose this recipe was
because of all the rants and raves. Any ideas where I could of went wrong? I
love cheesecake and would love to feel like I am indulging. Thanks ...
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Mel0505 Posted - 5 August 2005 18:48      

I am a newbie and couldn't resist trying the Authentic Cheesecake posted by
"dklutz". I must of done something wrong, because it was super bitter. I
added the correct amount of Somersweet. The reason I chose this recipe was
because of all the rants and raves. Any ideas where I could of went wrong? I
love cheesecake and would love to feel like I am indulging. Thanks ...
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wired_foxterror Posted - 29 July 2005 5:50      

Baked Ice Cream

3 egg whites
1/2 cup of sugar substitute 
1/4 teaspoon cream of tartar

Do this the day before: Fill 4 medium size oven proof ramekins with
your favorite legal ice cream. Place in freezer to keep from melting.
Make a meringue with egg whites, cream of tartar and sugar. Cover
ice cream with meringue and return to freezer . (Be sure that the ice
cream is completely covered with the meringue)

Just before serving: Place ice cream cups on cookie sheet and place
about 2 to 3 inches under broiler until brown. Serve immediately.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 29 July 2005 5:50      

Baked Ice Cream

3 egg whites
1/2 cup of sugar substitute 
1/4 teaspoon cream of tartar

Do this the day before: Fill 4 medium size oven proof ramekins with
your favorite legal ice cream. Place in freezer to keep from melting.
Make a meringue with egg whites, cream of tartar and sugar. Cover
ice cream with meringue and return to freezer . (Be sure that the ice
cream is completely covered with the meringue)

Just before serving: Place ice cream cups on cookie sheet and place
about 2 to 3 inches under broiler until brown. Serve immediately.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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RuthF Posted - 25 July 2005 15:25      

You guys have such wonderful ideas for things to cook. I travel for a living
and live in a hotel three days a week so I don't cook much. Are there any
store bought treats out there that are legal? I tried the sugar free jello and I
couldn't get past the Spenda aftertaste. I miss an occasional sweet now and
then, especially ice cream.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48005')
javascript:openWindow('profile.asp?mode=display&id=21109')
javascript:openWindow('close.asp?topic_id=48005&topic_title=Any+store+bought+treats+out+there%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ts+out+there%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 12:55:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Any store bought treats
out there?

Send Topic To a Friend

Author Posting

RuthF Posted - 25 July 2005 15:25      

You guys have such wonderful ideas for things to cook. I travel for a living
and live in a hotel three days a week so I don't cook much. Are there any
store bought treats out there that are legal? I tried the sugar free jello and I
couldn't get past the Spenda aftertaste. I miss an occasional sweet now and
then, especially ice cream.
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lhawkins Posted - 25 July 2005 15:1      

I read in my Better Homes & Garden cookbook, to make the ice cream taste
better and thaw slower to ripen it for 4 hours. After the ice cream maker
makes the ice cream remove the beater. Place plastic or wax paper over the
top of the bucket. Replace the top and plug the hole. Then put ice and salt
around the container that holds the ice cream and let it freeze for 4 hours. I
made some non-legal ice cream yesterday for a church ice cream social and
it sat out in a plastic bowl for over an hour and did not melt in to liquid. It
also had the consistency of soft serve ice cream. It would be very easy to SS
this ice cream since the only thing you would need to replace is the
sweetner. I believe the recipe is very close to Suzannes with the half and
half, sweetener, vanilla and whipping cream.
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lhawkins Posted - 25 July 2005 15:1      

I read in my Better Homes & Garden cookbook, to make the ice cream taste
better and thaw slower to ripen it for 4 hours. After the ice cream maker
makes the ice cream remove the beater. Place plastic or wax paper over the
top of the bucket. Replace the top and plug the hole. Then put ice and salt
around the container that holds the ice cream and let it freeze for 4 hours. I
made some non-legal ice cream yesterday for a church ice cream social and
it sat out in a plastic bowl for over an hour and did not melt in to liquid. It
also had the consistency of soft serve ice cream. It would be very easy to SS
this ice cream since the only thing you would need to replace is the
sweetner. I believe the recipe is very close to Suzannes with the half and
half, sweetener, vanilla and whipping cream.
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I felt like something sweet today after my pro/fat meal and i have not been
making anything sweet for a long time, so i decided to experiment.

I took one egg, seperated the egg white and yolk. I beat the egg white until
it was slightly stiff, added a splash of vanilla, some splenda (about less than
1/2 tsp), a very small pinch of cream of tartar and the egg yolk.

I beated it a little more. Heated a small nonstick pan (sprayed with pam) on
light heat. Poured batter in pan. Then when crepe settled to golden brown,
flip on other side and take out of pan when ready.

You can put whipped cream or sf syrup or berries. I ate it by itself and it
was delicious!! I liked it so much i repeated the recipe and added some
instant coffee and vanilla for a french vanilla coffee flavour. It will taste sort
of eggy but I really liked the light airy texture and yummy taste. Enjoy! 

Go with your head, heart, guts, and no one else's!
best_spice@hotmail.com
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Rolorocks Posted - 22 July 2005 20:17      

I felt like something sweet today after my pro/fat meal and i have not been
making anything sweet for a long time, so i decided to experiment.

I took one egg, seperated the egg white and yolk. I beat the egg white until
it was slightly stiff, added a splash of vanilla, some splenda (about less than
1/2 tsp), a very small pinch of cream of tartar and the egg yolk.

I beated it a little more. Heated a small nonstick pan (sprayed with pam) on
light heat. Poured batter in pan. Then when crepe settled to golden brown,
flip on other side and take out of pan when ready.

You can put whipped cream or sf syrup or berries. I ate it by itself and it
was delicious!! I liked it so much i repeated the recipe and added some
instant coffee and vanilla for a french vanilla coffee flavour. It will taste sort
of eggy but I really liked the light airy texture and yummy taste. Enjoy! 

Go with your head, heart, guts, and no one else's!
best_spice@hotmail.com
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suZ-Q Posted - 1 August 2004 10:2      

Does anyone know if nonfat milk can be whipped in the iSi whipper???
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Does anyone know if nonfat milk can be whipped in the iSi whipper???
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tpfriend Posted - 8 July 2005 16:42      

1 pound rhubarb
1 cup Spenda
Batter, see recipe below
1 egg
3/4 cup creme fraiche or heavy cream

Lightly butter an 11-inch tart pan (I used a quiche pan). Preheat oven to 375
F.

Peel the rhubarb if it's tough and stringy and dice into small squares. Toss it
with the Spenda and set aside. Meanwhile, make the batter and spread it
evenly into the tart pan pushing it against the edges to make a slight rim.

Beat the egg and add the creme fraiche or cream. Distribute the rhubarb over
the batter keeping it within the rim. Pour the custard over the rhubarb and
bake until set and lightly browned, about 40 minutes. Serve the tart warm
with whipped cream, if desired.

Batter:
1/2 cup butter
1/2 cup Spenda
3 eggs, at room temperature
1/2 teaspoon vanilla
1 cup whey protein powder
1/2 teaspoon baking soda

Cream the butter and Splenda until light and fluffy, then add the eggs, one at
a time, and beat until smooth after each addition. Add the vanilla, then the
protein powder and baking soda.

Started again 4/27/05: 148/143.5/125 to 130
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tpfriend Posted - 8 July 2005 16:42      

1 pound rhubarb
1 cup Spenda
Batter, see recipe below
1 egg
3/4 cup creme fraiche or heavy cream

Lightly butter an 11-inch tart pan (I used a quiche pan). Preheat oven to 375
F.

Peel the rhubarb if it's tough and stringy and dice into small squares. Toss it
with the Spenda and set aside. Meanwhile, make the batter and spread it
evenly into the tart pan pushing it against the edges to make a slight rim.

Beat the egg and add the creme fraiche or cream. Distribute the rhubarb over
the batter keeping it within the rim. Pour the custard over the rhubarb and
bake until set and lightly browned, about 40 minutes. Serve the tart warm
with whipped cream, if desired.

Batter:
1/2 cup butter
1/2 cup Spenda
3 eggs, at room temperature
1/2 teaspoon vanilla
1 cup whey protein powder
1/2 teaspoon baking soda

Cream the butter and Splenda until light and fluffy, then add the eggs, one at
a time, and beat until smooth after each addition. Add the vanilla, then the
protein powder and baking soda.

Started again 4/27/05: 148/143.5/125 to 130
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Nanz Posted - 10 July 2005 12:22      

Hi all,

This is the time of year that I usually go experiment with various level one
flavors of frozen ice cream. However, we just learned DH is lactose intolerent.
He does well with frozen yogurt. So I was thinking of experimenting with level
one ff frozen yogurt recipes.

Has anyone already made a successful one? Please share.

TIA

Nancy
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Nanz Posted - 10 July 2005 12:22      

Hi all,

This is the time of year that I usually go experiment with various level one
flavors of frozen ice cream. However, we just learned DH is lactose intolerent.
He does well with frozen yogurt. So I was thinking of experimenting with level
one ff frozen yogurt recipes.

Has anyone already made a successful one? Please share.

TIA

Nancy
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weesers Posted - 9 July 2005 17:1      

I am posting this under desserts, but I love it as an afternoon snack. It is
really easy to make, even though it takes a little time. This would be
considered a level 1 fruit.

Cantaloupe Sorbet

1 cantaloupe, peeled, seeded and cut into chunks
Sweetener equal to 1 c sugar
1 cup water
2 Tbsp lime juice

Put the 1 cup of water and sweetener in a small saucepan and heat. Stir until
sweetener is dissolved. Place in a container with a lid and refrigerate until
cold.

Put cut up cantaloupe and lime juice in a food processor and process until
smooth. While the processor is running, slowly pour the syrup you made
earlier in and process until well combined. Pour the mixture into a shallow
metal pan. Cover and freeze til hard, 4 to 5 hours or overnight.

Break up frozen sorbet and put the chunks into the food processor. Process
until smooth. (I had to add about 8 Tbsp of water here to get the sorbet to
break up and process.) Pour back into the shallow metal pan, cover and
freeze for about 30 minutes.

Started 6/20/03;181/141/130
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weesers Posted - 9 July 2005 17:1      

I am posting this under desserts, but I love it as an afternoon snack. It is
really easy to make, even though it takes a little time. This would be
considered a level 1 fruit.

Cantaloupe Sorbet

1 cantaloupe, peeled, seeded and cut into chunks
Sweetener equal to 1 c sugar
1 cup water
2 Tbsp lime juice

Put the 1 cup of water and sweetener in a small saucepan and heat. Stir until
sweetener is dissolved. Place in a container with a lid and refrigerate until
cold.

Put cut up cantaloupe and lime juice in a food processor and process until
smooth. While the processor is running, slowly pour the syrup you made
earlier in and process until well combined. Pour the mixture into a shallow
metal pan. Cover and freeze til hard, 4 to 5 hours or overnight.

Break up frozen sorbet and put the chunks into the food processor. Process
until smooth. (I had to add about 8 Tbsp of water here to get the sorbet to
break up and process.) Pour back into the shallow metal pan, cover and
freeze for about 30 minutes.

Started 6/20/03;181/141/130
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shortcutie02 Posted - 23 May 2005 20:44      

Hi, I was wondering if anyone had a recipe for sugar-free gummi bears?

Sincerely Amanda
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shortcutie02 Posted - 23 May 2005 20:44      

Hi, I was wondering if anyone had a recipe for sugar-free gummi bears?

Sincerely Amanda
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Rinky Posted - 2 April 2005 11:19      

There was a recipe that I found in my taste of home mag it was vanilla ice
cream with cheese cake blueberries and crumbled crust. Haven't had time to
try it but thought you could add cheese cake of choice crust from sept4embers
lemon bars and sf torani syrup? let me know if you try it!
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Rinky Posted - 2 April 2005 11:19      

There was a recipe that I found in my taste of home mag it was vanilla ice
cream with cheese cake blueberries and crumbled crust. Haven't had time to
try it but thought you could add cheese cake of choice crust from sept4embers
lemon bars and sf torani syrup? let me know if you try it!
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BJNASHLEY Posted - 19 June 2005 9:29      

CAKE WITH PORK RINDS? WOW sounds great Can I get that recipe?
THANKS and can you tell me difference in Adkins and Somersize?

ANNETTE WALKER
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ANNETTE WALKER
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Hi! I came across this recipe last night, while looking for new veggie
casseroles. I thought...for those who are enjoying Suzanne's Vanilla Protein
Shakes, you might want to give it a try. Mary

Sugar Cookies
You'll find it hard to believe but these taste just like 
old-fashioned sugar cookies without a speck of sugar!
1 cup butter, softened (2 sticks)
2 1/4 cups Carb Solutions® vanilla shake mix(use Somersize Vanilla Shake
Mix)
1/2 cup Splenda® sweetener, divided
1/2 teaspoon vanilla extract
1 large egg

Preheat oven to 375º. Spray a nonstick cookie sheet and then set aside.
Place 1/4 cup Splenda® in a small shallow bowl and then set aside. In a
medium bowl cream butter, shake mix, remaining Splenda®, and vanilla
extract thoroughly. Stir in egg until well mixed. Shape into 1" balls and place
on prepared cookie sheet 2" apart. Flatten with the bottom of a glass,
sprayed and then dipped in Splenda®. Dip glass in Splenda® between each
cookie, shaking off excess. Bake 8-10 minutes. Cool on a rack to room
temperature. Store covered in the refrigerator. Best when served cold. 
40 Cookies

Edited by - mjlibbey on 10/13/2003 12:58:53 PM

Edited by - mjlibbey on 10/13/2003 3:47:12 PM
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mjlibbey Posted - 12 October 2003 22:23      

Hi! I came across this recipe last night, while looking for new veggie
casseroles. I thought...for those who are enjoying Suzanne's Vanilla Protein
Shakes, you might want to give it a try. Mary

Sugar Cookies
You'll find it hard to believe but these taste just like 
old-fashioned sugar cookies without a speck of sugar!
1 cup butter, softened (2 sticks)
2 1/4 cups Carb Solutions® vanilla shake mix(use Somersize Vanilla Shake
Mix)
1/2 cup Splenda® sweetener, divided
1/2 teaspoon vanilla extract
1 large egg

Preheat oven to 375º. Spray a nonstick cookie sheet and then set aside.
Place 1/4 cup Splenda® in a small shallow bowl and then set aside. In a
medium bowl cream butter, shake mix, remaining Splenda®, and vanilla
extract thoroughly. Stir in egg until well mixed. Shape into 1" balls and place
on prepared cookie sheet 2" apart. Flatten with the bottom of a glass,
sprayed and then dipped in Splenda®. Dip glass in Splenda® between each
cookie, shaking off excess. Bake 8-10 minutes. Cool on a rack to room
temperature. Store covered in the refrigerator. Best when served cold. 
40 Cookies

Edited by - mjlibbey on 10/13/2003 12:58:53 PM

Edited by - mjlibbey on 10/13/2003 3:47:12 PM
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darren's
girl

Posted - 28 June 2005 6:21      

Has anyone got a peanut butter cheesecake recipe or even know if it is
legal for level 1?
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Has anyone got a peanut butter cheesecake recipe or even know if it is
legal for level 1?
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shortcutie02 Posted - 24 June 2005 15:37      

Hi, I was wondering if anyone knew of a easier recipe for, Cheesecake for
Level One? I tried the one in the, Somersize Dessert book, and it came
out looking really..not good, lol!

Sincerely Amanda
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shortcutie02 Posted - 24 June 2005 15:37      

Hi, I was wondering if anyone knew of a easier recipe for, Cheesecake for
Level One? I tried the one in the, Somersize Dessert book, and it came
out looking really..not good, lol!

Sincerely Amanda
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kd lite Posted - 20 October 2003 9:51      

I am not the originator or this recipe so I can't take the credit. I got it off the
old recipe board and had a request for it. It is a wonderful recipe so thank-
you to whoever originally posted it.

CREAMY BANANA PUDDING
(Level 1 Pro/fat)

1½ Cups Cream
4 - Egg Yolks
¾ Cup Splenda
2 Tsp Banana Extract (Or any other flavor)
2 Tsp Gelatin 
¼ Cup Water

* Pour ¼ cup water in medium mixing bowl and sprinkle the gelatin over
it. Stir to dissolve. Set aside.

* Pour 1 cup of the cream into a saucepan and bring to a boil.

* While you're waiting for the cream to heat. In another mixing bowl, beat the
egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon colored. Approx. 5 minutes.

* Once cream has come to a boil..slowly whisk it into the gelatin and combine
well.

* While beating the yolks, pour the cream and gelatin mixture SLOWLY into
the eggs as you continue beating.

* Add the remaining ½ cup cream and the banana extract and beat until
smooth.

* Pour into serving bowl, or individual custard cups and chill several hours
until
set. Top with freshy whipped cream if desired..YUMMY

***You can substitute the banana extract for a variety of different flavors.
Butterscotch is particularly good!
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kd lite Posted - 20 October 2003 9:51      

I am not the originator or this recipe so I can't take the credit. I got it off the
old recipe board and had a request for it. It is a wonderful recipe so thank-
you to whoever originally posted it.

CREAMY BANANA PUDDING
(Level 1 Pro/fat)

1½ Cups Cream
4 - Egg Yolks
¾ Cup Splenda
2 Tsp Banana Extract (Or any other flavor)
2 Tsp Gelatin 
¼ Cup Water

* Pour ¼ cup water in medium mixing bowl and sprinkle the gelatin over
it. Stir to dissolve. Set aside.

* Pour 1 cup of the cream into a saucepan and bring to a boil.

* While you're waiting for the cream to heat. In another mixing bowl, beat the
egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon colored. Approx. 5 minutes.

* Once cream has come to a boil..slowly whisk it into the gelatin and combine
well.

* While beating the yolks, pour the cream and gelatin mixture SLOWLY into
the eggs as you continue beating.

* Add the remaining ½ cup cream and the banana extract and beat until
smooth.

* Pour into serving bowl, or individual custard cups and chill several hours
until
set. Top with freshy whipped cream if desired..YUMMY

***You can substitute the banana extract for a variety of different flavors.
Butterscotch is particularly good!
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Twiggy88 Posted - 20 May 2004 15:0      

Protein-Fat Popsicle

2 oz cream
6 oz water
1 scoop SS protein shake mix
(or 1 scoop level 1 protein powder and
1 tsp flavouring)

mix all ingredients, pour into popsicle molds, freeze
makes 4 popsicles

***twiggy88

Edited by - twiggy88 on 5/24/2004 7:10:10 AM

Edited by - twiggy88 on 11/29/2006 3:55:17 PM
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Protein-Fat Popsicle

2 oz cream
6 oz water
1 scoop SS protein shake mix
(or 1 scoop level 1 protein powder and
1 tsp flavouring)

mix all ingredients, pour into popsicle molds, freeze
makes 4 popsicles

***twiggy88

Edited by - twiggy88 on 5/24/2004 7:10:10 AM

Edited by - twiggy88 on 11/29/2006 3:55:17 PM
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mig108 Posted - 26 September 2003 15:52      

What does everyone do with all the left over egg whites after making ice
cream?
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What does everyone do with all the left over egg whites after making ice
cream?
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Pat
Polito

Posted - 30 September 2003 5:28      

Ingredients:
3 eggs, slightly beaten
3 tsp. somersweet
1/2 tsp. vanilla
1/8 tsp. almond extract
1 1/2 cups heavy cream
1/2 cup water
cinamon & nutmeg (dash)
Blend eggs, somersweet,vanilla &
almond extract. Place heavy cream & water in small saucepan on top of stove,
and heat until just warm. Do not boil. Add the warmed cream to the egg
mixture & stir well. Pour into custard cups. Sprinkle cinamon & nutmeg on
top. Place custard cups in a deep roasting pan. Add one inch of hot water to
roasting pan. Place in 400 degree oven for 25 to 30 mins. or until set. Enjoy!!

SisterPat

Edited by - Pat Polito on 3/6/2005 4:22:10 PM
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Posted - 30 September 2003 5:28      

Ingredients:
3 eggs, slightly beaten
3 tsp. somersweet
1/2 tsp. vanilla
1/8 tsp. almond extract
1 1/2 cups heavy cream
1/2 cup water
cinamon & nutmeg (dash)
Blend eggs, somersweet,vanilla &
almond extract. Place heavy cream & water in small saucepan on top of stove,
and heat until just warm. Do not boil. Add the warmed cream to the egg
mixture & stir well. Pour into custard cups. Sprinkle cinamon & nutmeg on
top. Place custard cups in a deep roasting pan. Add one inch of hot water to
roasting pan. Place in 400 degree oven for 25 to 30 mins. or until set. Enjoy!!

SisterPat

Edited by - Pat Polito on 3/6/2005 4:22:10 PM
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shortcutie02 Posted - 8 June 2005 17:32      

Hi, I was just wondering if Sugar-Free Pudding was allowed? I have the,
"Jell-O" kind. Right now, I am on Level One.

Sincerely Amanda
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shortcutie02 Posted - 8 June 2005 17:32      

Hi, I was just wondering if Sugar-Free Pudding was allowed? I have the,
"Jell-O" kind. Right now, I am on Level One.

Sincerely Amanda
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Ingredients:
3 cups very dry ricotta 
1 Tbsp. somersweet
2 tsp. vanilla
Drain the ricotta in colander till very dry. Mix with somersweet & vanilla. Blend
with electric mixer.
Enjoy!

SisterPat
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Ingredients:
3 cups very dry ricotta 
1 Tbsp. somersweet
2 tsp. vanilla
Drain the ricotta in colander till very dry. Mix with somersweet & vanilla. Blend
with electric mixer.
Enjoy!

SisterPat
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Hi! I thought I would share this since I make these all the time, and since
it's now warm weather time! It's great on a hot day! I have these on
mornings when I just don't feel like breakfast too, or for a inbetween meal
snack! It's an easy way to get your fruit for the day and they are really
refreshing!

Take 1 bag of frozen strawberries and 1 bag frozen pineapple chunks, pop
them into the blender add 1/2 cup davinci sugar free pineapple syrup add
1/4 to 1/2 cup sweetner to your taste and Blend until well blended, then
add in 1 cup club soda and mix that in with a spoon very slow so it wont
puff up and over flow on you! Then pour into pop cycle molds and freeze
until hard. Pop out and enjoy!
You can make different flavors by changing the fruits and or the syrup!

Drifting forward full speed ahead!<>< 
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Hi! I thought I would share this since I make these all the time, and since
it's now warm weather time! It's great on a hot day! I have these on
mornings when I just don't feel like breakfast too, or for a inbetween meal
snack! It's an easy way to get your fruit for the day and they are really
refreshing!

Take 1 bag of frozen strawberries and 1 bag frozen pineapple chunks, pop
them into the blender add 1/2 cup davinci sugar free pineapple syrup add
1/4 to 1/2 cup sweetner to your taste and Blend until well blended, then
add in 1 cup club soda and mix that in with a spoon very slow so it wont
puff up and over flow on you! Then pour into pop cycle molds and freeze
until hard. Pop out and enjoy!
You can make different flavors by changing the fruits and or the syrup!

Drifting forward full speed ahead!<>< 
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Got a recipe to share with you all, looked good to me, tell me what ya
think. I haven't got to make it yet, but couldn't wait to tell ya about it. I
found it in some recipes, thought we could somersize it. If it tastes
anything like the ice cream you buy on a stick that's orange on the
outside and white in the middle I know it would be good! It looks like it
would be level-l to me, correct me if I'm wrong. Here goes:

Creamsicle Cheesecake

2 pkgs. (8 oz.) cream cheese-softened
1/2 C. sugar (use Splenda or Somersweet)
2 eggs
3/4 cup sour cream
1 teas. vanilla extract
2 drops yellow food color
1 teas. orange extract
1 drop red food coloring

Preheat oven to 350 degrees F. In a large bowl, beat the cream cheese
and sugar until light and fluffy. Add the eggs; beat well. Add the sour
cream and vanilla; mix well. Place 1 cup of the mixture in a small bowl
and stir in the orange extract and the yellow and red food colors. Pour
the remaining cream cheese mixture into the pie crust (omit the crust
and fix it like Suzanne does I guess). Add the orange cream cheese
mixture into the crust by spoonfuls, then swirl with a knife to create a
marbled effect. Bake for 30 to 35 minutes, or until firm around the
edges. (The center will be slightly loose). Allow to cool for 1 hour, then
cover and chill for at least 8 hrs. before serving.

For a nice finishing touch, top each slice of cheesecake with a dollop of
whipping cream and half of an orange slice.

serves 6-8
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GARNET2002 Posted - 11 November 2003 0:46      

Got a recipe to share with you all, looked good to me, tell me what ya
think. I haven't got to make it yet, but couldn't wait to tell ya about it. I
found it in some recipes, thought we could somersize it. If it tastes
anything like the ice cream you buy on a stick that's orange on the
outside and white in the middle I know it would be good! It looks like it
would be level-l to me, correct me if I'm wrong. Here goes:

Creamsicle Cheesecake

2 pkgs. (8 oz.) cream cheese-softened
1/2 C. sugar (use Splenda or Somersweet)
2 eggs
3/4 cup sour cream
1 teas. vanilla extract
2 drops yellow food color
1 teas. orange extract
1 drop red food coloring

Preheat oven to 350 degrees F. In a large bowl, beat the cream cheese
and sugar until light and fluffy. Add the eggs; beat well. Add the sour
cream and vanilla; mix well. Place 1 cup of the mixture in a small bowl
and stir in the orange extract and the yellow and red food colors. Pour
the remaining cream cheese mixture into the pie crust (omit the crust
and fix it like Suzanne does I guess). Add the orange cream cheese
mixture into the crust by spoonfuls, then swirl with a knife to create a
marbled effect. Bake for 30 to 35 minutes, or until firm around the
edges. (The center will be slightly loose). Allow to cool for 1 hour, then
cover and chill for at least 8 hrs. before serving.

For a nice finishing touch, top each slice of cheesecake with a dollop of
whipping cream and half of an orange slice.

serves 6-8
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whitehere Posted - 5 May 2005 12:10      

thanks for the advice from my last post for a mothers day dessert. i think i
would like to make a cheesecake since ilove it myself and then i can keep it
level one. do any of you have a favorite recipe? thanks again in advance
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whitehere Posted - 5 May 2005 12:10      

thanks for the advice from my last post for a mothers day dessert. i think i
would like to make a cheesecake since ilove it myself and then i can keep it
level one. do any of you have a favorite recipe? thanks again in advance
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LilLooLoo Posted - 18 February 2004 22:41      

Mock Coconut Cream Pie Filling

Splenda to taste
4 oz. cream cheese
1 egg beaten
1 cup heavy cream
1/2 tsp. vanilla extract
1/2 tsp almond extract
3/4 tsp. coconut extract.

In a small bowl beat egg with 1/4 cup heavy cream and set aside. Pour
remainder of cream in sauce pan. Add cream cheese and cook on medium
heat stirring constantly until cheese melts. Add beaten egg mixture and stir
contstantly until starts to thicken add the extracts and continue stirring until
thick or pudding consistency. Pour into the egg shell pie crust I previously
posted here. Refrigerate until ready to serve.
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LilLooLoo Posted - 18 February 2004 22:41      

Mock Coconut Cream Pie Filling

Splenda to taste
4 oz. cream cheese
1 egg beaten
1 cup heavy cream
1/2 tsp. vanilla extract
1/2 tsp almond extract
3/4 tsp. coconut extract.

In a small bowl beat egg with 1/4 cup heavy cream and set aside. Pour
remainder of cream in sauce pan. Add cream cheese and cook on medium
heat stirring constantly until cheese melts. Add beaten egg mixture and stir
contstantly until starts to thicken add the extracts and continue stirring until
thick or pudding consistency. Pour into the egg shell pie crust I previously
posted here. Refrigerate until ready to serve.
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DebB Posted - 20 April 2005 12:39      

This really isn't a "recipe", but we just love this:

1 large box (0.6oz size, 8 servings) Raspberry Jello (contains aspartame)
1 (10 oz) bottle of club soda
fresh sliced strawberries

Make the jello according to package instructions, except decrease boiling
water to 1 3/4 cup (instead of 2 cups). Then pour the bottle of club soda into
your measuring cup and add cold water to equal 1 3/4 cups. Chill about 1 - 1
1/2 hours until it just starts to set up.

Slice as many strawberries as you'd like into your dish and pour the jello over
and chill until firm.

If you add some whipped cream (which I recommend!) this bumps it to
Almost Level 1.

I have found in the past when I've added fruit to sugar-free jello, that it gets
watery and not too attractive. Using the decreased amount of water and the
club soda really made a big difference.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 20 April 2005 12:39      

This really isn't a "recipe", but we just love this:

1 large box (0.6oz size, 8 servings) Raspberry Jello (contains aspartame)
1 (10 oz) bottle of club soda
fresh sliced strawberries

Make the jello according to package instructions, except decrease boiling
water to 1 3/4 cup (instead of 2 cups). Then pour the bottle of club soda into
your measuring cup and add cold water to equal 1 3/4 cups. Chill about 1 - 1
1/2 hours until it just starts to set up.

Slice as many strawberries as you'd like into your dish and pour the jello over
and chill until firm.

If you add some whipped cream (which I recommend!) this bumps it to
Almost Level 1.

I have found in the past when I've added fruit to sugar-free jello, that it gets
watery and not too attractive. Using the decreased amount of water and the
club soda really made a big difference.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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erjen_lower Posted - 21 April 2005 6:30      

I made Teri's #1 ice cream and instead of vanilla, I added banana extract.
SO yummy....

Jenn

Edited by - ForumModerator on 4/21/2005 7:47:12 AM
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erjen_lower Posted - 21 April 2005 6:30      

I made Teri's #1 ice cream and instead of vanilla, I added banana extract.
SO yummy....

Jenn

Edited by - ForumModerator on 4/21/2005 7:47:12 AM
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shortcutie02 Posted - 24 May 2005 22:22      

Does anyone have a recipe for marshmallows?

Sincerely Amanda
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Does anyone have a recipe for marshmallows?

Sincerely Amanda
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Abeem Posted - 23 May 2005 18:9      

Sorry...can't find the Tetty T's Carmel Sauce. Sounds excellent. Still so new at
this and this is a LOT of information to sort through. But...am getting there
and doing well.

Thanks. I also had just posted to find the Ice Cream recipe, too. I have
figured out that it sounds like you need an ice cream maker. Don't have one
so when I read the recipe I'll have to see what to do with that one, too.

Thanks all!
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Abeem Posted - 23 May 2005 18:9      

Sorry...can't find the Tetty T's Carmel Sauce. Sounds excellent. Still so new at
this and this is a LOT of information to sort through. But...am getting there
and doing well.

Thanks. I also had just posted to find the Ice Cream recipe, too. I have
figured out that it sounds like you need an ice cream maker. Don't have one
so when I read the recipe I'll have to see what to do with that one, too.

Thanks all!
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stramberry229 Posted - 23 May 2005 12:21      

Need to know if 7 - eleven has something i can get to stop this sweet
craving???? any ideas???? Thanks!
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Need to know if 7 - eleven has something i can get to stop this sweet
craving???? any ideas???? Thanks!
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NanaSpud Posted - 20 May 2005 14:49      

I'm having a major sweet craving right now and I need a recipe that does
not require cream/sour cream or whey/protien powder since I have none of
these items.

Can someone help???

Thanks - Natalie
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NanaSpud Posted - 20 May 2005 14:49      

I'm having a major sweet craving right now and I need a recipe that does
not require cream/sour cream or whey/protien powder since I have none of
these items.

Can someone help???

Thanks - Natalie
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vevvy Posted - 19 May 2005 8:24      

I WAS TOLD ALL I CULD HAVE ON LEVEL WAS FAT FREE MILK BUT THE
RECIPES IN FAST AND EASY HAVE HEAY WHIPPING CREAM OR HALF AND
HALF. ARE THERE HWC/H&H MADE WITH WITH SKIM MILK OR I,M I MISS
UNDERSTANDING.
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I WAS TOLD ALL I CULD HAVE ON LEVEL WAS FAT FREE MILK BUT THE
RECIPES IN FAST AND EASY HAVE HEAY WHIPPING CREAM OR HALF AND
HALF. ARE THERE HWC/H&H MADE WITH WITH SKIM MILK OR I,M I MISS
UNDERSTANDING.
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My grandma Hill (Alice) made this absolutely delicious lemon chiffon pie when
I was younger. I have the recipe stuck in my head, and I somersized it.
Although instead of a pie, I made bars. So Twigs, here's teh recipe along with
the other's in chat who wanted this. I happened to like this one, and it's
pretty close in tasting to the original recipe, which I wasn't sure it would be,
but OMG, now I can have my favorite dessert!!!!

8 oz. of whipping cream whipped with sweetner to whipped cream consistency

14 oz. sweetened condensed milk (recipe to follow)

1/4 to 1/2 c. lemon juice

September's crust for her lemon bars

Sweetened Condensed Milk

2 1/2 c. cream

6 egg yolks

1/2 Tbsp sweetner

Whisk ingredients together over low heat until thick. Remove from heat and
let cool completely.

When Sweetened Condensed milk is cool enough, fold into Whipped Cream
and layer over pie crust and chill for at least 4 hours. May have to chill longer
for it to set completely (I like to chil it overnight.)

Started Somersizing 7/03 restarted 5/04
135/130/130

Edited by - AmyLS on 5/9/2005 1:40:29 PM
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AmyLS Posted - 9 May 2005 5:24      

My grandma Hill (Alice) made this absolutely delicious lemon chiffon pie when
I was younger. I have the recipe stuck in my head, and I somersized it.
Although instead of a pie, I made bars. So Twigs, here's teh recipe along with
the other's in chat who wanted this. I happened to like this one, and it's
pretty close in tasting to the original recipe, which I wasn't sure it would be,
but OMG, now I can have my favorite dessert!!!!

8 oz. of whipping cream whipped with sweetner to whipped cream consistency

14 oz. sweetened condensed milk (recipe to follow)

1/4 to 1/2 c. lemon juice

September's crust for her lemon bars

Sweetened Condensed Milk

2 1/2 c. cream

6 egg yolks

1/2 Tbsp sweetner

Whisk ingredients together over low heat until thick. Remove from heat and
let cool completely.

When Sweetened Condensed milk is cool enough, fold into Whipped Cream
and layer over pie crust and chill for at least 4 hours. May have to chill longer
for it to set completely (I like to chil it overnight.)

Started Somersizing 7/03 restarted 5/04
135/130/130

Edited by - AmyLS on 5/9/2005 1:40:29 PM
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whitehere Posted - 3 May 2005 17:17      

i am new to ss and have been relly looking at the website for help. for
mothers day my husbands family meets for desert. everyone brings a
dessert to share and i really want to take a fabulous ss recipe. i have made
the sour cream pound cake twice and it doesn't turn out very good for me.
looking for something to really fool them if possible. will consider an almost
level 1 cheat for the day as opposed to the real thing. thanks for any help
you can offer. looking for something real yummy!!!
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whitehere Posted - 3 May 2005 17:17      

i am new to ss and have been relly looking at the website for help. for
mothers day my husbands family meets for desert. everyone brings a
dessert to share and i really want to take a fabulous ss recipe. i have made
the sour cream pound cake twice and it doesn't turn out very good for me.
looking for something to really fool them if possible. will consider an almost
level 1 cheat for the day as opposed to the real thing. thanks for any help
you can offer. looking for something real yummy!!!
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GARNET2002 Posted - 24 April 2005 15:46      

Hi all,
This is level-1, no fat calories, no carbs, no calories, just perfect, you
won't gain any weight at all on this cake!! Hope you like it!!

Never Fail Wedding Cake....

2 cups friendly spirit
1/2 cup affection

Blend together and add sufficient faithfulness to cling together when
stirred well.

Then add:

2 cups devotion
1 cup prudence
1 cup gentleness
1 1/2 cup modesty

Add 3 cups enjoyment with patience and love; blend in 3 cups cream
which has been whipped well, then fold in 8-oz. of wisdom and
experience, 3 cups human kindness. Top with much sweetness of
disposition, mixed with cheerfulness.
Pour into the golden bowl of domestic happiness lubricated with the oil
of gladness and bake in a blessed oven heated by the fire of true love.

I'm not to good at cracking jokes, but I thought I might have had you all
going, thinking I had a good cake recipe..with no calories and no weight
gain. LOL...Hope you liked the recipe...

GARNET2002
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GARNET2002 Posted - 24 April 2005 15:46      

Hi all,
This is level-1, no fat calories, no carbs, no calories, just perfect, you
won't gain any weight at all on this cake!! Hope you like it!!

Never Fail Wedding Cake....

2 cups friendly spirit
1/2 cup affection

Blend together and add sufficient faithfulness to cling together when
stirred well.

Then add:

2 cups devotion
1 cup prudence
1 cup gentleness
1 1/2 cup modesty

Add 3 cups enjoyment with patience and love; blend in 3 cups cream
which has been whipped well, then fold in 8-oz. of wisdom and
experience, 3 cups human kindness. Top with much sweetness of
disposition, mixed with cheerfulness.
Pour into the golden bowl of domestic happiness lubricated with the oil
of gladness and bake in a blessed oven heated by the fire of true love.

I'm not to good at cracking jokes, but I thought I might have had you all
going, thinking I had a good cake recipe..with no calories and no weight
gain. LOL...Hope you liked the recipe...

GARNET2002
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I'm not positive this is level one. Hopefully someone with more
experience can answer that. My sister made this for me for my birthday
and it was so good! She actually had hers "set" in a pan, but I have not
been able to accomplish this yet. I just mix it up and eat it YUM!

Creamy Cheesecake Dessert

1 8 oz package cream cheese softened
1 8 0z package sour cream
1 8 oz package Cool Whip Free
1/3 cup splenda
1 tsp. vanilla

With a fork or mixer combine cream cheese and sour cream until mixed
together well. Add splenda and mix well. Add vanilla and mix, then add
Cool Whip Free. Continue mixing until all ingredients are mixed well and
that's it! ENJOY!

Julie
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daviansmom Posted - 25 April 2005 5:46      

I'm not positive this is level one. Hopefully someone with more
experience can answer that. My sister made this for me for my birthday
and it was so good! She actually had hers "set" in a pan, but I have not
been able to accomplish this yet. I just mix it up and eat it YUM!

Creamy Cheesecake Dessert

1 8 oz package cream cheese softened
1 8 0z package sour cream
1 8 oz package Cool Whip Free
1/3 cup splenda
1 tsp. vanilla

With a fork or mixer combine cream cheese and sour cream until mixed
together well. Add splenda and mix well. Add vanilla and mix, then add
Cool Whip Free. Continue mixing until all ingredients are mixed well and
that's it! ENJOY!

Julie
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kacikasem Posted - 24 April 2005 13:22      

Does anyone have the recipe for the vanilla sour cream cake that called for
vanilla whey powder? It was posted on Friday but now I can't find it
anywhere. I want to make it because people were raving about it but I
don't even know who the original author is. PLEASE HELP :( Desperatly in
need of some type of cake.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=46219')
javascript:openWindow('profile.asp?mode=display&id=20455')
javascript:openWindow('close.asp?topic_id=46219&topic_title=Where+did+the+vanilla+cake+go%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...nilla+cake+go%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 1:01:33 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Where did the vanilla
cake go?

Send Topic To a Friend

Author Posting

kacikasem Posted - 24 April 2005 13:22      

Does anyone have the recipe for the vanilla sour cream cake that called for
vanilla whey powder? It was posted on Friday but now I can't find it
anywhere. I want to make it because people were raving about it but I
don't even know who the original author is. PLEASE HELP :( Desperatly in
need of some type of cake.
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erjen_lower Posted - 22 April 2005 17:45      

Does anyone have a tried and true recipe for marshmallows? I was going
to order some SF ones, but the maltitol stopped me.

Jenn
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Does anyone have a tried and true recipe for marshmallows? I was going
to order some SF ones, but the maltitol stopped me.

Jenn
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ForumModerator Posted - 11 April 2005 20:23      

Hi all,

Just a small reminder. Recipes that contain cocoa or chocolate are
not Level One. They are Almost Level One, and should not be posted
here, or your threads will be removed. Please post these recipes
under Almost Level One. This helps avoid confusion for new people.

Thank you.
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JUST
ME

Posted - 16 March 2005 17:58      

NO-BAKE CHEESECAKE

Crust: in a small bowl whisk 1 egg well. Add 1/3cup brown sugar
DiabetiSweet(or other sweetener to equal 1/3c sugar), 1 1/2 tsp cinnamon
and 1 cup whey protein powder and 1 cube(1/2cup) softened butter.
spray a 9x9 pan with PAM and press mixture in firmly. Bake in 350degree
oven for 20 minutes until crisp and lightly brown. set aside to cool.

Filling: sprinkle 2 envelopes of Knox gelatine over 1 cup water in a small
saucepan. Heat it up, whisking well to dissolve. Set aside

Whip 3/4 cup cream to soft peaks....set aside.

In a large bowl beat until fluffy, 4-8oz pkgs of softened cream cheese and
sweetener equal to 2 cups sugar.
Mix in well 1/2 cup cream, the gelatine mixture, and 1/4 cup flavoring of your
choice( key lime juice, lemon juice, or vanilla and almond extracts, I liked
3tbls of vanilla and 1 tbls of almond)
Fold in the whipped cream

Pour onto the crust and refridgerate until firm

thanks to mzladyt who's sugar cookie inspired me to make this

Edited by - Just Me on 3/25/2005 7:38:36 PM
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JUST
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Posted - 16 March 2005 17:58      

NO-BAKE CHEESECAKE

Crust: in a small bowl whisk 1 egg well. Add 1/3cup brown sugar
DiabetiSweet(or other sweetener to equal 1/3c sugar), 1 1/2 tsp cinnamon
and 1 cup whey protein powder and 1 cube(1/2cup) softened butter.
spray a 9x9 pan with PAM and press mixture in firmly. Bake in 350degree
oven for 20 minutes until crisp and lightly brown. set aside to cool.

Filling: sprinkle 2 envelopes of Knox gelatine over 1 cup water in a small
saucepan. Heat it up, whisking well to dissolve. Set aside

Whip 3/4 cup cream to soft peaks....set aside.

In a large bowl beat until fluffy, 4-8oz pkgs of softened cream cheese and
sweetener equal to 2 cups sugar.
Mix in well 1/2 cup cream, the gelatine mixture, and 1/4 cup flavoring of your
choice( key lime juice, lemon juice, or vanilla and almond extracts, I liked
3tbls of vanilla and 1 tbls of almond)
Fold in the whipped cream

Pour onto the crust and refridgerate until firm

thanks to mzladyt who's sugar cookie inspired me to make this

Edited by - Just Me on 3/25/2005 7:38:36 PM
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Twiggy88 Posted - 8 October 2004 10:53      

Ice Cream for the Brave
(a.k.a. Shroomscream)

With a hand blender, combine
1/4 cup water
1 Tablespoon albumen (egg white powder)
1/4 teaspoon somersweet
1/4 teaspoon Shitake 5-spice mushroom rub
Then blend in 
1/2 cup cream

Pour into a container that has a lid and freeze. Place lidded container in the
freezer and shake every 10 min for the first 1/2 hour. Let freeze.

Oh, it's really good. It's sweet and creamy and tastes like Somersize shitake
5-spice mushroom rub. Main flavours anise & cinnamon. Definitely for those
who like 'diferent'.

Be Brave and enjoy!

*** twiggy88

Edited by - twiggy88 on 3/28/2005 5:12:49 PM
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Twiggy88 Posted - 8 October 2004 10:53      

Ice Cream for the Brave
(a.k.a. Shroomscream)

With a hand blender, combine
1/4 cup water
1 Tablespoon albumen (egg white powder)
1/4 teaspoon somersweet
1/4 teaspoon Shitake 5-spice mushroom rub
Then blend in 
1/2 cup cream

Pour into a container that has a lid and freeze. Place lidded container in the
freezer and shake every 10 min for the first 1/2 hour. Let freeze.

Oh, it's really good. It's sweet and creamy and tastes like Somersize shitake
5-spice mushroom rub. Main flavours anise & cinnamon. Definitely for those
who like 'diferent'.

Be Brave and enjoy!

*** twiggy88

Edited by - twiggy88 on 3/28/2005 5:12:49 PM
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Rinky Posted - 30 March 2005 12:8      

I Can't seem to find them anywhere!
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I Can't seem to find them anywhere!
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Jersey
Girl

Posted - 19 October 2003 18:20      

I tried to use the crust from September's Lemon Bars as a crust for the Mock
Pumpkin Pie. The result? Well, I feared that cooking it for so long might burn
it somewhat since it is so delicate. It did turn out a little dark and the crust
sort of melts instead of holding it's shape...but the good news is that it's
DELICIOUS!!! It adds a whole new dimension of flavor. Works well with
pumpkin pie. It kind of reminds me of the crisp part of apple crisp! Hey!
Maybe I discovered another use for it? I think I will try crumbling it on top of
an apple pie!!! I will post the results when I try it.

~~Julia~~ <><
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Jersey
Girl

Posted - 19 October 2003 18:20      

I tried to use the crust from September's Lemon Bars as a crust for the Mock
Pumpkin Pie. The result? Well, I feared that cooking it for so long might burn
it somewhat since it is so delicate. It did turn out a little dark and the crust
sort of melts instead of holding it's shape...but the good news is that it's
DELICIOUS!!! It adds a whole new dimension of flavor. Works well with
pumpkin pie. It kind of reminds me of the crisp part of apple crisp! Hey!
Maybe I discovered another use for it? I think I will try crumbling it on top of
an apple pie!!! I will post the results when I try it.

~~Julia~~ <><
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travellingbibi Posted - 23 May 2004 14:31      

Hi all. I'm a HUGE frozen yoghurt fan and realize I can't have this...but
I'm assuming that I can have sorbet once in awhile. Does anyone have
any good sorbet recipes? I heard there was a peach one going around
but can't find it anywhere.

Many thanks in advance.

P.s. I recently found out that I don't tolerate cream very well - so it will
have to be something with fruit and syrups I suppose?

Jenn Corr
Virtual Assistant
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travellingbibi Posted - 23 May 2004 14:31      

Hi all. I'm a HUGE frozen yoghurt fan and realize I can't have this...but
I'm assuming that I can have sorbet once in awhile. Does anyone have
any good sorbet recipes? I heard there was a peach one going around
but can't find it anywhere.

Many thanks in advance.

P.s. I recently found out that I don't tolerate cream very well - so it will
have to be something with fruit and syrups I suppose?

Jenn Corr
Virtual Assistant
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Rinky Posted - 15 March 2005 14:9      

This is delicous on a hot summer day! I keep a can of dole pineapple chunks
in my freezer. When I want a cold dessert Quick I pull it out and let it sit for
10 min. then open the can , put it in the blender and blend until smooth.
Tastes just like sorbet!
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This is delicous on a hot summer day! I keep a can of dole pineapple chunks
in my freezer. When I want a cold dessert Quick I pull it out and let it sit for
10 min. then open the can , put it in the blender and blend until smooth.
Tastes just like sorbet!
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Okay this is sort of a play on Panna Cotta. This is also a carb dessert or
snack. I got this from Kraft food & family magazine, and it's actually a
south beach diet recipe but i've made it and it tastes wonderful!

- 2 small pckg. or 1 large pckg. of sf jello any flavor you like

- 32 oz. plain nonfat yogurt

Stir both together in a medium microwave safe bowl and microwave
uncovered on high for 2 1/2 min. Take out and stir after 1 1/2 min. and
then continue cooking. After 2 1/2 min. take out and stir again to make
sure that all of the gelatin has dissolved and pour into any kind of
container you want, i used a pie plate, and set in the fridge for 3-4 hrs. to
firm up. You could pour into individual cups and when they're set take
them out of the cups and set them upside down on a serving plate and top
w/fresh berries for almost level one, or for level 2 top w/fresh fruit. This
makes a nice firm, yet creamy tasting carb dessert or snack.

I hope you all enjoy! :)

manda :)
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manda318 Posted - 17 March 2005 8:53      

Okay this is sort of a play on Panna Cotta. This is also a carb dessert or
snack. I got this from Kraft food & family magazine, and it's actually a
south beach diet recipe but i've made it and it tastes wonderful!

- 2 small pckg. or 1 large pckg. of sf jello any flavor you like

- 32 oz. plain nonfat yogurt

Stir both together in a medium microwave safe bowl and microwave
uncovered on high for 2 1/2 min. Take out and stir after 1 1/2 min. and
then continue cooking. After 2 1/2 min. take out and stir again to make
sure that all of the gelatin has dissolved and pour into any kind of
container you want, i used a pie plate, and set in the fridge for 3-4 hrs. to
firm up. You could pour into individual cups and when they're set take
them out of the cups and set them upside down on a serving plate and top
w/fresh berries for almost level one, or for level 2 top w/fresh fruit. This
makes a nice firm, yet creamy tasting carb dessert or snack.

I hope you all enjoy! :)

manda :)
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RaeSK Posted - 21 April 2004 14:7      

I had these at a party last weekend. they are wonderful.

Cinnamon Chips

Spritz (or brush on with a pastry brush) a little water on whole wheat fat-free
flour tortillas (taco size). Sprinkle with cinnamon/sweetener mixture (I use 1
part cinnamon to 2 parts Splenda). Cut into 8-12 triangles with Pizza Cutter.
Arrange on a baking stone. Bake at 400 for about 8-10 minutes or until crisp.
Simple as can be!

Mix a little fat free cream cheese or ricotta with sweetener (or all-fruit spread-
almost level one) to use as a dip.

this is a level one Carbos snack

Blessings,
Rachel
<><
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I had these at a party last weekend. they are wonderful.

Cinnamon Chips

Spritz (or brush on with a pastry brush) a little water on whole wheat fat-free
flour tortillas (taco size). Sprinkle with cinnamon/sweetener mixture (I use 1
part cinnamon to 2 parts Splenda). Cut into 8-12 triangles with Pizza Cutter.
Arrange on a baking stone. Bake at 400 for about 8-10 minutes or until crisp.
Simple as can be!

Mix a little fat free cream cheese or ricotta with sweetener (or all-fruit spread-
almost level one) to use as a dip.

this is a level one Carbos snack

Blessings,
Rachel
<><
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I found this on Food TV and changed it a little - it has always come out
perfect and one of our favorites!
3 egg whites at room temp
1/4 t crm of tarte
3/4 c Splenda
1 t extract- I use couple drops of cherry Loran oil
1 drop red food coloring
Beat egg whites with crm of tarter till soft peaks form- gradually add
Splenda little at a time - it is important to go slow and only add a little at a
time and beat till stiff peaks form- about 5 min.- quickly stir in extract or
Loran oil ( I always use the oil) and food coloring till you like the color-
spoon meringe into small plastic bag with a star tip inserted in corner-
squeeze onto parchment lined pan - makes 12Bake at 200 deg. for about 1
1/2 hrs- they are surprisingly good with very few ing. - enjoy!!!!!
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lovessing Posted - 29 February 2004 17:28      

I found this on Food TV and changed it a little - it has always come out
perfect and one of our favorites!
3 egg whites at room temp
1/4 t crm of tarte
3/4 c Splenda
1 t extract- I use couple drops of cherry Loran oil
1 drop red food coloring
Beat egg whites with crm of tarter till soft peaks form- gradually add
Splenda little at a time - it is important to go slow and only add a little at a
time and beat till stiff peaks form- about 5 min.- quickly stir in extract or
Loran oil ( I always use the oil) and food coloring till you like the color-
spoon meringe into small plastic bag with a star tip inserted in corner-
squeeze onto parchment lined pan - makes 12Bake at 200 deg. for about 1
1/2 hrs- they are surprisingly good with very few ing. - enjoy!!!!!
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Kisa 1 Posted - 7 March 2005 7:18      

The morning roomies were wishing we could find a L1 recipe for Marshmallow
Peeps.... those colorful sugary Easter treats that chirp out our name walking
past the holiday candy aisle!

RaeSK had posted a Marshmallow recipe using egg whites and a combination
of 3/4 c Splenda and 3/4 cup crystalline fructose in the recipe, along with
vanilla, cold water and unflavored gelatin.

I also found a recipe for Marshmallows from a diabetic cookbook that called
for nearly the same ingredients, but only 3 Tlbsp of granulated sugar
replacement (which I subbed with SSweet) ... but both of these recipes ended
up tasting more like jello-ed egg whites. Although this second attempt at least
let me shape them into chicks, rabbits and oh yes, an Easter Cat! LOL

Since Ssweet is my preferred sugar substitute, I'm hoping some creative
SS'zer may have a different idea. Any Somersizers out there that are also
former closet peep-eaters have any creative ideas to share?? ... Help .. the
Easter Hunt is on!

Thanks for any and all suggestions.
Kisa
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Kisa 1 Posted - 7 March 2005 7:18      

The morning roomies were wishing we could find a L1 recipe for Marshmallow
Peeps.... those colorful sugary Easter treats that chirp out our name walking
past the holiday candy aisle!

RaeSK had posted a Marshmallow recipe using egg whites and a combination
of 3/4 c Splenda and 3/4 cup crystalline fructose in the recipe, along with
vanilla, cold water and unflavored gelatin.

I also found a recipe for Marshmallows from a diabetic cookbook that called
for nearly the same ingredients, but only 3 Tlbsp of granulated sugar
replacement (which I subbed with SSweet) ... but both of these recipes ended
up tasting more like jello-ed egg whites. Although this second attempt at least
let me shape them into chicks, rabbits and oh yes, an Easter Cat! LOL

Since Ssweet is my preferred sugar substitute, I'm hoping some creative
SS'zer may have a different idea. Any Somersizers out there that are also
former closet peep-eaters have any creative ideas to share?? ... Help .. the
Easter Hunt is on!

Thanks for any and all suggestions.
Kisa
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Twiggy88 Posted - 16 October 2004 13:58      

carb - popped amaranth

For those missing popcorn, I just found out amaranth can be popped. I
haven't tried it yet.

Popping: The grains can be toasted as you would sesame or poppy seeds;
they pop and puff like popcorn (although much smaller of course). Toast just
a tablespoonful of the seeds at a time in a heavy, ungreased skillet, tossing
and stirring them over high heat for a few seconds until they pop. One
tablespoon will produce about 1/4 cup of popped amaranth.

***twiggy88

Edited by - twiggy88 on 10/16/2004 1:59:15 PM

Edited by - twiggy88 on 11/29/2006 3:47:20 PM
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Twiggy88 Posted - 16 October 2004 13:58      

carb - popped amaranth

For those missing popcorn, I just found out amaranth can be popped. I
haven't tried it yet.

Popping: The grains can be toasted as you would sesame or poppy seeds;
they pop and puff like popcorn (although much smaller of course). Toast just
a tablespoonful of the seeds at a time in a heavy, ungreased skillet, tossing
and stirring them over high heat for a few seconds until they pop. One
tablespoon will produce about 1/4 cup of popped amaranth.

***twiggy88

Edited by - twiggy88 on 10/16/2004 1:59:15 PM

Edited by - twiggy88 on 11/29/2006 3:47:20 PM
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Chelle14 Posted - 12 July 2004 11:38      

We're planning an elegant outdoor wedding with a low-carb healthy menu!
One of our ideas is to serve our guests an individual miniature wedding cake
on a dessert plate with our name written in chocolate on the rim of the plate.
But, I'm in need of some recipes - other than cheesecake. Anyone have any?
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We're planning an elegant outdoor wedding with a low-carb healthy menu!
One of our ideas is to serve our guests an individual miniature wedding cake
on a dessert plate with our name written in chocolate on the rim of the plate.
But, I'm in need of some recipes - other than cheesecake. Anyone have any?
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silenagig Posted - 17 January 2005 14:28      

Susan's Coconut Oil Cookies

3/4 cup unrefined coconut oil (Spectrum)
1 cup Splenda
1 egg
1 small capful vanilla
6-8 scoops protein shake mix 
cinnamon for sprinkling

Beat egg. Next, beat in coconut oil and vanilla. Pour in Splenda. Add shake
mix one scoop at a time. Roll into small balls and crisscross w/a fork on a
sheet of parchment paper on a cookie sheet. Bake at 350 for 10 mins.
YUMMY! And Legal!

250/218/150
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Susan's Coconut Oil Cookies

3/4 cup unrefined coconut oil (Spectrum)
1 cup Splenda
1 egg
1 small capful vanilla
6-8 scoops protein shake mix 
cinnamon for sprinkling

Beat egg. Next, beat in coconut oil and vanilla. Pour in Splenda. Add shake
mix one scoop at a time. Roll into small balls and crisscross w/a fork on a
sheet of parchment paper on a cookie sheet. Bake at 350 for 10 mins.
YUMMY! And Legal!

250/218/150
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DebB Posted - 24 February 2005 8:0      

I made this last night and we really liked it. It was quick and easy. My notes
are at the end. We did not dust cocoa over the top. Without using the cocoa,
this recipe is Pro/Fat Level 1. If using the cocoa, then it's "Almost Level 1".
========================================

No muss, no fuss! Just fast, easy and good.

1/4 cup espresso 
Sweetener equal to 4 teaspoons sugar
1/2 tsp. vanilla 
2 cups ricotta cheese 
1/2 cup whipping cream 
cocoa, if desired (if adding cocoa, this would make it 'Almost Level 1')

Combine the espresso, sweetener and vanilla. Beat the ricotta with a whisk to
loosen it up. Whip the cream until stiff and fold into the ricotta. Swirl in the
espresso and fold it in lightly to leave it streaky. Pile into 6 dessert dishes or
wine glasses and dust with cocoa if you like.

Makes 6 servings

By Karen Barnaby 
http://www.lowcarb.ca/karen/recipe051.html

Deb's notes: You have to like ricotta to like this dessert. I put the 2 cups of
Ricotta into my food processor instead of whisking it, makes it as smooth as it
will get (will still be grainy though). We stirred the espresso (decaf) into the
mixture rather than swirling it through. I added some sweetener (I use
Splenda) to the ricotta, some to the cream, then whipped it - and also into
the coffee. We like things sweet! Next time I will definitely cool the espresso
prior to adding it into the recipe (this time we were in a hurry).

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 24 February 2005 8:0      

I made this last night and we really liked it. It was quick and easy. My notes
are at the end. We did not dust cocoa over the top. Without using the cocoa,
this recipe is Pro/Fat Level 1. If using the cocoa, then it's "Almost Level 1".
========================================

No muss, no fuss! Just fast, easy and good.

1/4 cup espresso 
Sweetener equal to 4 teaspoons sugar
1/2 tsp. vanilla 
2 cups ricotta cheese 
1/2 cup whipping cream 
cocoa, if desired (if adding cocoa, this would make it 'Almost Level 1')

Combine the espresso, sweetener and vanilla. Beat the ricotta with a whisk to
loosen it up. Whip the cream until stiff and fold into the ricotta. Swirl in the
espresso and fold it in lightly to leave it streaky. Pile into 6 dessert dishes or
wine glasses and dust with cocoa if you like.

Makes 6 servings

By Karen Barnaby 
http://www.lowcarb.ca/karen/recipe051.html

Deb's notes: You have to like ricotta to like this dessert. I put the 2 cups of
Ricotta into my food processor instead of whisking it, makes it as smooth as it
will get (will still be grainy though). We stirred the espresso (decaf) into the
mixture rather than swirling it through. I added some sweetener (I use
Splenda) to the ricotta, some to the cream, then whipped it - and also into
the coffee. We like things sweet! Next time I will definitely cool the espresso
prior to adding it into the recipe (this time we were in a hurry).

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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ForumModerator Posted - 1 November 2003 14:20      

Hi all,

Just a small reminder. Recipes that contain cocoa or chocolate are
not Level One. They are Almost Level One, and should not be posted
here, or your threads will be removed. Please post these recipes
under Almost Level One. This helps avoid confusion for new people.

Thank you.
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Sunnyca Posted - 4 April 2004 21:15      

This is a recipe I got from DebB. It is wonderful with whipped cream right out
of the oven!

Mock Bread Pudding

Bread Pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook.

8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one
of those hand blenders, but a blender or mixer would work), pour in a Bread
loaf pan (I use a stoneware one that is well seasoned and it doesn't stick, but
if it is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min).

Top with fresh whipped cream. Experiment with different flavored extracts
like Watkins and you could make this taste like lemon chiffon or apple
custard.

Sunnyca <><

"Keep on Keepin on!"
275/226/140 started ss 02/25/03
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Sunnyca Posted - 4 April 2004 21:15      

This is a recipe I got from DebB. It is wonderful with whipped cream right out
of the oven!

Mock Bread Pudding

Bread Pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook.

8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one
of those hand blenders, but a blender or mixer would work), pour in a Bread
loaf pan (I use a stoneware one that is well seasoned and it doesn't stick, but
if it is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min).

Top with fresh whipped cream. Experiment with different flavored extracts
like Watkins and you could make this taste like lemon chiffon or apple
custard.

Sunnyca <><

"Keep on Keepin on!"
275/226/140 started ss 02/25/03
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glennam Posted - 30 July 2004 2:15      

I want to try making Strawberry Shortcake with Cindi's vanilla cake recipe.
However, having never made any type of Strawberry Shortcake before, I am
wondering exactly how you make the fresh strawberries into a sauce? Help! I
just looked at Cindi's beautiful picture of her shortcake and now I'm craving
it! :-)

Thanks,
Glenna

Edited by - glennam on 7/30/2004 2:25:32 AM
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I want to try making Strawberry Shortcake with Cindi's vanilla cake recipe.
However, having never made any type of Strawberry Shortcake before, I am
wondering exactly how you make the fresh strawberries into a sauce? Help! I
just looked at Cindi's beautiful picture of her shortcake and now I'm craving
it! :-)

Thanks,
Glenna
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mandee620 Posted - 13 October 2004 20:23      

I made the doughnuts in the SS Cookbook tonight and they were very
dry. Did I do something wrong...anyone else have this problem? This is
my first experience baking with protein powder - could that be it?
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I made the doughnuts in the SS Cookbook tonight and they were very
dry. Did I do something wrong...anyone else have this problem? This is
my first experience baking with protein powder - could that be it?
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Hi,
I just got an ice cream maker,and,am wondering if anyone has an easy
recipe using splenda and, or Davinci s/f syrups.
Thanks Alot
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Hi,
I just got an ice cream maker,and,am wondering if anyone has an easy
recipe using splenda and, or Davinci s/f syrups.
Thanks Alot
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Norwegian Cream

2 cups plus 6 Tbsp cream
1 cup sugar substitute
1 tsp unflavored gelatin
1 pint sour cream
1 tsp vanilla extract
2 cups fresh berries

In a medium saucepan mix together the vream, sugar substitute and
gelatin. Heat the mixture over low heat until the gelatin is dissolved -
about 5 minutes. Remove from heat and cool until slightly thickened.
Fold in the sour cream and add the vanilla. Pout into individual dessert
dishes, goblets, or into a mold and refrigerate until firm. Top with
berries (I lightly mash the berries) and serve.

wiredfoxterror

Losing-Losing-Gone!
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Norwegian Cream

2 cups plus 6 Tbsp cream
1 cup sugar substitute
1 tsp unflavored gelatin
1 pint sour cream
1 tsp vanilla extract
2 cups fresh berries

In a medium saucepan mix together the vream, sugar substitute and
gelatin. Heat the mixture over low heat until the gelatin is dissolved -
about 5 minutes. Remove from heat and cool until slightly thickened.
Fold in the sour cream and add the vanilla. Pout into individual dessert
dishes, goblets, or into a mold and refrigerate until firm. Top with
berries (I lightly mash the berries) and serve.

wiredfoxterror

Losing-Losing-Gone!
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kjcoulas Posted - 21 February 2005 12:58      

Anybody have any recipees that they enjoy with whey protein powder. It
doesn't have to necessarily be for dessert.
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Anybody have any recipees that they enjoy with whey protein powder. It
doesn't have to necessarily be for dessert.
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Ginger Cookies
Level One, Carbs

1.5 cups wholegrain flour
1/2 tsp cinnamon
1/4 tsp cloves
1/2 tsp ginger
1/4 tsp salt
1 Tbsp Somersweet

1 Tbsp vanilla
1 cup water

Mix all dry ingredients in a bowl. Add vanilla and water and stir.

Line the cookie sheet with parchment paper or foil (shiny side up) to
prevent sticking.

Drop regular spoonfuls of the cookie mix onto the cookie sheet. As much as
the teaspoon will hold (lots).

Bake 350F for 35 to 40 minutes.
Makes about 2 dozen soft cookies.
Store in plastic bag.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:36:48 AM

Edited by - twiggy88 on 11/29/2006 3:51:54 PM
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Ginger Cookies
Level One, Carbs

1.5 cups wholegrain flour
1/2 tsp cinnamon
1/4 tsp cloves
1/2 tsp ginger
1/4 tsp salt
1 Tbsp Somersweet

1 Tbsp vanilla
1 cup water

Mix all dry ingredients in a bowl. Add vanilla and water and stir.

Line the cookie sheet with parchment paper or foil (shiny side up) to
prevent sticking.

Drop regular spoonfuls of the cookie mix onto the cookie sheet. As much as
the teaspoon will hold (lots).

Bake 350F for 35 to 40 minutes.
Makes about 2 dozen soft cookies.
Store in plastic bag.

***twiggy88
lowfat
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Edited by - twiggy88 on 11/29/2006 3:51:54 PM
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gr8stars52 Posted - 1 June 2004 20:5      

I seem to have lost my recipe for microwave custard. Does anyone have
one they would share with me? Thanks.
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I seem to have lost my recipe for microwave custard. Does anyone have
one they would share with me? Thanks.
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wnt2bslim Posted - 17 February 2005 6:54      

Hi! I made miracle fluff last night and it was mmmm good. My children
loved it as well, however the orange jello mix I used is loaded with
aspartame. Does anyone have a recipe I can make that uses gelatin and
orange extract that I can implement instead and how would I modify that
recipe into the miracle fluff recipe??? Thanks for your time!
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Hi! I made miracle fluff last night and it was mmmm good. My children
loved it as well, however the orange jello mix I used is loaded with
aspartame. Does anyone have a recipe I can make that uses gelatin and
orange extract that I can implement instead and how would I modify that
recipe into the miracle fluff recipe??? Thanks for your time!
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Marph Posted - 13 October 2003 12:47      

Does anyone know any legal level one jello receipes? 
thanks!!!
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Does anyone know any legal level one jello receipes? 
thanks!!!
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Julie10 Posted - 11 March 2004 15:56      

Hi Everyone

I just tried an experiment making Jell-O and it turned out pretty good...I can
not get kool-aid with splenda in my area and I am also limited on the flavours
of Torani and other sugar free syrups ....I can how ever find allot of flavors of
tisane teas.... I also can not get flavoured gelatine so I had to come up with
something....

Here's what I did...

1 - packet of unflavoured Knox gelatine..
1 - tisane tea bag ( I used wild berry )
13 - drops of liquid stevia
1/4 - teaspoon of splenda
1 - cup boiling water
1 - cup very cold water
3 - drops of red food colouring

Dissolve Knox with boiled water, add tisane bag, stevia and splenda....Add
cold water and red colouring....Chill

Enjoy
Julie

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38932')
javascript:openWindow('profile.asp?mode=display&id=6164')
javascript:openWindow('close.asp?topic_id=38932&topic_title=Healthy+Jell%2DO&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Healthy+Jell%2DO&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 1:06:16 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Healthy Jell-O

Send Topic To a Friend

Author Posting

Julie10 Posted - 11 March 2004 15:56      

Hi Everyone

I just tried an experiment making Jell-O and it turned out pretty good...I can
not get kool-aid with splenda in my area and I am also limited on the flavours
of Torani and other sugar free syrups ....I can how ever find allot of flavors of
tisane teas.... I also can not get flavoured gelatine so I had to come up with
something....

Here's what I did...

1 - packet of unflavoured Knox gelatine..
1 - tisane tea bag ( I used wild berry )
13 - drops of liquid stevia
1/4 - teaspoon of splenda
1 - cup boiling water
1 - cup very cold water
3 - drops of red food colouring

Dissolve Knox with boiled water, add tisane bag, stevia and splenda....Add
cold water and red colouring....Chill

Enjoy
Julie
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Twiggy88 Posted - 22 September 2003 11:52      

Apple "Jello"

Dilute 1 packet Knox gelatin in 1/2 cup
warm water
Make 1 hot cup apple cinnamon herbal tea (Bigelow teas) and stir into
gelatin
Refrigerate to set
It's a nice dessert with a dollop of
whipped cream

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:47:40 AM

Edited by - twiggy88 on 11/29/2006 4:07:27 PM
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Apple "Jello"

Dilute 1 packet Knox gelatin in 1/2 cup
warm water
Make 1 hot cup apple cinnamon herbal tea (Bigelow teas) and stir into
gelatin
Refrigerate to set
It's a nice dessert with a dollop of
whipped cream

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:47:40 AM

Edited by - twiggy88 on 11/29/2006 4:07:27 PM
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ginger7 Posted - 12 February 2005 15:29      

help- I am looking for a level one dessert that I can eat often and still lose
weight- what are your favorites? Did you lose it with fructose?
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help- I am looking for a level one dessert that I can eat often and still lose
weight- what are your favorites? Did you lose it with fructose?
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LilLooLoo Posted - 18 February 2004 22:30      

Pie Shell

2 large egg whites
pinch cream of tartar 
1/2 tespoon vanilla
7 tablespoons splenda ( or your taste)

In bowl add the egg whites with the cream of tartar and beat until begins to
stiffen.

Then add splenda slowly and taste for sweetness as you continue to beat
the whites. Continue beating until stiff peaks form.

Spray with pam plain or butter flavor a 9 inch non stick pie tin (glass burns
to easily). Spread meringue on the bottom and sides. Bake in a pre-heated
275 degree oven for one hour or until crisp. Turn oven off and leave the
shell in the oven for 30 minutes. Remove and cool. Fill with desired legal
pre-cooked pie filling.

I have filled with legal chess pie filling and returned the cooked filled crust
to oven to cook the filling. I covered the crust edges so as not to completely
burn it up. I also have added a meringue icing over the pie filling making
sure the meringue covered the crust completely and returned to oven for
few minutes to brown the merinue icinng.

Belive it or not the crust remains crusty just like a real pie crust.
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LilLooLoo Posted - 18 February 2004 22:30      

Pie Shell

2 large egg whites
pinch cream of tartar 
1/2 tespoon vanilla
7 tablespoons splenda ( or your taste)

In bowl add the egg whites with the cream of tartar and beat until begins to
stiffen.

Then add splenda slowly and taste for sweetness as you continue to beat
the whites. Continue beating until stiff peaks form.

Spray with pam plain or butter flavor a 9 inch non stick pie tin (glass burns
to easily). Spread meringue on the bottom and sides. Bake in a pre-heated
275 degree oven for one hour or until crisp. Turn oven off and leave the
shell in the oven for 30 minutes. Remove and cool. Fill with desired legal
pre-cooked pie filling.

I have filled with legal chess pie filling and returned the cooked filled crust
to oven to cook the filling. I covered the crust edges so as not to completely
burn it up. I also have added a meringue icing over the pie filling making
sure the meringue covered the crust completely and returned to oven for
few minutes to brown the merinue icinng.

Belive it or not the crust remains crusty just like a real pie crust.
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lookinggood Posted - 9 February 2005 11:5      

Need some suggestions for a Level 1 dessert for me while hubby and kids
get Chocolate Cake. I am just returning to this WOE after gaining back
the weight I lost (Boo hoo!) and want to feel that I have something
special too. Hubby wouldn't want a flourless torte, so that is out. Any kind
of mousse or something wonderful that I can easily make?
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lookinggood Posted - 9 February 2005 11:5      

Need some suggestions for a Level 1 dessert for me while hubby and kids
get Chocolate Cake. I am just returning to this WOE after gaining back
the weight I lost (Boo hoo!) and want to feel that I have something
special too. Hubby wouldn't want a flourless torte, so that is out. Any kind
of mousse or something wonderful that I can easily make?
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Freed Posted - 22 July 2004 5:20      

Love many of the cheesecake recipies on this board, esp. cusinvins. However,
I like my cheesecake to crumble a little when I cut into it, rather than have it
real creamy. How do bakers achieve this with regular cheesecake? Do they use
flour? If so, I was wondering if I could achieve this with protein powder.
Anyone have any ideas. It's such an ordeal to make a cheescake, I don't want
to experiment in a totally wrong direction. Anyone else try to achieve a more
textured cheese cake?

btw, just tried the CHeesecake Factory's new low carb, Splenda sweetened
cheesecake. It's very good. Cakey, too!! Sure hope its completely legal.
Anyone know? I, of course, did not eat the crust!
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Freed Posted - 22 July 2004 5:20      

Love many of the cheesecake recipies on this board, esp. cusinvins. However,
I like my cheesecake to crumble a little when I cut into it, rather than have it
real creamy. How do bakers achieve this with regular cheesecake? Do they use
flour? If so, I was wondering if I could achieve this with protein powder.
Anyone have any ideas. It's such an ordeal to make a cheescake, I don't want
to experiment in a totally wrong direction. Anyone else try to achieve a more
textured cheese cake?

btw, just tried the CHeesecake Factory's new low carb, Splenda sweetened
cheesecake. It's very good. Cakey, too!! Sure hope its completely legal.
Anyone know? I, of course, did not eat the crust!
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Teri T Posted - 25 January 2005 19:42      

Teri T - Home made Jell-O

2 pkgs. plain gelatin
2 pkgs. unsweetened Kool Aid (only one that I have found to be legal is Black
Cherry & Regular Cherry flavor - the others either have maltodextrin, or
cornstarch)
2 cups water (to boil in a pot)
2 cups cold water (to add at end)
sugar free sweetener of choice, equivalent to 2 cups(I have used pure
crystalline fructose, and maltitol and they both turned out good)

Put 2 cups water in a pot and let it come to a boil. Add the gelatin,
unsweetened Kool Aid, and sugar free sweetener and whisk really well until it
starts to foam and rise up then, remove from the stove quickly. Now, add the
cool water and whisk until it's well blended. Pour into container and chill over
night. It's sooo good - Hope you like it :)

Teri T

Edited by - Teri T on 1/29/2005 6:17:51 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=44709')
javascript:openWindow('profile.asp?mode=display&id=8702')
javascript:openWindow('close.asp?topic_id=44709&topic_title=Teri+T+%2D+Home+made+Jell%2DO&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...e+made+Jell%2DO&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True&S=True[9/12/14, 1:07:19 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Teri T - Home made Jell-
O

Send Topic To a Friend

Author Posting

Teri T Posted - 25 January 2005 19:42      

Teri T - Home made Jell-O

2 pkgs. plain gelatin
2 pkgs. unsweetened Kool Aid (only one that I have found to be legal is Black
Cherry & Regular Cherry flavor - the others either have maltodextrin, or
cornstarch)
2 cups water (to boil in a pot)
2 cups cold water (to add at end)
sugar free sweetener of choice, equivalent to 2 cups(I have used pure
crystalline fructose, and maltitol and they both turned out good)

Put 2 cups water in a pot and let it come to a boil. Add the gelatin,
unsweetened Kool Aid, and sugar free sweetener and whisk really well until it
starts to foam and rise up then, remove from the stove quickly. Now, add the
cool water and whisk until it's well blended. Pour into container and chill over
night. It's sooo good - Hope you like it :)

Teri T

Edited by - Teri T on 1/29/2005 6:17:51 PM
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piglet2u Posted - 20 January 2005 21:58      

I saw someone asking about a Biscotti recipe on a different thread. Here is
one I copied, but haven't tried yet.

ybac Posted - 14 December 2003 14:14 
I was playing in the kitchen today and made these up. I think they are quite
good! The are lightly sweet, dry and crunchy and *perfect* for dipping into
my morning coffee. 
Anise Biscotti
1/2 cup vegetable oil
3 whole eggs
1 cup splenda
1 Tbl. anise extract
3 1/4 cups vanilla 100% whey protein powder
1 Tbl. baking powder
Preheat oven to 375. Line a baking sheet with parchment paper and then
spray with non-stick cooking spray. Set aside.
In a mixer, blend the oil and eggs together until opaque. Add the splenda,
and anise. Mix the baking powder into the whey powder and add to the bowl.
Mix it all up well. You will have a very stiff dough. Using your hands form the
dough into two logs. Lay them on the parchment paper and flatten. Bake for
25 minutes. 
Remove the cookies from the oven and using a potholder to hold the hot log
cut the logs into thick slices. Place the slices, cut side down, back on to the
cookie sheet and bake for another 6 - 8 minutes per side. Remove from oven
and cool.
I hope you like them!
Yvonne
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piglet2u Posted - 20 January 2005 21:58      

I saw someone asking about a Biscotti recipe on a different thread. Here is
one I copied, but haven't tried yet.

ybac Posted - 14 December 2003 14:14 
I was playing in the kitchen today and made these up. I think they are quite
good! The are lightly sweet, dry and crunchy and *perfect* for dipping into
my morning coffee. 
Anise Biscotti
1/2 cup vegetable oil
3 whole eggs
1 cup splenda
1 Tbl. anise extract
3 1/4 cups vanilla 100% whey protein powder
1 Tbl. baking powder
Preheat oven to 375. Line a baking sheet with parchment paper and then
spray with non-stick cooking spray. Set aside.
In a mixer, blend the oil and eggs together until opaque. Add the splenda,
and anise. Mix the baking powder into the whey powder and add to the bowl.
Mix it all up well. You will have a very stiff dough. Using your hands form the
dough into two logs. Lay them on the parchment paper and flatten. Bake for
25 minutes. 
Remove the cookies from the oven and using a potholder to hold the hot log
cut the logs into thick slices. Place the slices, cut side down, back on to the
cookie sheet and bake for another 6 - 8 minutes per side. Remove from oven
and cool.
I hope you like them!
Yvonne
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haaythaar Posted - 14 January 2005 18:33      

Hello All!

The following recipe is my Somersized version of one from a family friend.
While I enjoyed Suzanne's recipe, this will now be my staple cheesecake! I
still have to wait for the thing to chill, but otherwise I'm much too
impatient when I'm on my way to a yummmmmmmy dessert to be
bothered with the wax paper, tin foil, oven on/oven off/room temp/NOW in
the fridge/wait-don't eat until next day steps!! :)

Here you go:

Use 10" spring form pan.

Crust:
1 3/4 cp protein powder of your choice****
1/2 tsp cinnamon
1/2 cp melted butter

Filling:
2 8oz. pkgs of cream cheese (room temp or micro'd until soft)
1 cp Splenda
1/4 tsp salt (optional but recommended)
2 tsp vanilla
1/2 tsp almond extract
3 cps sour cream
3 beaten eggs

Mix up crust and press into pan. Mix filling and pour into crust. Bake at 375
degrees for about 40 minutes or until just set. To prevent/deter cracking,
put a container of water in the oven sitting NEXT to the pan (ex: 2 glass
measuring cups or bowls). ("Next to" is why you don't have to worry about
wrapping/lining the pan. Personally, I don't care about cracking because I'm
going to DEVOUR it anyway!!)

Chill over night. It is better the next day but if in a "hurry," chill at least 5-
6 hours before serving.

****-Crust Notes-****
I'll be honest, I Somersized the crust on the fly (I guessed). I used a
combination of 2 powders (Designer Whey Natural flavor and Trader Joe's
Milk and Egg) because I was almost out of one. I didn't think to sweeten it
when I mixed it but will (just a little) from now on. The crust was pretty
hard but that was okay and kind of a nice contrast to the super creamy
filling.

Hope you enjoy as much as I am/will!! :)
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Hello All!

The following recipe is my Somersized version of one from a family friend.
While I enjoyed Suzanne's recipe, this will now be my staple cheesecake! I
still have to wait for the thing to chill, but otherwise I'm much too
impatient when I'm on my way to a yummmmmmmy dessert to be
bothered with the wax paper, tin foil, oven on/oven off/room temp/NOW in
the fridge/wait-don't eat until next day steps!! :)

Here you go:

Use 10" spring form pan.

Crust:
1 3/4 cp protein powder of your choice****
1/2 tsp cinnamon
1/2 cp melted butter

Filling:
2 8oz. pkgs of cream cheese (room temp or micro'd until soft)
1 cp Splenda
1/4 tsp salt (optional but recommended)
2 tsp vanilla
1/2 tsp almond extract
3 cps sour cream
3 beaten eggs

Mix up crust and press into pan. Mix filling and pour into crust. Bake at 375
degrees for about 40 minutes or until just set. To prevent/deter cracking,
put a container of water in the oven sitting NEXT to the pan (ex: 2 glass
measuring cups or bowls). ("Next to" is why you don't have to worry about
wrapping/lining the pan. Personally, I don't care about cracking because I'm
going to DEVOUR it anyway!!)

Chill over night. It is better the next day but if in a "hurry," chill at least 5-
6 hours before serving.

****-Crust Notes-****
I'll be honest, I Somersized the crust on the fly (I guessed). I used a
combination of 2 powders (Designer Whey Natural flavor and Trader Joe's
Milk and Egg) because I was almost out of one. I didn't think to sweeten it
when I mixed it but will (just a little) from now on. The crust was pretty
hard but that was okay and kind of a nice contrast to the super creamy
filling.

Hope you enjoy as much as I am/will!! :)
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wired_foxterror Posted - 19 December 2004 2:54      

Coffee Pot de Creme

2 1/2 cups cream
1/2 cup sugar substitute
3 Tbsp instant decaf coffee
1 1/2 tsp vanilla extract
6 egg yolks
2 Tbsp confectioners sugar substitute
cinnamon

Scald 2 cups cream in a small saucepan. Remove from heat and stir in
the sugar nd instant coffee. Blend in the vanilla.

In a seperate bowl beat the egg yolks until thick and pale yellow. Add
the yolks very gradually to the cream, stirring constantly. Pour into
pot de creme cups and place in a pan of hot water. Bake in preheated
325 oven for 35 minutes.

Remove from the oven and cool completely. Chill in the refrigerator for
at least 2 hours.

Whip the remaining 1/2 cup cream until it forms soft peaks. Add
confectioners sugar substitute (can use reg sugar substitute to taste)
and beat in well. Serve the pot de cremes with a generous spoonful of
whipped cream on top. Dust with cinnamon.

wiredfoxterror

Losing-Losing-Gone!
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Coffee Pot de Creme

2 1/2 cups cream
1/2 cup sugar substitute
3 Tbsp instant decaf coffee
1 1/2 tsp vanilla extract
6 egg yolks
2 Tbsp confectioners sugar substitute
cinnamon

Scald 2 cups cream in a small saucepan. Remove from heat and stir in
the sugar nd instant coffee. Blend in the vanilla.

In a seperate bowl beat the egg yolks until thick and pale yellow. Add
the yolks very gradually to the cream, stirring constantly. Pour into
pot de creme cups and place in a pan of hot water. Bake in preheated
325 oven for 35 minutes.

Remove from the oven and cool completely. Chill in the refrigerator for
at least 2 hours.

Whip the remaining 1/2 cup cream until it forms soft peaks. Add
confectioners sugar substitute (can use reg sugar substitute to taste)
and beat in well. Serve the pot de cremes with a generous spoonful of
whipped cream on top. Dust with cinnamon.

wiredfoxterror
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Lemon Sherbert

2 cups sugar substitute 
2 cups water
1 pinch salt
2 egg whites beaten stiff
1 cup fresh lemon juice

In a small saucepan boil sugar substitute, water & salt 5 minutes. Pour
mixture over egg whites in a thin stream, beating constantly. Stir in
lemon juice, blending well. Pour into ice cream maker and follow
manuf directions. Pour into container and freeze in freezer until firm
enough to serve.

wiredfoxterror

Losing-Losing-Gone!

Edited by - ForumModerator on 1/9/2005 7:57:14 PM
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Lemon Sherbert

2 cups sugar substitute 
2 cups water
1 pinch salt
2 egg whites beaten stiff
1 cup fresh lemon juice

In a small saucepan boil sugar substitute, water & salt 5 minutes. Pour
mixture over egg whites in a thin stream, beating constantly. Stir in
lemon juice, blending well. Pour into ice cream maker and follow
manuf directions. Pour into container and freeze in freezer until firm
enough to serve.

wiredfoxterror

Losing-Losing-Gone!

Edited by - ForumModerator on 1/9/2005 7:57:14 PM
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Nutmeg Posted - 8 January 2005 7:9      

Okay folks, I've finally come up with the perfect snowcone. Take six ice cubes
and shave them (I used Suzanne's ice shaver) and add between 1/4C and
1/3C of the Torani sugar free syrup (any flavor) and pour over the ice. I eat it
with a spoon, but it works good in a cone. They are really, really tasty!! I like
the caramel and watermelon ones especially. They are much better than I
thought they'd be. Enjoy!!!

Edited by - nutmeg on 1/8/2005 11:55:25 AM
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Okay folks, I've finally come up with the perfect snowcone. Take six ice cubes
and shave them (I used Suzanne's ice shaver) and add between 1/4C and
1/3C of the Torani sugar free syrup (any flavor) and pour over the ice. I eat it
with a spoon, but it works good in a cone. They are really, really tasty!! I like
the caramel and watermelon ones especially. They are much better than I
thought they'd be. Enjoy!!!

Edited by - nutmeg on 1/8/2005 11:55:25 AM
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I made this cake from the latest book, and I was wondering if anyone had the
same experience I did... When I pouredit into the pan, it was fluffy and about
4 inches high, and after I took it out of the oven and it was cooling, it
deflated to about an inch and a half!! It looked a little pathetic, but it still
tasted good. For anyone who hasnt tried it, its light and fluffy (a bit like angel
food cake) with a creamy raspberry whipped "icing". I am going to make it
again since Dave devoured it as quickly as I did!!
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Hill

Posted - 13 December 2004 5:47      

I made this cake from the latest book, and I was wondering if anyone had the
same experience I did... When I pouredit into the pan, it was fluffy and about
4 inches high, and after I took it out of the oven and it was cooling, it
deflated to about an inch and a half!! It looked a little pathetic, but it still
tasted good. For anyone who hasnt tried it, its light and fluffy (a bit like angel
food cake) with a creamy raspberry whipped "icing". I am going to make it
again since Dave devoured it as quickly as I did!!
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This is going to sound like the silliest thing ever. :)

Does anyone have MY Cinnamon Cake recipe? It was a cake recipe that I
modified from the Moist Sugar Cookie Recipe. But, I can't find it. Did anyone
from about two years ago save it?

146/146/115
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This is going to sound like the silliest thing ever. :)

Does anyone have MY Cinnamon Cake recipe? It was a cake recipe that I
modified from the Moist Sugar Cookie Recipe. But, I can't find it. Did anyone
from about two years ago save it?

146/146/115
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tiff123 Posted - 28 December 2004 18:37      

Does anyone have any recipes for vanilla cakes w/o using sour cream? Also, is
there any way to make the gingerbread cake w/o mayo? I do not like sour
cream or mayo any ideas?
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Does anyone have any recipes for vanilla cakes w/o using sour cream? Also, is
there any way to make the gingerbread cake w/o mayo? I do not like sour
cream or mayo any ideas?
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glassart Posted - 21 December 2004 20:32      

Does anyone have a meringue frosting using either liquid splenda or
sommersweet? I can not have the frutose or other sugar alcohols.

Thanks, 
Ruth
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Does anyone have a meringue frosting using either liquid splenda or
sommersweet? I can not have the frutose or other sugar alcohols.

Thanks, 
Ruth
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LadyJ Posted - 30 October 2004 15:3      

I found the cooked frosting on a Land O Lakes butter site. The original recipe
called for milk and flour, but I had a can of the table cream and thought,
what the heck - will know tonight if it's a keeper, although my husband said it
was good when I gave him a taste off my finger - hmmmm, on second
thought maybe it was my finger he was talking about LOL!

OLD-FASHIONED COOKED FROSTING
This is an old-fashioned fluffy, cooked vanilla frosting.
1 can Nestles Table Cream reduced to ¾ cup (or use 1 cup heavy cream,
reduced)
pinch Xanthan Gum 
1/4 teaspoon salt 
2/3 cup crystalline fructose sugar 
2/3 cup butter, softened 
1/2 teaspoon vanilla extract

1. Cool cream and combine quickly mix in Xanthan Gum using electric hand
mixer and salt. Cover surface with plastic food wrap; cool completely (1 hour).

2. Beat sugar, butter and vanilla in large mixer bowl at medium speed,
scraping bowl often, until creamy (1 to 2 minutes). Gradually add cooled
cream mixture. Beat at medium speed, scraping bowl often, until light and
fluffy (4 to 5 minutes). 
Makes 1 3/4 cups.

7 MINUTE WHITE FROSTING

2 unbeaten egg whites
1 1/2 c. crystalline fructose sugar
5 tbsp. cold water
1/4 tsp. cream of tartar

Place ingredients over rapidly boiling water. Beat constantly for 7 minutes.
Remove frosting from heat. Add 1 tsp. vanilla. Continue beating until the
frosting is the right consistency to be spread.

BEAT 'N EAT (WHITE FROSTING)

1 egg white
1/4 tsp. cream of tartar
3/4 c. crystalline fructose sugar
1 tsp. vanilla
1/4 c. boiling water

Mix in small, deep bowl. Add boiling water and beat until stiff. This recipe
makes a fluffy frosting that will stay moist for 2-3 days.
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WHITE CARAMEL FROSTING:
3 c. crystalline fructose sugar
1 c. heavy cream
1/4 stick butter
1 tsp. vanilla
Boil sugar and water until soft ball is formed when small amount is dropped
into cold water. Add butter (or butter) and vanilla and beat until creamy or
beginning to thicken. Be very careful not to cook or beat too long or it will
harden before you can spread on cake. Great on chocolate cake.

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130

Edited by - ladyj on 10/30/2004 3:04:14 PM
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LadyJ Posted - 30 October 2004 15:3      

I found the cooked frosting on a Land O Lakes butter site. The original recipe
called for milk and flour, but I had a can of the table cream and thought,
what the heck - will know tonight if it's a keeper, although my husband said it
was good when I gave him a taste off my finger - hmmmm, on second
thought maybe it was my finger he was talking about LOL!

OLD-FASHIONED COOKED FROSTING
This is an old-fashioned fluffy, cooked vanilla frosting.
1 can Nestles Table Cream reduced to ¾ cup (or use 1 cup heavy cream,
reduced)
pinch Xanthan Gum 
1/4 teaspoon salt 
2/3 cup crystalline fructose sugar 
2/3 cup butter, softened 
1/2 teaspoon vanilla extract

1. Cool cream and combine quickly mix in Xanthan Gum using electric hand
mixer and salt. Cover surface with plastic food wrap; cool completely (1 hour).

2. Beat sugar, butter and vanilla in large mixer bowl at medium speed,
scraping bowl often, until creamy (1 to 2 minutes). Gradually add cooled
cream mixture. Beat at medium speed, scraping bowl often, until light and
fluffy (4 to 5 minutes). 
Makes 1 3/4 cups.

7 MINUTE WHITE FROSTING

2 unbeaten egg whites
1 1/2 c. crystalline fructose sugar
5 tbsp. cold water
1/4 tsp. cream of tartar

Place ingredients over rapidly boiling water. Beat constantly for 7 minutes.
Remove frosting from heat. Add 1 tsp. vanilla. Continue beating until the
frosting is the right consistency to be spread.

BEAT 'N EAT (WHITE FROSTING)

1 egg white
1/4 tsp. cream of tartar
3/4 c. crystalline fructose sugar
1 tsp. vanilla
1/4 c. boiling water

Mix in small, deep bowl. Add boiling water and beat until stiff. This recipe
makes a fluffy frosting that will stay moist for 2-3 days.
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WHITE CARAMEL FROSTING:
3 c. crystalline fructose sugar
1 c. heavy cream
1/4 stick butter
1 tsp. vanilla
Boil sugar and water until soft ball is formed when small amount is dropped
into cold water. Add butter (or butter) and vanilla and beat until creamy or
beginning to thicken. Be very careful not to cook or beat too long or it will
harden before you can spread on cake. Great on chocolate cake.

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130

Edited by - ladyj on 10/30/2004 3:04:14 PM
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marthachick Posted - 14 December 2004 6:45      

Not the mock cheese danish. I'm wanting something with more the
texture of real danish. I was thinking of taking Cindi's Vanilla cake recipe
and put some cream cheese w/sweetner on top to make a danish. Any
ideas or is there a recipe already that I overlooked?

Any thoughts are appreciated. Thought if this worked good it might be a
good idea for a Christmas morning treat.

196/141/135 5'8" 
Started SSing 8/15/02
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Not the mock cheese danish. I'm wanting something with more the
texture of real danish. I was thinking of taking Cindi's Vanilla cake recipe
and put some cream cheese w/sweetner on top to make a danish. Any
ideas or is there a recipe already that I overlooked?

Any thoughts are appreciated. Thought if this worked good it might be a
good idea for a Christmas morning treat.

196/141/135 5'8" 
Started SSing 8/15/02
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RoinMd Posted - 10 November 2003 2:51      

I took everyone's advice and came up with exactly what I was looking for.
Just in time for the holidays too. I'm sorry if I don't give the right credit to
everyone or miss someone.

For the cannoli shell, at someone's suggestion (?DebB) I used Couzin Vinnies
easy peasy basic cream cheese pancake recipe but instead of 3 oz I used 8 oz
room temp cream cheese, 5 eggs, 5 T splenda, 5 T whey isolate, 1 T baking
powder, 2 tsp divinci vanilla. Beat until smooth. Place 1 T batter in Pizzelle
iron and cook for about i minute. They should not be too crisp as you will be
unable to fold them. Remove and stack. I used about half the batter since this
was only a trial run plus I also wanted to make some pancakes and got about
2 dozen pizzelles.

I used the cream filling that Sweetpie posted and credited to this website
(ricotta, mascarpone, whipped cream etc) but added a little almond extract.
An Italian friend told me that this was stupid because real cannolis don't have
that flavor but hey, I happen to like it LOL.

After it chilled, I took a pizzelle, and put a spoonful of the cream down the
center, folded and ate it. OMG! Such a nice change from cheesecake and
chocolate desserts. And totally Level 1 to boot!

As to serving for company, I would just arrange a plateful of pizzelles, a bowl
of the cream and a bowl of some mixed berries (for my guests that
wouldn't/couldn't eat that much dairy/fat) and let eveyone dig in.

2/03 191/144/160 Only those who see the invisible can do the impossible
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RoinMd Posted - 10 November 2003 2:51      

I took everyone's advice and came up with exactly what I was looking for.
Just in time for the holidays too. I'm sorry if I don't give the right credit to
everyone or miss someone.

For the cannoli shell, at someone's suggestion (?DebB) I used Couzin Vinnies
easy peasy basic cream cheese pancake recipe but instead of 3 oz I used 8 oz
room temp cream cheese, 5 eggs, 5 T splenda, 5 T whey isolate, 1 T baking
powder, 2 tsp divinci vanilla. Beat until smooth. Place 1 T batter in Pizzelle
iron and cook for about i minute. They should not be too crisp as you will be
unable to fold them. Remove and stack. I used about half the batter since this
was only a trial run plus I also wanted to make some pancakes and got about
2 dozen pizzelles.

I used the cream filling that Sweetpie posted and credited to this website
(ricotta, mascarpone, whipped cream etc) but added a little almond extract.
An Italian friend told me that this was stupid because real cannolis don't have
that flavor but hey, I happen to like it LOL.

After it chilled, I took a pizzelle, and put a spoonful of the cream down the
center, folded and ate it. OMG! Such a nice change from cheesecake and
chocolate desserts. And totally Level 1 to boot!

As to serving for company, I would just arrange a plateful of pizzelles, a bowl
of the cream and a bowl of some mixed berries (for my guests that
wouldn't/couldn't eat that much dairy/fat) and let eveyone dig in.

2/03 191/144/160 Only those who see the invisible can do the impossible
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CheysMom Posted - 27 August 2004 13:8      

Does anyone have this recipe?
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Does anyone have this recipe?
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Pamela
Hill

Posted - 27 November 2004 9:17      

Just wondering if anyone knows where to buy vanilla whey powder? I live in
Canada.
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Just wondering if anyone knows where to buy vanilla whey powder? I live in
Canada.
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Has anyone ever made this recipe by Sapphire1. If you have can you tell me
how many cups of vanilla whey to use as I am not sure by reading the
recipe. TIA
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Has anyone ever made this recipe by Sapphire1. If you have can you tell me
how many cups of vanilla whey to use as I am not sure by reading the
recipe. TIA

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43246')
javascript:openWindow('profile.asp?mode=display&id=17864')
javascript:openWindow('close.asp?topic_id=43246&topic_title=Supreme+frosted+almond+bars&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...C+crumbly+vs%2E+creamy&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False[9/12/14, 1:10:00 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Cheesecake, crumbly vs.
creamy

Send Topic To a Friend

Author Posting

carpathia1 Posted - 10 November 2004 17:24      

Last time on hsn, Suzanne said she like cheesecakes that were crumbly like
cake (NY style) instead of creamy.

I like creamy cheesecake rather than crumbly. I know this sounds like a
silly question, but how would I alter Suzanne's recipes to make them more
creamy instead of crumbly? I'm not a wiz in the kitchen so I tend to follow
recipes closely without much imagination!

Thanks,

Carolyn

Enjoy the journey.
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carpathia1 Posted - 10 November 2004 17:24      

Last time on hsn, Suzanne said she like cheesecakes that were crumbly like
cake (NY style) instead of creamy.

I like creamy cheesecake rather than crumbly. I know this sounds like a
silly question, but how would I alter Suzanne's recipes to make them more
creamy instead of crumbly? I'm not a wiz in the kitchen so I tend to follow
recipes closely without much imagination!

Thanks,

Carolyn

Enjoy the journey.
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Cindi Posted - 11 November 2004 19:58      

Here is the Lemon Zest Tart that was on the old boards. I'm sorry I can't
rememeber the original poster. (DebB just emailed me to let me know that
this recipe was originally posted by Cruz-jude. Thanks Deb!)
Cindi
***************************
LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I used 1/4 C fresh lime juice & 1/4 C fresh lemon
juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.

~Cindi's crust~
If you want a crust, mix together:
1/2 cup vanilla flavored whey protein powder (I use Naturade Brand)
2 tsp Splenda or 1/2 tsp Somersweet
pinch of salt
Add:
1/4 cup melted butter ---or a little more if you need it.
Blend with a fork. 
Press into the bottom of the buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until VERY LIGHTLY browned. It
will darken up as the pie filling bakes. The first time I made this it got too
dark!
Cool crust while you make the filling.
Pour the filling over crust and bake for 20 min, or until the filling is set. It
comes out perfect for me at 20 minutes.
Chill.
*I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

Edited by - Cindi on 11/11/2004 11:22:57 PM
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Cindi Posted - 11 November 2004 19:58      

Here is the Lemon Zest Tart that was on the old boards. I'm sorry I can't
rememeber the original poster. (DebB just emailed me to let me know that
this recipe was originally posted by Cruz-jude. Thanks Deb!)
Cindi
***************************
LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I used 1/4 C fresh lime juice & 1/4 C fresh lemon
juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.

~Cindi's crust~
If you want a crust, mix together:
1/2 cup vanilla flavored whey protein powder (I use Naturade Brand)
2 tsp Splenda or 1/2 tsp Somersweet
pinch of salt
Add:
1/4 cup melted butter ---or a little more if you need it.
Blend with a fork. 
Press into the bottom of the buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until VERY LIGHTLY browned. It
will darken up as the pie filling bakes. The first time I made this it got too
dark!
Cool crust while you make the filling.
Pour the filling over crust and bake for 20 min, or until the filling is set. It
comes out perfect for me at 20 minutes.
Chill.
*I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

Edited by - Cindi on 11/11/2004 11:22:57 PM
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kilseathome Posted - 23 November 2003 8:50      

Saw it many moons ago but can't find it now that I want "pumpkin"
pie.Could you please repost it ...thanks

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=37477')
javascript:openWindow('profile.asp?mode=display&id=13930')
javascript:openWindow('close.asp?topic_id=37477&topic_title=Cindi%27s+pie+crust&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ndi%27s+pie+crust&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 1:10:27 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Cindi's pie crust

Send Topic To a Friend

Author Posting

kilseathome Posted - 23 November 2003 8:50      

Saw it many moons ago but can't find it now that I want "pumpkin"
pie.Could you please repost it ...thanks
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patty
melt

Posted - 29 September 2004 14:7      

After I ordered the SS Ice Cream Mixes, I found out that my ice cream maker
is not working. So, what do I do with the ice cream packets? … This is what I
came up with …

3 – 8 oz. packages of cream cheese
1 cup heavy whipping cream
1 packet of SS Ice Cream Mix (any flavor)

Whisk the packet of SS Ice Cream Mix with the heavy whipping cream just to
dissolve the contents of the SS Ice Cream Mix and then mix that with the
cream cheese until well blended. Bake according to the cheesecake recipe in
Eat Great, Lose Weight.

The first time I tried this, I used the SS Caramel Ice Cream flavor and since I
was experimenting, I added about a cupful of SS Mini Chocolate Chips to the
mixture. The chocolate chips will take it out of Level One, however, this was
some of the best cheesecake I have ever had!

Next time, I tried SS Pistachio Ice Cream MIx. There was only a slight hint of
the pistachio flavor so I would either use 2 packets of the SS Pistachio Ice
Cream or follow the cheesecake/mousse recipe that I saw in this section
(Level 1 Desserts) using 1 packet of the SS Ice Cream mix for the flavorings.

The SS Pudding Mixes came in the mail yesterday. I can’t wait to try
Butterscotch Cheesecake, Chocolate Cheesecake (using one packet of the
pudding mix with the whipping cream and the cream cheese as above)…Yum!

Edited by - patty melt on 9/29/2004 2:09:17 PM
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After I ordered the SS Ice Cream Mixes, I found out that my ice cream maker
is not working. So, what do I do with the ice cream packets? … This is what I
came up with …

3 – 8 oz. packages of cream cheese
1 cup heavy whipping cream
1 packet of SS Ice Cream Mix (any flavor)

Whisk the packet of SS Ice Cream Mix with the heavy whipping cream just to
dissolve the contents of the SS Ice Cream Mix and then mix that with the
cream cheese until well blended. Bake according to the cheesecake recipe in
Eat Great, Lose Weight.

The first time I tried this, I used the SS Caramel Ice Cream flavor and since I
was experimenting, I added about a cupful of SS Mini Chocolate Chips to the
mixture. The chocolate chips will take it out of Level One, however, this was
some of the best cheesecake I have ever had!

Next time, I tried SS Pistachio Ice Cream MIx. There was only a slight hint of
the pistachio flavor so I would either use 2 packets of the SS Pistachio Ice
Cream or follow the cheesecake/mousse recipe that I saw in this section
(Level 1 Desserts) using 1 packet of the SS Ice Cream mix for the flavorings.

The SS Pudding Mixes came in the mail yesterday. I can’t wait to try
Butterscotch Cheesecake, Chocolate Cheesecake (using one packet of the
pudding mix with the whipping cream and the cream cheese as above)…Yum!

Edited by - patty melt on 9/29/2004 2:09:17 PM
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Forgive me, this is a totally stupid question, but I have no idea how to make
a snow cone. I just bought Suzanne's ice shaver and I have the Torani sugar
free syrups, but is there something special I do or some special technique to
be followed? Can someone help???
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Forgive me, this is a totally stupid question, but I have no idea how to make
a snow cone. I just bought Suzanne's ice shaver and I have the Torani sugar
free syrups, but is there something special I do or some special technique to
be followed? Can someone help???
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I posted this quite awhile ago and everyone loved it. For a moister cake add
1/4 cup of sour cream..

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
1/2 Cup Whey protein powder (Naturade)
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
In a separate bowl, mix heavy cream,Vanilla and Egg White powder until
smooth(this is important!) In another bowl, blend all other ingreds until
smooth. Add Egg White mixture and mix until smooth. Bake in a greased 8 x
8 pan at 350 for 16 minutes. I used a greased nonstick pan. Frost with a
cream cheese icing..YUM!!

Edited by - cuznvin on 10/29/2004 6:03:13 PM

Edited by - cuznvin on 10/29/2004 6:16:56 PM
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CUZNVIN Posted - 29 October 2004 18:1      

I posted this quite awhile ago and everyone loved it. For a moister cake add
1/4 cup of sour cream..

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
1/2 Cup Whey protein powder (Naturade)
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
In a separate bowl, mix heavy cream,Vanilla and Egg White powder until
smooth(this is important!) In another bowl, blend all other ingreds until
smooth. Add Egg White mixture and mix until smooth. Bake in a greased 8 x
8 pan at 350 for 16 minutes. I used a greased nonstick pan. Frost with a
cream cheese icing..YUM!!

Edited by - cuznvin on 10/29/2004 6:03:13 PM

Edited by - cuznvin on 10/29/2004 6:16:56 PM
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I love this ice cream recipe and have made it 4 times - two times it came out
wonderful and two times it wouldn't freeze. Any ideas?

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130
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I love this ice cream recipe and have made it 4 times - two times it came out
wonderful and two times it wouldn't freeze. Any ideas?

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130
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fakeblonde16 Posted - 24 March 2004 3:55      

hey guys! last night i made a cheesecake and i amso happy with the
way it turned out; no cracks, great taste, the whole bit.

all i want to know it: will this stall me if i have a piece everyday? how
do you guys enjoy rich dairy? i know every boyd is different but i'm sure
it wouldnt hurt to get some suggestions. thanks!

p.s. if anyone is interested in the cheesecake recipe, just ask!

susan
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fakeblonde16 Posted - 24 March 2004 3:55      

hey guys! last night i made a cheesecake and i amso happy with the
way it turned out; no cracks, great taste, the whole bit.

all i want to know it: will this stall me if i have a piece everyday? how
do you guys enjoy rich dairy? i know every boyd is different but i'm sure
it wouldnt hurt to get some suggestions. thanks!

p.s. if anyone is interested in the cheesecake recipe, just ask!

susan
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beebee1 Posted - 15 October 2004 6:37      

Hi everyone. I have a bumper crop of spaghetti squash & had previously seen
a recipe for "coconut" cream pie. Does anyone have it? I am ready to give it
a try. Thank you.
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Hi everyone. I have a bumper crop of spaghetti squash & had previously seen
a recipe for "coconut" cream pie. Does anyone have it? I am ready to give it
a try. Thank you.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43127')
javascript:openWindow('profile.asp?mode=display&id=15113')
javascript:openWindow('close.asp?topic_id=43127&topic_title=Mock+Coconut+Cream+Pie&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ake+Key+Lime+Cheesecake&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=True[9/12/14, 1:11:35 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:No Bake Key Lime
Cheesecake

Send Topic To a Friend

Author Posting

Dawn
C.

Posted - 2 August 2004 10:27      

This is so good! I would recommend using a little less lime juice and the zest
of only one lime. I made it exactly like the recipe and it is almost too much
lime, makes it really tangy. I also omitted the wheat germ for the crust. Just
made it crustless.

No-Bake Key Lime Cheesecake Recipe courtesy George Stella of Low Carb and
Lovin' It on Food Network

1 tablespoon wheat germ 
2 cups plus 1 tablespoon sugar substitute (recommended: Splenda) (*I used 3
tbls. of somersweet)
16 ounces real cream cheese, room temperature 
1 cup sour cream 
1 cup whole milk ricotta cheese 
3/4 cup Key lime juice (fresh or bottled) 
2 tablespoons no sugar added vanilla extract 
1/4 cup hot water 
2 limes, zested, divided 
3 envelopes unflavored gelatin (recommended: Knoxx brand) 
3/4 cup boiling water

Special Equipment: 10-inch deep pie plate or cake pan

Sprinkle the wheat germ and 1 tablespoon sugar substitute over the bottom of
the pie plate to create a "faux" crust. (I omitted this part)
In the bowl of an electric mixer, beat the softened cream cheese, sour cream,
ricotta cheese, lime juice, 2 cups sugar substitute, vanilla extract, 1/4 cup hot
water, and zest of 1 lime on medium speed until well combined.

Using a fork to mix, thoroughly dissolve the 3 envelopes of gelatin in 3/4 cup
boiling water. Do not let cool and move onto the next step immediately. (It is
important that the water be boiling hot and that you mix the gelatin powder
in quickly so it is completely dissolved. If not, you will have gummy bear-type
lumps.) With the mixer on high and working very quickly so the gelatin does
not set, blend the hot dissolved gelatin thoroughly into cheesecake mixture.
Immediately pour mixture into the prepared pie pan and sprinkle with the zest
of the other lime. Chill in the refrigerator for about 3 to 4 hours or until firm.
Serve.

Hint: If you have any extra cheesecake mixture left over after filling the pie
pan (I always do), put it in a pastry bag or heavy-duty plastic bag and put it
in your freezer for about 7 to 10 minutes, just to firm it up a bit to the
thickness of whipped cream. Then take it out and decorate the top of the Key
Lime Cheesecake. (If it is in a plastic bag, snip the corner off.)
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Dawn
C.

Posted - 2 August 2004 10:27      

This is so good! I would recommend using a little less lime juice and the zest
of only one lime. I made it exactly like the recipe and it is almost too much
lime, makes it really tangy. I also omitted the wheat germ for the crust. Just
made it crustless.

No-Bake Key Lime Cheesecake Recipe courtesy George Stella of Low Carb and
Lovin' It on Food Network

1 tablespoon wheat germ 
2 cups plus 1 tablespoon sugar substitute (recommended: Splenda) (*I used 3
tbls. of somersweet)
16 ounces real cream cheese, room temperature 
1 cup sour cream 
1 cup whole milk ricotta cheese 
3/4 cup Key lime juice (fresh or bottled) 
2 tablespoons no sugar added vanilla extract 
1/4 cup hot water 
2 limes, zested, divided 
3 envelopes unflavored gelatin (recommended: Knoxx brand) 
3/4 cup boiling water

Special Equipment: 10-inch deep pie plate or cake pan

Sprinkle the wheat germ and 1 tablespoon sugar substitute over the bottom of
the pie plate to create a "faux" crust. (I omitted this part)
In the bowl of an electric mixer, beat the softened cream cheese, sour cream,
ricotta cheese, lime juice, 2 cups sugar substitute, vanilla extract, 1/4 cup hot
water, and zest of 1 lime on medium speed until well combined.

Using a fork to mix, thoroughly dissolve the 3 envelopes of gelatin in 3/4 cup
boiling water. Do not let cool and move onto the next step immediately. (It is
important that the water be boiling hot and that you mix the gelatin powder
in quickly so it is completely dissolved. If not, you will have gummy bear-type
lumps.) With the mixer on high and working very quickly so the gelatin does
not set, blend the hot dissolved gelatin thoroughly into cheesecake mixture.
Immediately pour mixture into the prepared pie pan and sprinkle with the zest
of the other lime. Chill in the refrigerator for about 3 to 4 hours or until firm.
Serve.

Hint: If you have any extra cheesecake mixture left over after filling the pie
pan (I always do), put it in a pastry bag or heavy-duty plastic bag and put it
in your freezer for about 7 to 10 minutes, just to firm it up a bit to the
thickness of whipped cream. Then take it out and decorate the top of the Key
Lime Cheesecake. (If it is in a plastic bag, snip the corner off.)
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slowdon Posted - 23 October 2004 8:51      

Does anyone have recipes for danties that freeze well. I'd like to start some
xmas baking and if anyone has any favorites they'd like to share it would be
greatly appreciated.
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Does anyone have recipes for danties that freeze well. I'd like to start some
xmas baking and if anyone has any favorites they'd like to share it would be
greatly appreciated.
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has anyone seen or bought the land o lakes whipped cream in the can? it is
around 4.29(very pricey).. the ingred contain heavy cream then below that,
less than 2%milk and powered skim and spl***a but the carb count is zero
and sugar is not listed, is this safe for level 1??....
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has anyone seen or bought the land o lakes whipped cream in the can? it is
around 4.29(very pricey).. the ingred contain heavy cream then below that,
less than 2%milk and powered skim and spl***a but the carb count is zero
and sugar is not listed, is this safe for level 1??....
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iwillrejoice Posted - 16 October 2004 21:43      

Just an observation, but if you cut the amount of cream from 2 cups to 1
1/2, & add in 1/2 cup water, the pudding isn't as stiff. It comes out more
like, well... pudding! It took a little longer to completely set up, but I found
I liked it better that way.

Hope this helps someone else! :-)

Gail
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iwillrejoice Posted - 16 October 2004 21:43      

Just an observation, but if you cut the amount of cream from 2 cups to 1
1/2, & add in 1/2 cup water, the pudding isn't as stiff. It comes out more
like, well... pudding! It took a little longer to completely set up, but I found
I liked it better that way.

Hope this helps someone else! :-)

Gail
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cateyes81 Posted - 12 October 2004 11:40      

Hello

does anyone have any easy simple recepies involing protien powder and
knox geliten? such as a pie recepie? Thats also simple to make?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=43082')
javascript:openWindow('profile.asp?mode=display&id=18411')
javascript:openWindow('close.asp?topic_id=43082&topic_title=knox+geliten+pies%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+geliten+pies%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 1:12:23 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:knox geliten pies?

Send Topic To a Friend

Author Posting

cateyes81 Posted - 12 October 2004 11:40      

Hello

does anyone have any easy simple recepies involing protien powder and
knox geliten? such as a pie recepie? Thats also simple to make?
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rockswife Posted - 13 October 2004 16:10      

Does anybody have a recipe for "legal" tiramisu? I want some!!!

Debbie M. in Atlanta
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Does anybody have a recipe for "legal" tiramisu? I want some!!!

Debbie M. in Atlanta
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jodisky Posted - 14 July 2004 11:11      

2 - 3oz. packages of orange sugar free jello
2 - 8oz. package cream cheese
12 - 16 0z. heavy whipping cream

boil 2 cups water. Pour over jello. Cream the room temperature cream cheese
and whipping cream together. Add to jello. Put in fridge for about 1 hour.
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2 - 3oz. packages of orange sugar free jello
2 - 8oz. package cream cheese
12 - 16 0z. heavy whipping cream

boil 2 cups water. Pour over jello. Cream the room temperature cream cheese
and whipping cream together. Add to jello. Put in fridge for about 1 hour.
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amandasc Posted - 28 September 2004 4:51      

Do any of you have a recipe for making whipped cream with Splenda?

250/184/145
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Do any of you have a recipe for making whipped cream with Splenda?

250/184/145
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pinkkiss25 Posted - 25 September 2004 9:49      

i really wanna buy this any1 know any name brands that r legal??? of this i
never bought this be4??? or maybe a cheaper place online that sells this a
legal brand name?? thanx
Angela
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i really wanna buy this any1 know any name brands that r legal??? of this i
never bought this be4??? or maybe a cheaper place online that sells this a
legal brand name?? thanx
Angela
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Jeannen Posted - 11 September 2004 14:56      

I had a recipe from the old boards I got about 2 years ago. Lost it when we
moved. It has a cheesecake first layer, the middle layer is custard and
whipped cream, and the top layer is marscapone cheese and whipped cream.
Absolutely sinful. Does anyone still have that recipe? Thanks!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=42635')
javascript:openWindow('profile.asp?mode=display&id=19438')
javascript:openWindow('close.asp?topic_id=42635&topic_title=Three%2Dlayer+lemon+pie%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...er+lemon+pie%3F&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29&M=False&S=True[9/12/14, 1:13:15 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Three-layer lemon pie?

Send Topic To a Friend

Author Posting

Jeannen Posted - 11 September 2004 14:56      

I had a recipe from the old boards I got about 2 years ago. Lost it when we
moved. It has a cheesecake first layer, the middle layer is custard and
whipped cream, and the top layer is marscapone cheese and whipped cream.
Absolutely sinful. Does anyone still have that recipe? Thanks!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=42635')
javascript:openWindow('profile.asp?mode=display&id=19438')
javascript:openWindow('close.asp?topic_id=42635&topic_title=Three%2Dlayer+lemon+pie%3F&forum_id=94')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/Community/Forum/Default.asp[9/12/14, 1:13:21 PM]

SuzanneSomers.com Forums - Archive
search

  

Forum Posts Last Post Moderator

FROM US TO YOU

 From the Webmaster 1 Aug 6, 2003 10:07 Admin

BEAUTY AND SKINCARE

 Suzanne Somers Skin Care and Body Care
Suzanne's skincare, haircare and spa line

175 Jan 22, 2009 20:35ForumModerator

BOOKS AND VIDEOS

 Books
Suzanne's Books

53 Jan 22, 2009 07:58 Admin

 Videos
Suzanne's Videos

6 Aug 17, 2008 13:19 Admin

DISCUSSION BOARD

 Ideas
Ideas for new categories and forums

175 Jan 21, 2009 17:43 Admin

FAMILY

 Family Issues
All about our families

40 Nov 22, 2008 08:47 Admin

FASHION - SUZANNE'S APPAREL LINE

 Wish List 51 Jan 21, 2009 11:53 Admin

 Pajama Party 8 Sep 29, 2008 07:28 Admin

 Gab About Garb 167 Jan 5, 2009 14:23 Admin

 Accessories (Belts, Shoes, Handbags, etc.) 45 May 6, 2008 13:56 Admin

FITNESS AND EXERCISE

 Discussion and Ideas
What can we say about fitness?

50 Jan 3, 2009 09:27 Admin

GODDESS EVENT

 Goddess Event 2003
Discuss Diva Las Vegas Goddess Event

16 Jan 21, 2009 13:19 Admin

HEALTH

 Messages from Suzanne 1 May 13, 2004 07:12 Admin

 Diabetes 55 Jan 22, 2009 06:57 Admin

 Women's Health 223 Jan 21, 2009 13:50 Admin

 THE SEXY YEARS - The Hormone Connection 1052 Jan 22, 2009 18:34 Admin

JEWELRY - SUZANNE'S JEWELRY LINE

 Messages from Suzanne 2 Aug 6, 2003 10:08 Admin

 Wish List 152 Jan 22, 2009 13:12 Admin

 Look What I Got! 96 Jan 21, 2009 12:48 Admin

 Coming Attractions 51 Nov 24, 2008 19:19 Admin

SOMERSIZE - HELPING ONE ANOTHER

 Messages from Suzanne 12 Aug 6, 2003 10:09 Admin

 With Foods and Legal Brands 1757 Sep 15, 2009 06:35 Admin

 With General Questions 3603 Jan 22, 2009 20:39 Admin

 With Food reactions 35 Jan 22, 2009 12:27 Admin

 Vegetarians 31 Mar 26, 2008 11:39 Admin

 Tips for Newbies 1171 Jan 22, 2009 11:26 Admin

http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=57&forum_title=From+the+Webmaster
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=105&forum_title=Suzanne+Somers+Skin+Care+and+Body+Care
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=59&forum_title=Books
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=60&forum_title=Videos
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=61&forum_title=Ideas
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=62&forum_title=Family+Issues
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=120&forum_title=Wish+List
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=51&forum_title=Pajama+Party
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=52&forum_title=Gab+About+Garb
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=53&forum_title=Accessories+%28Belts%2C+Shoes%2C+Handbags%2C+etc%2E%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=54&forum_title=Discussion+and+Ideas
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=106&forum_title=Goddess+Event+2003
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=122&forum_title=+Messages+from+Suzanne
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=108&forum_title=Diabetes
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=109&forum_title=Women%27s+Health
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=121&forum_title=THE+SEXY+YEARS+%2D+The+Hormone+Connection
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=63&forum_title=+Messages+from+Suzanne
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=65&forum_title=Wish+List
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=66&forum_title=Look+What+I+Got%21
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=67&forum_title=Coming+Attractions
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=68&forum_title=+Messages+from+Suzanne
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=75&forum_title=With+Foods+and+Legal+Brands
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=76&forum_title=With+General+Questions
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=77&forum_title=With+Food+reactions
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=78&forum_title=Vegetarians
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=79&forum_title=Tips+for+Newbies


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/Community/Forum/Default.asp[9/12/14, 1:13:21 PM]

 Legal Brands in Canada 286 Jan 16, 2009 11:08 Admin

 Find Somersizers in Your Area 728 Jan 22, 2009 16:43 Admin

 Success Stories 143 Jan 22, 2009 06:50 Admin

SOMERSIZE MENUS

 Level One General Menus 167 Jan 22, 2009 11:11 Admin

 Level One Holiday Menus 17 Nov 22, 2008 08:39 Admin

 Almost Level One General Menus 9 May 10, 2007 06:37 Admin

 Almost Level One Holiday Menus 41 Jan 22, 2009 19:15 Admin

SOMERSIZE PANTRY

 Wish List 319 Jan 22, 2009 15:38 Admin

 Suzanne's Kitchen Helpers
Appliances

79 Sep 26, 2008 15:59 Admin

 Suzanne's Incredible Edibles
Food Products

222 Jan 21, 2009 19:33 Admin

SOMERSIZE RECIPES

 Up and At 'em (Breakfasts) 355 Jan 21, 2009 14:50 Admin

 Opening Acts (Appetizers) 194 Sep 15, 2009 06:35 Admin

 Stuffage of Roughage (Salads) 159 Jan 18, 2009 11:42 Admin

 Pour It On (Condiments, Dressings and Dips) 326 Jan 8, 2009 18:29 Admin

 Here Comes the Beef (Beef Entrees) 253 Jan 11, 2009 14:52 Admin

 Fowl Play (Chicken, Turkey Entrees) 366 Jan 14, 2009 13:57 Admin

 Sea Worthy (Fish Entrees) 147 Nov 26, 2008 03:53 Admin

 Pig Out On Pork (Pork Entrees) 99 Dec 10, 2008 21:30 Admin

 No Meat Zone (Vegetarian Entrees) 60 Jan 6, 2009 13:16 Admin

 Potpourri (Miscellaneous Entrees) 319 Jan 8, 2009 10:31 Admin

 Let's Get Potted (Soups, Stews, Slow Cooker
and Pressure Cooker)

301 Jan 14, 2009 10:14 Admin

 Side by Side (Side Dishes) 222 Jan 7, 2009 10:08 Admin

 Greens, Leeks and Nothing That Speaks
(Veggies)

162 Jan 15, 2009 16:27 Admin

 Munchies and Crunchies (Snacks) 112 Jan 17, 2009 10:17 Admin

 Party Hearty (Holiday Dishes) 32 Nov 18, 2008 07:18 Admin

 Happy Endings (Desserts - Level One) 427 Jan 21, 2009 23:27 Admin

 Encore (Desserts - Almost Level One) 188 Jan 11, 2009 07:55 Admin

 Final Encore (Desserts - Level Two) 56 Aug 22, 2008 14:09 Admin

 Wet Your Whistle (Drinks) 100 Jan 16, 2009 18:26 Admin

 Dream Come True (SomerSweet) 38 Dec 10, 2008 15:37 Admin

SPIRITUALITY

 Messages from Suzanne 3 Aug 6, 2003 10:10 Admin

 Your Thoughts 75 Jan 21, 2009 16:32 Admin

SUZANNE'S NEWSLETTERS

 Read Suzanne's Newsletters 18 Feb 9, 2005 08:21 Admin

Show All Forums
 

http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=80&forum_title=Legal+Brands+in+Canada
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=81&forum_title=Find+Somersizers+in+Your+Area
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=101&forum_title=Success+Stories
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=114&forum_title=Level+One+General+Menus
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=117&forum_title=Level+One+Holiday+Menus
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=115&forum_title=Almost+Level+One+General+Menus
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=118&forum_title=Almost+Level+One+Holiday+Menus
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=119&forum_title=Wish+List
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=112&forum_title=Suzanne%27s+Kitchen+Helpers
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=113&forum_title=Suzanne%27s+Incredible+Edibles
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=102&forum_title=Up+and+At+%27em+%28Breakfasts%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=82&forum_title=Opening+Acts+%28Appetizers%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=83&forum_title=Stuffage+of+Roughage+%28Salads%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=110&forum_title=Pour+It+On+%28Condiments%2C+Dressings+and+Dips%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=85&forum_title=Here+Comes+the+Beef+%28Beef+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=87&forum_title=Sea+Worthy+%28Fish+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=88&forum_title=Pig+Out+On+Pork+%28Pork+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=90&forum_title=No+Meat+Zone+%28Vegetarian+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=89&forum_title=Potpourri+%28Miscellaneous+Entrees%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=84&forum_title=Let%27s+Get+Potted+%28Soups%2C+Stews%2C+Slow+Cooker+and+Pressure+Cooker%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=84&forum_title=Let%27s+Get+Potted+%28Soups%2C+Stews%2C+Slow+Cooker+and+Pressure+Cooker%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=93&forum_title=Munchies+and+Crunchies+%28Snacks%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=111&forum_title=Party+Hearty+%28Holiday+Dishes%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=95&forum_title=Encore+%28Desserts+%2D+Almost+Level+One%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=96&forum_title=Final+Encore+%28Desserts+%2D+Level+Two%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=97&forum_title=Wet+Your+Whistle+%28Drinks%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=98&forum_title=Dream+Come+True+%28SomerSweet%29
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=99&forum_title=+Messages+from+Suzanne
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=100&forum_title=Your+Thoughts
http://legacy.suzannesomers.com/Community/Forum/forum.asp?forum_id=103&forum_title=Read+Suzanne%27s+Newsletters


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...title=APPLE+SORBET&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 1:13:26 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:APPLE SORBET

Send Topic To a Friend

Author Posting

GARNET2002 Posted - 21 January 2009 23:16      

Hi all, I no it is to cold for these now but might be good this summer
when it's hot outside.

APPLE SORBET

4 golden delicious apples,pared,cored and sliced
1/2 cup sugar (your sweetener)
1/4 cup water
1 1/2 teas. lemon juice
1/4 teas. ground cinnamon

Combine apples, sugar, and water in saucepan, cover tightly and simmer
10-15 minutes or until apples are tender. cool. Puree in food processor
or blender until smooth. Stir in lemon juice and cinnamon. Pour into
freezer proof 8" square pan. cover and freeze 1-2 hrs. or until almost
firm. Spoon into large electric mixer bowl, beat with chilled beaters until
mixture is light and foamy. Return to pan and freeze until firm.
makes 2-1/2 cups

GARNET2002
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wired_foxterror Posted - 15 January 2009 10:29      

Rice Pudding (Level 1 carbo)

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

3 cups fat free milk
1/4 cup brown rice
1/8 teaspoon salt
1/3 cup sugar substitute (I use W hey L ow)
1 teaspoon vanilla extract
1 teaspoon cinnamon

Combine the milk, rice and salt in a medium saucepan over high heat.
Bring to a boil, reduce heat and simmer about 25 minutes, stirring
frequently, until the rice is tender.

When rice is cooked and tender, remove from heat and add sugar
substitute, vanilla and cinnamon. Stir to combine, return to stove and
cook 7 to 10 minutes until the rice pudding has thickened.

Remove from heat and cool. Transfer to a serving bowl, cover and
refrigerate for at least 2 hours.

Serve chilled and enjoy!

Sometimes I add 1/4 cup dried unsweetened cranberries and stir into
it just before I take if off the burner. This would make it almost level
1.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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lean2009 Posted - 18 January 2009 9:51      

Could someone please post the cream cheese muffins pro/fats with the
cream cheese and sour cream and eggs I have lost my recipe 
taste just like cheese cake

Start,stay,weigh ! Ada
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wired_foxterror Posted - 15 January 2009 12:50      

Gingerbread Holes (Level 1 Carb)

Sniff Sniff I smell something really tasty in the oven. These are better
than any donut holes you ever ate! Don't just pop them in your mouth
and eat them though - savor the soft cakey insides.

Gingerbread Holes

1 scant cup white whole wheat pastry flour
1/3 cup firmly packed brown sugar substitute (I use W hey L ow Gold)
1/2 cup fat free Promise margarine
2 generous tablespoons of Maple Syrup subst (recipe below)
2 teaspoons baking soda
1 teaspoon ground ginger

Prepare cookie sheets by covering with a sheet of parchment paper.
Preheat oven to 350.

In a medium sized bowl mix together the flour, baking soda, ground
ginger and brown sugar substitute.

Take the margarine and mix into the flour mixture, "rubbing" the
margarine into the flour until you get a rough bread crumb texture.

Warm the syrup in a small pan for about 1 minute (do not boil it),
then pour it into the crumbled flour mixture. Stir together well. You
want a very thick cake batter.

Make small balls out of the batter, about 2 inches in size. Place the
balls onto the prepared cookie sheets leaving about 1" space between
each.

Cook in preheated oven for about 17 minutes until they are golden
brown and puffed. Let them cool on the cookie sheets for a few
minutes, then remove to wire cooling racks.

When cooled, liberally sprinkle with powdered sugar substitute.
Sometimes I make a sugar and water glaze and swirl it onto them.

Eat em up!

Maple Syrup (Level 1)

2 cups sugar substitute (I use W hey L ow)
1 cup water
1 or 2 teaspoons maple extract

Put the sugar substitute into a small saucepan, then slowly pour the
water over it. Turn the burner on high. DO NOT STIR. When the
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mixture starts to boil check to see if the sugar substitute has
dissolved into the water. If you still see granules let it boil another 15
seconds. Remove from heat and stir in the maple extract.

Store in an airtight container. DO NOT REFRIGERATE as it will
crystalize.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 29 December 2008 19:9      

Santa brought a nice red silicone rolling pin and left it in my stocking
for me. Just in time as I was tweaking this cookie recipe. Real
cookies!

Cookie Cutouts (Level 1 Carbo)

1 3/4 cup white whole wheat flour
1/4 teaspoon baking soda
1/4 teaspoon cinnamon
1/4 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 teaspoon cloves
1/8 teaspoon salt
1/2 cup amber agave nectar
1/2 cup packed brown sugar substitute (I use W hey L ow Gold)
1/4 cup Promise fat free margarine

Sift the dry ingredients, flour through salt, into a small bowl. Set
aside.

Warm the agave nectar in the microwave**. Cream the agave nectar,
brown sugar substitute and margarine in a mixing bowl until well
blended, about 3 minutes. Mix in the dry ingredients on medium
speed. Dough will be stiff. Allow to sit in bowl for 4 minutes.

Remove the dough, press into a disk and wrap in plastic wrap.
Refrigerate for at least 30 minutes.

Preheat oven to 375. Line 2 cookie/baking sheets with parchment
paper.

Lightly flour your work surface so cookies will not stick. Roll the dough
out evenly to about 1/4". Using your favorite cookie cutters cut out
cookies to desired shapes. Pull up the uncut/unused dough and
refrigerate while you put the cookies on the prepared cookie sheets.
Use a spatula to pick up the cookies and place on the cookie sheets,
leaving about 1" space between cookies.

Take the reserved dough out of the refrigerator, reroll, cut and use
spatula to put on cookie sheets. Continue until all the dough is used.

Bake the cookies for 8 to 10 minutes, rotate the cookie sheets after 4
minutes to ensure even cooking. Cookies will be golden brown when
done.

Remove from oven and using spatula remove to wire racks to cool.

This will make up to 2 dozen cookies, depending on size.
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They are also good with sugar glaze or icing.

**I warm the agave nectar as this helps when working with whole
wheat flours.

P.S. I really like the silicone rolling pin. It was light weight and very
easy to use. The cookies also did not stick as much as with a regular
rolling pin. They usually run around $35.00, this one was $12.99 at
Ross.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=58898&topic_title=Cookie+Cutouts&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ndings+%28Desserts+%2D+Level+One%29&topic_title=Cookie+Cutouts&forum_id=94&topic_id=58898[9/12/14, 1:14:12 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Cookie Cutouts
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...eam+Cheese+Cupcakes&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 1:14:17 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Cream Cheese Cupcakes

Send Topic To a Friend

Author Posting

September Posted - 22 October 2003 19:10      

These are from the old boards. As usual, my apologies to the original
poster.

Cream Cheese Cupcakes
Level One, PRO/FATS

These are delicious, and completely level one! You gotta love this WOE!!!

For cupcake:
3 - 8 oz. packages of cream cheese
1 cup of Splenda (or sweetener of choice)
5 eggs
1 1/2 tsp Vanilla
Topping:
8 oz Sour Cream
2 TBSP Splenda
1/4 tsp Vanilla
Bring cream cheese to room temperature. Place cream cheese in a bowl
and add one egg at a time beating with a hand mixer. Slowly add the
Splenda and vanilla. (The batter will be thin.) Pour into paper cupcake
liners about an 1/8 inch from the top. (Makes approx. 18 cupcakes.) Bake
in a 300 degree oven for 30 - 35 minutes (until large cracks appear on the
top). Remove from oven and cool for 5 minutes.
For the topping add the Splenda and Vanilla to the Sour Cream. Add a tsp.
on top of each cupcake and return to the oven for 5 minutes.
Cool and then keep refrigerated. They can also be frozen.
For level two - add any fruit on top of the cupcakes or even shaved
chocolate!!
I hope that you enjoy them!!!

PLEASE REMEMBER THIS IS ***NOT*** MY RECIPE. IT IS MERELY A
RECIPE THAT WAS ON THE OLD BOARDS, WHICH I THOUGHT PEOPLE
MIGHT APPRECIATE.

Edited by - September on 10/26/2003 1:01:23 PM

Edited by - September on 12/10/2005 8:48:26 PM
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wired_foxterror Posted - 10 January 2009 17:6      

I like to serve this in mugs with a cinnamon stick for decoration.

Eggnog Custard

1 tablespoon gelatin
2 tablespoons cold water
2 cups cream
1/4 reaspoon salt
3 eggs, separated
1 1/2 teaspoon vanilla
2/3 cup sugar substitute, divided
1/4 teaspoon almond extract

Soften the gelatin in the cold water for 5 minutes.

Scald the cream in the top of a double boiler.

Put the egg yolks in mixer bowl and beat. Add salt and 1/3 cup of the
sugar substitute, and beat until lemon colored and foamy. Add a small
amount of the scalded cream and blend.

Add the egg mixture to the scalded cream in the double boiler. Cook
over hot water for about 7 to 10 minutes until the mixture coats a
metal fork. Then add the vanilla, almond extract and gelatin and blend
well. Remove from heat and chill until thickened.

Once the custard mixture has chilled, whir the remaining 1/3 cup
sugar substitute in the food processor for about a minute. In a
separate mixing bowl beat the egg whites until stiff. Add the sugar
substitute gradually until the sugar substitute is thoroughly blended in.

Fold the egg white mixture into the custard mixture. For individual
servings, pour into mugs, sherbert cups, ramekins, custard cups or
wine glasses. You can also pur into a prepared 9" pie crust. Chill until
ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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Are you an apple fan? Then you will love this - you cannot tell it is
zucchini.

Zucchini Crumble (Level 1 carbo) (made in a crockpot)

zucchini peeled & seeded to make 8 cups when sliced in wedges like
apple slices (Use large firm zucchini)
water to cover
2/3 cup oatmeal
1/3 cup white whole wheat flour
3/4 cup sugar** (I use W hey L ow)
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1/4 teaspoon ginger
1/3 cup Promise fat free margarine

Put the zucchini in a large saucepan, add water. Bring to a boil, turn
heat down and simmer about 15 minutes or until tender. Drain well
and let cool.***

Mix together the oatmeal, flour, sugar, cinnamon, nutmeg, ginger and
margarine.

Layer half the apples in the crockpot. Top with half the oatmeal/flour
mixture. Layer the rest of the apples, then the remaining
oatmeal/flour mixture.

Cover and cook on high for about 2 1/2 hours.

Serve warm.

**You many want to use 1 cup sugar if you prefer it sweeter
**Sometimes I use half regulr sugar substitute mixed with hald brown
sugar substitute

***You can steam the zucchini rather than boiling - just steam until
almost tender

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing
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Is it pudding or is it cake? Yummy!

Pudding Spice Cake - Level 1 carbo

2 cups water
1 1/4 cups brown sugar sub (I use W hey L ow Gold)
1 1/4 cups white whole wheat flour
1 cup sugar substitute
1 teaspoon baking soda
1 teaspoon cinnamon
1 teaspoon allspice
Pinch of salt
2 teaspoons Promise fat free margarine
1/2 cup fat free milk

Mix together the water and brown sugar substitute in a saucepan.
Bring to a boil, reduce heat to low and cover.

In a medium sized bowl mix together the sugar substitute, flour,
baking soda, cinnamon, allspice and salt.

Warm the milk in the microwave, taking care NOT to boil. **

Make a well in the center of the dry ingredients. Pour in the warmed
milk and margarine, Stir just until all of the dry ingredients are
absorbed. Put the batter into a baking sdish and allow to sit while you
do the next step.

Remove the brown sugar mixture from the stove and remove the lid.
Let cool slightly for 3 to 5 minutes.

Spoon the brown sugar mixture over the batter, then bake in a 350
oven for 40 to 45 minutes.

Remove from oven. Serve warm.

**It is important to warm the wet ingredients as you are working with
whole wheat flour.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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is it true we only put it in the oven for 16 mins??? thats insane! Its enough
to cook?

Also can someone tell me what i can sub egg white powder for? can I sub it
for liquid egg white instead?

Kingston Ontario
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Hi, This is my favorite cheesecake recipe, which is a lot like the one in
Suzanne's cookbook, but I have been making this for over 23 years! The
orginal is actually off the back of a Nabisco graham cracker crumbs box, but
now we don't eat that part. I also use the water bath, but I first line the
bottom of the springform pan with wax paper, then attach the outer part of
the pan to the bottom, so the wax paper is sticking out. (I sparay with Pam,
but I don't know if that is necessary.) Then cover the outside of the bottom
in tinfoil. Also, for most of the baking, I cover the top of the cheesecake
with tinfoil, uncovering just for the last 15 minutes. Here are the
ingredients:

Our Best Cheesecake

3-8 oz pkg cream cheese, softened
2 tsp vanilla
1c. sugar equivalent (3T Somersweet works great!)
3 eggs
1c. sour cream

Beat cream cheese until fluffy.
Add vanilla and "sugar" gradually.
Add eggs one at a time.
Blend in sour cream.
Spread in prepared pan (see above).
Prepare water bath (see below).
Bake 60 minutes in a preheated 350 degree oven, until firm.
Leave door slightly ajar, and cool in oven for one hour in pan.
Chill at least 4 hours before serving.

Waterbath: Have a pan bigger than your springform pan. Place the prepared
cheesecake into the pan, then place the whole thing into the preheated
oven. Pour in boiling water into the bigger pan (not into the cheesecake!) so
there is 1" of hot water surrounding the cheesecake.

Do you have to use a waterbath? I have made this sf cheesecake without
the waterbath as well, and it works, but I like the creamier texture the
waterbath produces better, so I now use the waterbath.

Edited by - marie172 on 12/15/2005 5:08:06 AM
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HELP! My wonderful husband helped me clean out the pantry the other day
and threw away my box that went with my SS pudding mixes! Does
anyone have the instructions!

Loving Life!
SS since 1/08
192/149/147
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This isn't my recipe, but everyone wants it, so here it is. My sincere
apologies to the recipe's owner. Please post if its yours. Thanks.

Ziploc Ice Cream
1 qt. Zipper type plastic bag
1 Gal. Zipper type plastic bag
1 C. Heavy Cream
1/2 tsp. Somersweet ( or = to 2 tsp sugar)
1 tsp. Vanilla Extract
* Optional (3 Tbsp. heaping Cocoa )
12 Tbsp. Salt
Ice cubes to fill gallon bag
Place heavy cream, vanilla, somersweet and cocoa in quart zipper lock bag
and seal shut. Place bag inside the gallon bag and fill with ice cubes
adding the 12 Tbsp. of salt. Seal shut and shake for 5-8 minutes. (I wrap
a towel around it to soak up the condensation).
Be careful to rinse the salt from the lip of the quart bag before opening. I
have reused the gallon bag several times keeping it in the freezer for a few
weeks.
Enjoy
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This recipie is similar to Miracle Fluff posted on these boards, but with a few
twists. I am taking advice of "1goodfriend" to post this on it's own topic. I
hope you all enjoy!!

8 oz heavy cream cheese
about 1/2 to 1/3 cup sweetener (to taste)
1 pkg "light" jello lemon flavor-(sugarfree)
1 cup boiling water
2tbsp vanilla
small squirt of lemon juice (about 1 tsp?? to taste)
2 cups whipping/heavy cream

Dissolve jello in boiling water. Cube brick of cream cheese in 10 or so pieces.
Add cheese and squirt of lemon juice to jello mixture while hot. Stir until
dissolved. Cool to room temp. (I sometimes refridgerate to speed up cooling)

Whip the cream until peaks form. Add sweetener, vanilla, and cooled jello
mixture in large bowl together. Pour into cups. Refridgerate until set.

This is one of my favoite treat recipies! It is excellent!

This recipie freezes well! I like to freeze and keep on hand for cravings! You
can omit the lemon juice, but I think it adds a "punch" to the lemon flavor! It
is light and fluffy, and hence we call it "Light and Fluffy Lemon Cheesecake!"
Enjoy all! 
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1goodfriend Posted - 23 July 2004 9:56      

I found this "hidden" in the FF Cool Whip Recipes topic here....it is so good
that it needed it's own title! Ha ha! My family gave it a THUMBS UP! So
easy to make too!

Great for those evenings when you need something cool to eat and not be
too heavy!

Miracle Fluff

1/2 cup boiling water
1/2 cup cold water
1 sm. box sugar free orange Jell-O (or whatever flavor you like)
1 1/2 cups heavy cream, WHIPPED and chilled
1 (8 oz) pkg. cream cheese....softened
2 teaspoons vanilla

Whip the cream, and chill. Dissolve Jell-O in the boiling water. Add the
1/2 cup cold water and stir until the Jell-O is dissolved. Beat the cream
cheese and vanilla together in a bowl.
Add the Jell-O mixture, and beat for a couple of minutes. Add the chilled
WHIPPED cream, and gently mix together until fluffy and well mixed. Pour
into individual serving dishes, or an 8" square pan. Chill until set.

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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ljldragon Posted - 3 October 2003 9:45      

I'm not sure who created this recipe, but someone was looking for it. Hope
you don't mind me reposting it for you. I absolutely love this cake with
whipped cream and strawberries on top!!! :)

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in the
middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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KrisJordan Posted - 21 June 2005 8:26      

L1 -- Yum!

Preheat oven to 300 degrees.

For 4 individual servings:
1 cup cream
2 egg yolks
1/3 cup splenda
1/2 tsp pure vanilla extract
4 ramekins
(feel free to double or triple this recipe for more servings)

1. Heat cream in saucepan until just boiling, stirring regularly. Set aside.

2. In separate bowl, combine yolks, splenda and vanilla. Whisk together
well.

3. While whisking egg mixture, add only a few tbsp of the hot cream to the
egg mixture(to keep from scrambling the eggs), and keep whisking! Once
incorporated well, add about 1/4 cup of the cream, continuing to whisk.
Repeat w/another 1/4 cup or so. Once you've tempered the eggs with the
hot cream, you can add the rest of the cream to the egg mixture, just
make sure to keep whisking together.

4. Pour mixture into equal parts into ramekins. Place ramekins into a glass
casserole dish. Fill casserole dish with hot water, about 1/4 way up the
sides of the ramekins.

5. Bake for 30-35 minutes until set.

6. Remove from oven and sprinkle splenda over the tops, then remove
each ramekin to cool. Once cooled, cover and refridgerate overnight.

YUM!!!

Kris <><

"Jesus answered, 'I am the way and the truth and the life. No one comes
to the Father except through me.'" John 14:6

Edited by - KrisJordan on 6/21/2005 8:28:52 AM

Edited by - KrisJordan on 6/21/2005 8:29:16 AM
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September Posted - 19 September 2003 16:25      

September's Mock Pumpkin Pie

Level One - Pro/Fats

Ingredients 
2/3 cup sweetener (I used 2 T. SomerSweet) 
1 teaspoon ground cinnamon 
1/2 teaspoon salt 
1/2 teaspoon ground ginger 
1/4 teaspoon ground cloves 
2 eggs 
3 1/2 cups pureed spaghetti squash 
1 1/4 cups cream 

* you can substitute 1 1/2 Tablespoon of Pumpkin pie spice for the
cinnamon, ginger, and cloves)

VARIATION (added 11/01/04)
Add 1 more egg and add 2 tablespoons Somersize Caramel Sauce.

Directions

To cook the spaghetti squash, I usually cut it in half lengthwise, put it in a
large baking pan, with an inch of water, and bake it for an hour. It gets a
roasted flavor that tastes more like pumpkin that way. If you can find the
orange spaghetti squash, that's even better!

Preheat oven to 425 F. 
Combine sweetener, salt, cinnamon, ginger and cloves in small bowl. Beat
eggs 
lightly in large bowl. Stir in pureed squash and sweetener-spice mixture. 
Gradually stir in cream. Pour into buttered pie pan. 
Bake for 15 minutes. Reduce temperature to 350 F.; bake for 40 to 50
minutes or 
until knife inserted near center comes out clean. 
Cool on wire rack for 2 hours. 
Serve immediately or refrigerate.

Edited by - September on 11/1/2004 7:07:58 PM
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luvmy2boyz Posted - 26 November 2008 19:47      

You will absolutely love this cheesecake and the best part is, it's so easy
to make!

2 8 oz. packages softened cream cheese
12 scoops of somersweet
3 eggs (add one at a time)
1/2 tsp almond extract

Beat ingredients until smooth & lemon colored with a mixer. Grease a 9"
or 10" pyrex round glass pie plate with oil. I usually put about 1/2 tsp
and then take a paper towel to spread on the bottom and sides. You
shouldn't have much oil remaining once spread around.

Bake at 350 degrees for 30-40 min. Let cool for 15 min before putting on
topping.

Topping:
1 cup sour cream
4 scoops of somersweet
1 tsp. vanilla extract

Mix topping by hand and pour over cheesecake. Keeping 1" from the
edge. Place back in over for 15 min. at 350. Let cool and then refrigerate.

Note: You could put fresh raspberries, strawberries, etc. on top if you
didn't want it as a Level 1 treat. I'm not sure if that would be considered
a Level 2 or Almost Level 1. If you wanted to do this, be sure to let the
sour cream topping cool first.

God Bless,

luvmy2boyz

"Blessed are the pure in heart, for they shall see God"
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msxrayrn Posted - 20 November 2008 18:19      

I'm looking for an old recipe for crunchy toffee, specifically "Butter Toffee"
and/or "Button's English Toffee". They were last posted in October 2003.
Does anyone have these?

Any help would be greatly appreciated!
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Teri T Posted - 17 September 2003 14:17      

Teri T - Easy,Scoopable Ice Cream #2

This is the closest thing to store bought ice cream that I've come up with so
far.It DOES NOT leave any filmy tasting residue at all. All my family and
friends like this recipe better than my first recipe. Pure crystalline fructose is
the ingredient that keeps this ice cream soft. It will not turn out soft with
artificial sweeteners or Splenda. But, I do believe that it would work with
Somersweet. ~ Hope you like it too.

Ingredients:

2 cups heavy cream
1 cup water
1 teas. vanilla extract (good quality is best)
1/3 cup powdered egg whites (I use Deb El brand)
2/3 cup pure crystalline fructose (I use Esculent or Estee brands)
Note: For chocolate, I add 5 tbs. of Wondercocoa (keep in mind that this
changes it to an "Almost Level 1" dessert) I like the taste of chocolate
however, for a milder taste, you can use less.

Pour water, vanilla (or favorite extract), powdered egg whites, and pure
crystalline fructose into the blender and blend on high speed for
approximately 1/2 to 1 minute (if you blend it to long, it will separate to
butter and liquid). Next, pour the heavy cream in and blend ONLY for 1
minute(no longer), otherwise it can separate into butter. Now, just follow
instructions on your ice cream maker and ENJOY !!

Teri T

Edited by - Teri T on 7/1/2004 7:18:15 PM
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CUZNVIN Posted - 11 November 2003 17:41      

3 to 3 1/2 cups Pureed Spaghetti Squash
3 Tbls Somersweet
1 teas Nutmeg
1 Tbls Cinnamon
1/2 teas Sea Salt
1 1/2 teas ground Ginger
1/2 teas ground Cloves
1 can Nestle Table Cream(found in the latin aisle in my supermarket)
1/4 cup Heavy Cream
4 eggs
2 egg yolks
1/2 tbls Vanilla

I cooked my spaghetti squash by cutting it in half, seeding it, spraying the
flesh with Pam and baking it cut side down in a 350 degree oven for and
hour or so.

Combine all ingredients. Pour into a deep dish pie plate which has been
sprayed with Pam. You can fill it up pretty well since it didnt puff up at all. I
baked it for 15 minutes in a 425 degree oven and then for another 50-60
mins in a 350 degree oven. The edges were browning rather quickly so next
time I may just bake it the whole time at 350 until set and slighly brown.
Cool and refrigerate. Serve with whipped cream slightly sweetened with
Somersweet and 1 capful of vanilla. Sprinkle Cinnamon on top for a festive
look.
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pamela.c. Posted - 13 July 2008 19:56      

I originally posted this under almost level 1, but could be level 1?

Mock Graham Cracker Crust

1 stick butter, melted
1 cup vanilla whey protein powder
sweetener to taste
cinnamon to taste

preheat oven to 325.
mix HALF the butter, whey powder, sweetener, and cinnamon together and
put in baking pan, do not pat together.bake for 10-15 mins ,stirring every
few minutes to toast all the mixture. you want it to have the look and
texture of graham cracker crumbs.Cool slightly, then use fork to break up
any big lumps. mix with:

1/2 stick melted butter (yes, the other half of the first stick)

now press the mixture into greased pie pan and refridgerate til firm. Fill
with your choice of no bake filling. I have a really good no-bake cheesecake
recipe if anyone wants it! Enjoy. 
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beebee1 Posted - 24 September 2007 9:53      

Cheesecake Martini

1 8 oz. pkg cream cheese, softened
1/2 c sugar free equivalent, I use Splenda
2 c whipping cream
flavoring of choice (I used strawberry)
pinch of salt
red food coloring

Beat cream cheese, sugar, vanilla & salt until well blended in a mixer with
the whisk attachment until light & fluffy. Reduce speed & add cream in a
slow, steady stream. When combined with cheese mixture (no lumps, scrape
bowl often) turn up to med-high until it holds stiff peaks. Serve in martini
glasses. If lime, use green food coloring, decorate with a slice of lime, lemon
would be yellow food color, etc.)Of course, to make this legal the flavoring
should be sf as well.

You could add berries for an almost level 1 dessert.

I got this from America's Test Kitchen's on PBS. It was a filling/topping for a
strawberry cream cake and I tweaked it to make it a dessert. It held up well
in the fridge & even out in room temperature for several hours. If it begins to
fall, just whip it up again before serving in the glasses.

Edited by - beebee1 on 9/26/2007 8:02:15 AM
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Liz01219 Posted - 2 October 2008 6:53      

got this from prevention guide called The south beach diet super charged

1 cup ricotta cheese
2 large eggs, separated
3 Tbsp. sugar substitute
2 tsp. grated lemon zest
1/2 tsp lemon extract
1/2 tsp vanilla extract

Preheat oven to 375. Lightly coat 4 (4oz) ramekins with cooking spray.
Whisk ricotta and egg yolks, 1 Tbls.of sugar substitute, lemon zest, and
lemon and vanilla extracts in large bowl.
Beat egg whites and pinch of salt in another large bowl with electric mixer
until soft peaks form, 2 to 3 minutes. Add remaining 2 Tbls. sugar substitute
and continue beating until soft peaks form. Gently fold a third of the egg
whites into ricotta mixture until just combined. Repeat with remaining egg
whites.
Spoon mixture into ramekins. Bake until souffles have risen and are set and
lightly browned, about 15 min. Serve immediately.
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Liz01219 Posted - 2 October 2008 7:0      

from prevention guide

3/4 cup ricotta cheese
4 oz cream cheese tub style
1/4 cup sugar substitute
1 large egg
1 large egg white
1/4 cup heavy cream
1/4 tsp. vanilla extract
ground cinnamon

Heat oven to 250. Beat ricotta and cream cheese in a large bowl with electric
mixer at medium speed until creamy. Add sugar sub. and beat until well
combined. Add egg, egg white, heavy cream and vanilla extract. Beat until
well blended.
Transfer mixture to 4 (8oz) ramekins. Add water to baking dish to a depth of
1 inch. Bake until custards are set, about 45 min. Remove from water and
cool on rack. Sprinkle with cinnamon and serve chilled or at room
temperature
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CUZNVIN Posted - 20 September 2003 12:21      

I have created this versatile batter that you can make into GINGERBREAD
Cake!

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
1/2 cup Whey Protein Powder( I used Naturade Vanilla Flavor
1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves
pinch of salt
In a separate bowl, mix all wet ingreds with Egg White powder until
smooth(this is important!) Add all dry ingreds and mix well. Bake in a
greased 8 x 8 pan at 350 for 16 minutes. I used a greased nonstick pan. 
You can top this with cream cheese frosting as September does.She uses:
1 stick butter
8 oz cream cheese
1 teas vanilla
Somersweet to taste(probably 3 TBLS)

Edited by - cuznvin on 10/29/2004 6:13:09 PM
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mamabj Posted - 10 March 2008 8:27      

2- 8 oz soft cream cheese
1/4 cup lemon juice
4 packs of Equal or other sugar substitute
1 c heavy cream
1 t lemon extract

Beat cream cheese and sweetener with mixer til smooth. Slowly add lemon
juice and mix til smooth and creamy. Add heavy cream and lemon extract.
Beat until fluffy and heavy cream will hold "soft peaks." Refrigerate.

This is so good!

mamabj

Edited by - mamabj on 8/5/2008 5:21:41 AM
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marie172 Posted - 13 November 2005 11:7      

Vanilla Pudding

3c cream
3 egg yolks
1T SS
1tsp vanilla

Place 2-1/2c of the cream in a saucepan. Mix leftover 1/2c cream with egg
yolks and SS til no lumps; set aside.

Heat cream in saucepan on stove. When it starts to bubble, take off heat
and whisk in set aside mixture. Return to heat and cook, stirring constantly
until it thickens. Remove from heat and add vanilla. 

Pur into 6 custard cups; chill. Top with sweetened whipped cream. ( I used
1/2t SS for 1c cream - it was sweet enough! And 1/2t vanilla.)

Note: for pumpkin pie pudding, add 1/2t pumpkin pie spice to egg yolk
mixture. (Or to taste.)
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BetteL62 Posted - 13 May 2008 17:2      

I used to have this recipe, but lost it. Does anyone have it? I remember cr,
cheese, heavy cream and cocoa...Thanks!
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Tennisgirl Posted - 9 June 2008 18:55      

Hi, this is my first post and I have been lurking quite a bit. I just discovered
something I thought I'd share. I love the cheesecake recipes but they take
too long to make the good ones. Here's something quick and easy that I
found off the back of the Knox Gelatine box and added a few things and
omitted the graham cracker crust of course:

It's a Snap Cheesecake

1 envelope Knox unflavored gelatine
1/2 cup sugar equivalent
1 cup boiling water
2 (8 oz) packages cream cheese, softened
1 tsp vanilla extract (I use a flavored sf syrup)
3 tbsp powdered egg whites
4 oz sour cream

1. Mix gelatin and sugar in small bowl;add boiling water and stir until
gelatin completely dissolves (5 min)
2. Beat cream cheese, vanilla or sf flavored syrup, sour cream and
powdered egg whites in large bowl with mixer until smooth. Slowly beat in
gelatin mixture.

I pour into small tupperware 1/2 cup w/lids and chill for about 3 hours.

It's a different taste w/the gelatin but it's so easy I've grown to like it more
and more. 
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tutu Posted - 17 March 2004 6:42      

I fell upon this substitution for buttercream frosting last night and I think it is
pretty good (so good that I would eat it plain, but I put it on my mocha
cheesecake bars)

8 oz. mascarpone cheese
2-3 tbl. butter, softened
1/2 tbl. vanilla extract

cream the mascarpone cheese really well. Add the softened butter and extract
and cream til smooth. Spread on favorite dessert or eat as is.

I think what makes this "close" to buttercream is the hint of butter and also
the vanilla extract. It also reminds me of my mothers hard sauce that she
used to make for the minced meat pie served at Thanksgivin(haven't had that
in a long time).

Enjoy,
TUTU (aka Suzanne)
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CuzICan Posted - 10 July 2008 5:47      

Just needed a little help. Is this a legal desert with sugar substitution? Level
1 or 2?

Thanks

Fruit-Filled Chocolate Meringues

Serves: 6

INGREDIENTS
2 egg whites, at room temperature 
1/4 tsp. cream of tartar 
Dash salt 
1/2 cup sugar
1/2 tsp. vanilla extract 
2 Tbsp. cocoa powder 
3/4 cup fresh or frozen strawberries, halved or quartered depending on size 
3/4 cup fresh or frozen whole raspberries 
1 Tbsp. superfine or confectioners' sugar (for garnish)

DIRECTIONS
1. Preheat oven to 275 degrees. Line cookie sheets with parchment paper.

2. In mixing bowl, beat egg whites with cream of tartar, vanilla and salt until
soft peaks form (tips of peaks will curl over when beaters are removed).

3. Beat in sugar a little at a time until soft peaks form (peaks will remain
upright when beaters are removed). Sprinkle cocoa over top and fold in
gently.

4. Drop meringue by 1/4 cup portions onto parchment paper that has been
lightly coated with cooking spray. Indent center of each with back of
tablespoon.

5. Bake 45 minutes or until dry to touch. Remove and cool. When completely
cooled, store in air-tight container to prevent meringues from becoming
soggy before serving time.

6. Just prior to serving, fill center of each meringue with mixture of fruit so
berries mound slightly. Lightly dust fruit with sugar to garnish. If
confectioners' sugar is used, sift lightly over berries using small strainer and
spoon to move sugar through strainer. This technique achieves light dusting
desired. some help.

American Institute for Cancer Research.
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butforgrace Posted - 15 February 2005 18:2      

Hey!! Ok, this might be a stupid question, but are blonde brownies legal
for level1? Will it work if you just take the chocolate out of any of the
brownie recipes, (has anyone tried it with a particular recipe and it worked
well)? Or if not, does someone have a recipe for blonde brownies?? That
would be super great! Thanks for all your help my lovely fellow SSers!!!:)

Blessings!!:)
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mamabj Posted - 21 January 2007 10:58      

I made the Mock Danish from the Breakfast forum and drizzled some of
Suzanne's Hot Caramel sauce on top. WOW! What a hit! The only difference I
made in the original recipe was to add a tablespoon of butter when beating it
before I nuked it.

It is amazing to me that we can eat this kind of food and still be legal.

mamabj
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llacyci Posted - 19 June 2008 6:37      

I am looking for a recipe for blueberries. They are in season here now and we
love them. Preferrly a pie of some type.. Anyone?? DebB???

Thanks, pam :)

started 3/4/08
167/151/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

BECOME A SUZANNE PREFERRED CUSTOMER "FREE" & BUY AT WHOLESALE!!
ASK ME HOW!!

TRY ANTI-AGING POLLEN BURST!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

TAKE CARE OF THE MAN IN YOUR LIFE -- PROJOBA PROSTAT FOR MEN
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Nutmeg Posted - 8 June 2008 7:16      

Hi everyone! Does anyone have a tasty somersized lemon ice recipe?? I'm
craving all things lemon lately and that's one of my favorite summertime
desserts. Can anyone help?
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mamabj Posted - 15 March 2007 11:26      

This is probably dating myself, but who remembers the "Wacky Cake"?

Here it is ss'd.
INGREDIENTS:
1 1/3 cups Vanilla whey protein (I used Designer Whey) (Increase slightly if
using sf syrup or adjust water amt)
2/3 crystalline fructose
3 tablespoons Wondercocoa (substitute w/sf syrup for level one)
1 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon vanilla
1 teaspoon vinegar
5 tablespoons vegetable oil
1 cup cold water
about 10 drops SweetLeaf Milk Chocolate Stevia

In a large mixing bowl, mix whey protein, fructose, Wondercocoa, soda and
salt. Make three wells in the flour mixture. In one put vanilla and stevia; in
another the vinegar, and in the third the oil. Pour the cold water over the
mixture and stir until moistened, do not overmix so the whey does not
become tough.

Pour into Bundt pan. (Mine is a no stick surface so I did not pretreat it. Bake
at 350°F. oven for 25 to 30 minutes, or until it springs back when touched
lightly.

Serve w/whipped cream sweetened w/milk chocolate stevia (SweetLeaf does
not have an aftertaste).

Since Wondercocoa is supposed to be legal level one, this is a great substitute
for something that is actually good for you.

Enjoy.

Note: I did not realize Wondercocoa was considered a carb, so one could
substitute SF syrup for the cocoa and get the chocolate flavor. Or try
cappucino powder and whatever flavor you want. The thing is, it looks, acts,
bakes and tastes like cake.

Edited by - mamabj on 3/31/2007 2:36:50 PM
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Kisa 1 Posted - 28 June 2007 7:34      

Here's a recipe for making ice cream without an ice cream maker. I got this
years ago from the Los Angeles Times food section, and now it's SomerSized.
I confess, my son is now 24, but he and his friends never got tired of making
this on weekends at the lake.

The container that you mix your ice cream ingredients in MUST be completely
sealable. Metal is best; plastic doesn't work as well.

A small, one-pound coffee can with a plastic lid works well, if you duct tape,
or tie the lid down with some butcher's twine. Place the smaller can in a
larger, 3-pound coffee can (or something similar). Fill the cavity between the
two cans with two or three alternating layers of ice and rock salt.

Seal the can well, then have the kids go play Kick-The-Can with it, or roll it
back and forth between kids, for anywhere from 10 to 20 minutes. We've
taken all the ingredients and had fresh ice cream at the beach and camping …
it always kept the kids busy for a bit and was lots of fun for them.

To check for doneness, you can take off the lid and stir. If it's not solid
enough, drain the water caused by melting ice, repack, and roll again.

BASIC ICE CREAM
2 cups heavy cream
1 /2 cup sugar sub
1 tsp vanilla
----
1-pound coffee can with lid
3-pound coffee can with lid
¾ cup rock salt
crushed ice

Stir all of the ingredients except for the salt and ice together and place into
the small coffee can. Follow the instructions above for placing smaller can into
larger can, packed with ice and salt. Makes about 3 cups of ice cream.

OPTIONAL FLAVORINGS … you can add sf syrups, or kool-aid type powders to
make any flavor. Of course, depending on what level you are, you can add in
chocolate sauce, sf candy bits, or fruit.

Hope you EnjÖy!

Edited by - Kisa 1 on 6/28/2007 8:15:48 AM
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RobinsReducing Posted - 24 May 2008 17:14      

I developed this drink because I was in love with dunkin donuts iced
coffees when I started somersizing. It tastes great and I will have one
every now and then for dessert.

I use a large plastic cup to mix the drink in so I think it makes about
2 cups.

Fill the cup with ice (I also add a little dash of heavy cream opt.) and
set aside.

In a coffee mug heat water for 1 minute and add 4 teaspoons of 
General Mills French Vanilla Coffee. Stir well. Dump into cup with ice.
Stir and top with whipped cream. Enjoy.
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stressmom Posted - 23 November 2003 17:4      

Does anyone have the marscarpone cheesecake recipe that was posted a
while back, I can't remember who posted it but it was great.
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Freed Posted - 27 October 2004 5:2      

Simply find Cindi's Vanilla Cake recipe on this thread and once you've made
the cake batter, do the following:

-Mix 1 T. of cinnamon into the batter, just swirling it through. Don't mix it in
well.
-Then mix 1/4 cup of Splenda with 1 T cinnamon in a bowl.
-Now (I used large muffin tins--6 count. You could just do this in a cake pan
as well. It would turn out more like coffee cake. But the muffins really
reminded me of eating at Cinnabon....from what I remember! It's been a
loonnnnnnng time!) Anyway...
-Now----pour each muffin tin 1/3 full with cake mix. Now using a teaspoon
sprinkle liberally, each of them with the cinnamon/splenda mix. Then repeat
another layer of batter (a third more) and repeat the sprinkling of
cinn/splenda. Now finish off the top of each muffin with cake batter. 
-Finally--sprinkle the remaining cinn/splenda mixture on top of all muffins and
bake as directed at 325. It took 35 minutes in my oven. Test with a knife to
be sure they are done. As with the cake, they will really puff up. But, they
don't deflate as much.

Be sure to eat one (one?! Did I say one? ha!!!) warm sliced in half and
spread with butter. OMGosh! Hello Somersize! Good-bye Cinnabon! You'll be
able to walk through any mall without those cravings you have when you walk
by Cinnabon!

Note: In addition to lightly oiling each muffin tin, I put a piece of tin foil at the
very bottom of each to ensure that the muffins would come out more easily.
They still needed to be separated with a knife around the sides of each tin
before popping out!

Thanks again, Cindi, for your great Vanilla Cake recipe! There's so much we
can do with it!

Edited by - Freed on 10/27/2004 5:18:55 AM
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klherfert Posted - 2 May 2008 8:32      

Hi - I have just started somersizing in the past few weeks, returning from
about 7 years ago. I'm not sure if my memory is failing me, but I thought
that I remember from years ago a recipe for cheesecake that could be made
in the microwave. Anyone familiar with this, or is it just wishful thinking??
Thanks in advance!!

Kathy
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mamabj Posted - 29 April 2008 8:4      

This would technically be AL1. I made the revised wacky cake for visitors at
our church yesterday, but wanted a frosting for it. I always make that cake in
a bundt pan.

Chocolate Cream Cheese Frosting

1 8 oz cream cheese, softened
1/4-1/2 c heavy whipping cream
3 T splenda or other sweetener of choice
10 drops Stevia Milk Chocolate 
2 T Suzanne's Parisian Hot Chocolate mix

Soften the cream cheese and mix w/sweetener and Parisian Hot Chocolate
powder. Add 1/4 c heavy whipping cream and continue to mix w/electric
mixer. Add more cream as necessary to get desired consistency. Keep in
fridge until ready to serve cake then top.

Everyone went wild about this cake and frosting. They could not believe it
was made w/o flour or sugar. They literally were picking up every crumb off
the plates.

I am doing more cooking for our special speaker as he is on a low carb
program and I was the only one who knew what to do with the menus for
extras and for desserts. They asked if I would make it again.

Tomorrow I'm making the trifle w/Cindi's Vanilla (lemon) Cake and lemon
mousse.

It's fun to make things when they are appreciated.

mamabj
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Terri K. Posted - 17 April 2008 6:31      

Is there a recipe for "frosting" made with mainly cream cheese. I thought I'd
read somewhere about it. Thanks.

TK
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Shanaya Posted - 26 April 2008 10:10      

Is this legal?
For my sweet tooth fix, I mix together some;
Ricotta cheese
Stevia
Flavoring (vanilla, cinnamon etc.)
It is soooo good!

Shanaya
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mamabj Posted - 23 April 2008 6:58      

Cindi's Vanilla Cake is so good and light that I decided to make another legal
dessert with it. I added 1 sm pkg dry lemon jello to the mix. After it was
cooked and cooled, I broke it up for a trifle, spooned the lemon mousse on
top and sprinkled fresh berries. Then I made another layer. What a hit! None
of the guests could believe that it did not have flour or sugar in it.

One could substitute the lemon mousse w/the lemon chantilly frosting as well
and it would be even lighter. What a great and wonderful looking dish for a
shower or Mother's Day.

The berries make it AL1 unless you are already losing well. But this is
wonderful and light. A real show piece.

Edited by - mamabj on 4/23/2008 9:44:03 AM
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pfreeland Posted - 1 February 2006 12:24      

bumping for Eurade............

VANILLA CAKE
Whisk together in a bowl & set aside:
1 1/4 Cups plain whey protein powder
2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the
baking isle)
1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar
2 Teaspoons of baking powder
Dash of salt (approx. 1/8 tsp.)
4 eggs - separated
Dash of cream of tarter (approx. 1/8 tsp.)
1 cup Sour cream
1/4 Cup of water
½ Cup of melted butter
2 tsp. Vanilla
Spray an 8" square glass baking pan with PAM.
Beat egg whites with the cream of tarter until stiff. Set aside.
In a separate bowl, combine egg yolks, sour cream, water, melted butter,
and vanilla. Mix well with an electric mixer.
Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well
with the mixer. Scrape down the sides of the bowl with a rubber spatula a
couple of times during this mixing process.
Fold in the beaten egg whites with a spatula, & pour into the prepared pan.
Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in
the middle.
(It will deflate a little when cooling. If it deflates too much, that means you
didn’t bake it long enough.)
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mamabj Posted - 17 October 2006 7:48      

Does anyone have a recipe for a lemon cake that is pro/fat? I have a recipe
for lemon chantilly cream that would be wonderful on it if we can figure one
out.

Thanks,
mamabj
250/189
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liznew Posted - 21 April 2008 7:2      

I need a birthday cake recipe, It is for my daughters 1st birthday. I want to
make it as natural as possible. If I make a cake sweetened with fruit juice
concentrate will that be legal? It also calls for Wheat flour, eggs,and oil, I was
going to substutite applesauce for the oil, but dont know how to get around
the eggs. Please any suggestions. Thanks
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wired_foxterror Posted - 29 July 2007 14:22      

Oh boy, this one is good! Another attempt to make a key lime pie that
worked better as a lemon pie....

Lemon Cream Meringue Pie

4 eggs separated (at room temperature)
1/2 teaspoon cream of tartar
1 cup and 1/2 cup sugar substitute (I use W L)
2 teaspoons grated lemon rind
3 Tablespoons lemon juice
1 cup and 1 cup cream
1 Tablespoon sugar substitute

Beat the egg whites until foamy. Add the cream of tartar and beat
until they stiffen. Gradually add 1 cup of sugar, about 2 tablespoons at
a time.
Continue beating while adding the sugar until the meringue is glossy
and stiff enough to hold it's shape.

Spread the meringue on a lightly buttered 9 inch pie plate or cake
pan. Make the outside rim higher than the middle, kind of like a nest.
Bake at 300 for 40 minutes. Cool pan on wire rack.

While the cooked meringue is is cooling, beat the egg yolks until thick
and lemon colored. Beat in the 1/2 cup of sugar substitute, lemon
juice and rind. Cook in a double boiler over hot water for 15 to 20
minutes until thick. Cool.

Whip 1 cup cream. Fold it into the cooled lemon mixture blending well.
Fill the center of the cooled meringue shell with this mixture and chill
in the refrigerator overnight (at least 8 hours).

When ready to serve, whip the remaining 1 cup cream with the 1
Tablespoon sugar. Cover the top of the pie with the whipped cream
and serve.

Enjoy!
_________________
Foxye

A smile is a curve that sets everything straight.
http://foxterrorist.blogspot.com/

Save the earth. It's the only planet with chocolate.
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shannie Posted - 21 February 2004 14:26      

This was an experiment of mine that had unbelievable results! The texture is
great and it is very moist! My Mom & I ate half the cake right out if the oven.
Shannie

Sour Cream Pound Cake

1 cup butter, softened
sweetener equivalent to 3 cups sugar
6 eggs
1/4 tsp baking soda
2 tsp vanilla
1 c (8 oz) sour cream
3 cups vanilla whey powder

In a bowl, cream butter & sweetener. Add eggs, one at a time, beating well
after each.
Mix baking soda and vanilla into the sour cream. Add this alternately with the
whey powder into the butter mixture. Pour into greased bundt or tube pan
and bake at 325 for 20-30 min till golden. Cool in pan 10 min then cool on
rack.

Shannie
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dulcenea1 Posted - 27 July 2004 19:30      

you guys asked me to post my cake recipe for you so here it is:

11/2 cups whole wheat flour
1/2-1 cup sweetener(depending on how sweet you want it)
1 tsp baking soda
1/4 tsp salt
1 1/3 cups water(may use any liquid you like)
1 Tbsp vinegar
1 Tbsp vanilla

Preheat oven to 350F.
Mix or sift dry ingredients together in large bowl.Measure in the wet
ingredients and mix well.
Pour into 8X8 pan.
Bake 35 minutes or until tests done.
Add as much of any spices as you wish to taste. You may also add 1/2 cup
powdered cocoa powder to make brownies.
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Kris
Jordan

Posted - 1 April 2008 13:0      

Please post your most delicious, level 1, authentic ny cheesecake recipe - I've
tried Suzanne's but its a bit too sour-creamy tasting...

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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MrsBauck Posted - 5 January 2005 17:7      

Does anyone have this recipe from about two years ago?

146/146/115
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LisaMama Posted - 19 March 2008 14:44      

I'm looking at the recipe in the All You magazine and it looks totally legal! I
haven't made it, but I'm going to make it this weekend.
I will use xylitol and stevia instead of sugar or splenda. I'm not sure how
you would measure somersweet to replace the sugar.

1 1/4 tsp unflavored gelatin
1/2 cup plus 2 tbsp sugar (replace with Splenda or your choice of sweetner
2 tsp finely grated lime zest
1/4 cup fresh lime juice
2 large egg yolks
3 oz cream cheese at room temp
3/4 cup sour cream
1/2 cup heavy cream

Oil 6 ramekins. Pour 2 tbsp cold water into a small bowl. Sprinkle gelatin
over water and let stand until softened, about 10 minutes. Place bowl into a
larger bowl of hot water and stir until gelatin has dissolved and liquid is
clear.

Blend sweetener and zest in a food processor until zest if finely ground.
Whisk together lime juice, sweetener mixture and yolks in a saucepan.
Cook, whisking, over medium-low heat for about 3 minutes to dissolve
sweetener. Remove from heat and whisk in gelatin. Cool to room
temperature whisking often.

Beat cream cheese and sour cream until smooth. Add heavy cream and
beat of medium -high speed until mixture forms stiff peaks. Pour lime juice
mixture through a sieve set over a bowl, pressing as much liquid as
possible. Whisk juice into cream cheese mixture and pour into ramekins. Let
cool to room temperature. Chill, loosely covered, at least 3 hours, until set
and chilled.

To serve, dip bottoms of ramekins one at a time into a bowl of hot water for
about 5 seconds and run a small knife around edges. Invert cheesecakes
onto serving plates and serve immediately.
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plainrose Posted - 23 April 2004 13:53      

Help! I'm not an innovative cook, but I THINK a custard might qualify as a
level one dessert. Does anyone have a recipe for a baked custard? I'm in
serious need of comfort food. Thanks.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=39999')
javascript:openWindow('profile.asp?mode=display&id=18407')
javascript:openWindow('close.asp?topic_id=39999&topic_title=baked+custard&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Endings+%28Desserts+%2D+Level+One%29&topic_title=baked+custard&forum_id=94&topic_id=39999[9/12/14, 2:41:20 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: baked custard
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...e+recipe+back%21%21&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:41:25 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Need Lemon Mousse
recipe back!!

Send Topic To a Friend

Author Posting

hlynnrose Posted - 15 March 2008 10:46      

Hey there-- I didn't print or write! I can't remember where it even was but
does anyone have the Lemon Mousse recipe that was still on here a few
days ago? I am about out and I really like it... Can't quite remember it!
Thanks!!
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beebee1 Posted - 13 June 2007 12:16      

This is an almost level 1 if you add fresh strawberries.

Strawberry Cheesecake

1 8oz pkg cream cheese, softened
1 tsp vanilla
1/2 c boiling water
1 sm pkg strawberry jello
1/2 c cold water
1 1/2 c whipped cream
2 c sliced strawberries

Beat cream cheese & vanilla in large bowl at low speed until well blended.
Set aside.

Add boiling water to jello in separate bowl & stir until completely dissolved.
Add cold water, stir until slighty thickened. Gradually add to cream cheese
mixture, beating well after each addition until well blended. Fold in the
whipped cream and strawberries.

Spoon into dessert cups.

You can use any flavor and or berry you want. Just remember, if adding
berries, it will be an almost level 1.
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kgsheehy Posted - 3 October 2003 10:13      

Does anyone have a good creme brulee recipe -I know there was one in one
of Suzannes books -
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LisaCar Posted - 29 January 2008 22:2      

Hi! I'm trying to get back into this WOE and it always seems to be the
desserts that draw me in. Can you all share what some of your favorites are?

Thanks!
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lovessing Posted - 1 March 2004 15:34      

I found this recipe on Food TV it is perfect to use for dippers in the fondue
sauces- very very tasty and crisp

2 egg whites room temp
1/8 tsp crm of Tarter
pinch salt
1/2 c Splenda food coloring of choice
Extract or couple drops of Loran Oil of choice - I use strawberry and cherry
the most both very good with chocolate

Preheat to 200 deg.- line sheets with parchment

Beat egg whites till frothyadd crm of Tarter beat till soft peaks add salt beat
till stiff add Splenda very gently- quickly add food coloring and extract

Spoon into small bag with star tip in corner - pipe onto sheets in star shape-
(empty in middle like a real hearts)

Bake for 1 hr.
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Teri T Posted - 19 September 2003 5:35      

Teri T - Easy, Scoopable Ice Cream #1
(This ice cream absolutely, does not leave a filmy residue in your mouth)

This is "richer tasting" than my ice cream #2 recipe - They are both great, #2
is lighter tasting and the texture is more like "regular store bought" ice cream.

1 1/2 cups Egg Beaters
1 1/2 cups Heavy Cream
2/3 cup pure crystaline fructose
1 teas. vanilla extract (or flavor of choice)

Pour everything into a blender and blend for 1/2 to 1 minute - (Note: if you
blend it too long, it will turn to butter). Pour into ice cream maker and follow
manufacturer's directions. That's it - so easy ~ ENJOY :)

Teri T

Edited by - Teri T on 7/1/2004 7:19:29 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=35192')
javascript:openWindow('profile.asp?mode=display&id=8702')
javascript:openWindow('close.asp?topic_id=35192&topic_title=Teri+T+%2D+Easy%2C+Scoopable+Ice+Cream+%231&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...e%29&topic_title=Teri+T+%2D+Easy%2C+Scoopable+Ice+Cream+%231&forum_id=94&topic_id=35192[9/12/14, 2:42:21 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Teri T - Easy, Scoopable Ice Cream #1
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...on+bar+recipe%21%21&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:42:26 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Really yummy lemon bar
recipe!!

Send Topic To a Friend

Author Posting

Sarah
Bellum

Posted - 22 February 2008 6:54      

Here is my recipe for my lemon squares...they are really delicious!!

For the crust~

1 Cup of vanilla protein powder
2 1/2 tsp WL
6 Tbs melted unsalted butter

Put all ingredients into bowl and mix, transfer to 8 x 8 greased baking dish
pressing down and a little up the sides. Bake at 325 til golden brown,but keep
you eye on it as WL and burn rapidly. Set aside.

For the filling~ (Lemon Curd)

A little less than 1/2 C of lemon juice (I used a full 1/2 and the filling was a
little too tart for my taste).

1 1/2 C WL
1/4 lb unsalted butter
4 large eggs
1/2 tsp salt

Zest lemons,cream butter then add WL and zest, add lemon juice and eggs
one at a time til blended. Transfer to sauce pan and heat over medium while
whisking constantly til thickened (should look almost like a pudding). Pour
onto cooled crust and refrigerate for at least 3-4 hours.

Enjoy~ I hope you like them as much as I do!!

Love and light~

Sarah
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mcampbell Posted - 23 February 2008 12:51      

I am making the recipe for Truffle Cheesecake Supreme from the first
recipe contest cookbook (last recipe in the book) and it calls for 1 tsp.
somersweet in the crust, but it taste incredibly bitter - does anyone know if
the quantity is an error? If so, what is the correct quantity?

Thanks!
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eyeswideopen Posted - 30 November 2004 8:12      

Does anyone have a recipe for batter that could be used to make Funnel
Cake? I would love to have a bite of something like this right about
now. A warm funnel cake with some somersweet and cinnamon
sprinkled on top. Yum!

Eyeswideopen.....all the time!
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RenaissanceGirl Posted - 5 March 2004 10:22      

Simply put: this is the BEST SSized dessert I've ever eaten. Wow.
Really. Actually, it's one of the best desserts I've tasted EVER.

I made tiramisu before - it was a total disaster. But I think I found a
good recipe. Nay - an awesome recipe.

So are you guys salivating yet? Okay - if you happen to have a little
extra time (one and half hours, more or less), I urge you to give this
recipe a shot.

This is a SSized version of the famous Carlucci recipe found here:
http://www.heavenlytiramisu.com/rcp-124.htm

But here's what I did:

First, make the cream:
3 tablespoons Splenda
2 egg yolks
2 oz cream cheese
5 oz mascarpone cheese, 
3 tsp apple cider vinegar
7 oz heavy whipping cream

With an electric mixer, whip Splenda and egg yolks on high speed
until pale yellow and thick. With mixer on medium speed, add cream
cheese and whip until smooth. Add mascarpone and 3 tsp apple cider
vinegar - Mix until incorporated. Whip the heavy cream to stiff peaks
and fold into the mixture. Refrigerate.

While the cream is chilling in the fridge, make Cuznvin's Crazy Coffee
Cake (recipe in "Up and At 'Em" forum. Omit the crumb topping.

While the coffee cake is baking, make the "espresso" mix:

Combine:
2 cups strong decaf coffee
2 Tbsp Splenda
1 tsp apple cider vinegar

When coffee cake is baked and cooled, cut it into ladyfinger slices.
You can put them in the toaster if you want a crisper (not so soggy)
layer of lady fingers.

Now, dip the ladyfingers into the espresso mix and layer them on the
bottom of a deep dish. Don't drench them completely... unless you like
it soggy. Dollop half of the cream mixture of the ladyfingers layer.
Create a second layer of espresso-dipped ladyfingers. And top with
the remaining cream mixture.
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For Level one - sprinkle cinnamon on top.

For Almost Level one - sprinkle a mixture of Wondercocoa and
Splenda.

For best results, refrigerate it for a couple of hours before serving. But
if you are impatient like me, just dig right in!

Edited by - RenaissanceGirl on 3/5/2004 10:38:38 AM
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DebB Posted - 9 October 2003 19:17      

Another requested recipe:

Rich and Creamy Mascarpone Cheesecake

Mascarpone cheese gives this cake a richer taste and even creamier texture
than cheesecake made with all cream cheese. I've tested this recipe out on
family, a group of superbowl crazed men, my SS buddy brina, and they all
gave it the thumbs up. I hope you enjoy it too!! I'm including an optional
topping for the cake which I think is delicious. 
16 ounces softened cream cheese
16 ounces mascarpone cheese
1/2 cup heavy cream
4 eggs
2 teaspoons vanilla extract
2 teaspoons finely grated orange peel
3-4 Tablespoons somersweet, sweetbalance, slimsweet, sugar not or whatever
the heck else it's called these days!
*****OR*****
1 - 1 1/4 cups splenda
Preheat oven to 350. Beat the cream cheese with sweetener until fluffy. Add
the mascarpone cheese and continue to beat until well combined. Add the
eggs one at a time, beating after each addition. Add the vanilla, and cream
and beat until fully combined. Stir in the orange peel. Pour into a greased
springform pan and bake 15 minutes. Turn the temperature down to 225 and
bake an hour and 10-20 minutes. The cake should be firm around the outside,
but the center could be a little wiggly still. It will continue to cook a little after
it is taken out of the oven. Run a knife around the pan, but dont open the
pan. Chill uncovered overnight. 
***Ovens vary in temperature, so it may take a little longer than the recipe
states. Start checking after an hour and 10 minutes. The center should have a
little wiggle to it but it should not be wet.
Topping
1/2 cup heavy cream
1/2 cup mascarpone cheese
1/2 teaspoon vanilla extract
sweetener of choice equivalent to 1/2 cup sugar. 
Beat the heavy cream until soft peaks form. Add the vanilla and sweetener
and continue beating until stiff peaks form. Add the mascarpone and beat until
full combined and fluffy. Spoon over the chilled cheesecake and spread out
evenly. Enjoy!!
sweeteypie @ SS site

Edited by - DebB on 2/15/2008 2:03:26 PM
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mizztucker Posted - 9 January 2008 5:59      

I have to make a birthday cake or treat of some type for a dear friend that
has just started SS. I was hoping to get some feedback from my fellow SS
as to their favorite recipes.

Also, has anyone ever made Suzanne's Level 1 cheesecake? If so, how did
it taste?

Many thanks to all!!!!
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marie172 Posted - 8 September 2005 3:8      

I know there are other recipes for this, but I am always looking for recipes
that are simpler and easier. This uses the pie crust recipe already posted on
the boards.

Pie Crust 

1/2c+2T vanilla protein powder
2 1/2t Splenda

5T melted butter

Press into bottom of 8x8 square pan. You may need to gently work this a
little to get it to cover the bottom. Bake at 350* for about 1 or 2 minutes.
It should look underdone.

---

Lemon Bars

1 pie crust already in an 8x8 pan

4 eggs
3/4c Splenda (I don't like SS with lemon or chocolate recipes!)
1/2c lemon juice 

Beat eggs in a bowl about 3 minutes until pale and thickened.
Gradually add Splenda and continue beating 1 minute until thickened. (Do
NOT beat until frothy, it isn't good that way.)
Stir in lemon juice.
Pour onto baked crust (it doesn't need to be cool - right out of the oven is
fine even).
Bake 10-15 minutes, or until pick comes out clean.
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Cindi Posted - 23 November 2003 11:32      

I usually make this crust to go with the Lemon Zest Tart. If you use it with
other pie recipes, let us all know how it turns out!
Cindi
**************************************

~CINDI’S PIE CRUST~~

Mix together:
½ cup Vanilla Flavored Whey Protein Powder (I use Naturade Brand)
2 tsp Splenda (or ½ tsp Somersweet)
pinch of Salt
Add:
1/4 cup Melted Butter
Blend with a fork. 

Press into the bottom of a buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until it is *set*. DO NOT let it
get brown! It will darken up as the pie filling bakes, so it should look
“underdone” at this point.**see note below.
Remove from oven.
Cool crust and pour in your filling.
Bake as per your recipe directions. 
Chill.

I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

**NOTE**If you are going to use this crust with an un-baked filling, then
bake the crust until it is light brown, about 10-12 minutes. Cool, and pour in
your custard, mousse or whatever pie filling you desire and chill in
refrigerator.
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Cindi Posted - 4 January 2008 12:10      

I'm re-posting this for marykayg. I can't remember whose recipe this is...so if
anyone knows...please post it here so that they can get credit! ~Cindi

**********************

LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda (or equivalent sweetener of choice)
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I've also used 1/4 Cup fresh lime juice plus 1/4
Cup fresh lemon juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.
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kutegirlly Posted - 24 December 2007 0:52      

it calls for only twenty minutes in the oven. Usually, i've seen creme brulee
cook for up to forty five minutes. I did make the recipe but the creme came
out more creamy than it did gloopy. should i bake it longer?
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September Posted - 16 September 2003 8:31      

September's Lemon Delight Bars

These are similar to the Lemon Bars that we all remember, but without the
carbs, and with a cream cheese frosting.
I used Naturade Whey Powder, Vanilla, which has 1 carb per 2 scoops.
Please remember, do not "pack" the whey powder
into the measuring cup, as this will alter the recipe. I fluff the powder in
the can with a fork and then take out
loose scoops.

Preheat the oven to 325 degrees.

Spray a 9 x 9 inch pan (mine is pyrex), with Pam (you can also butter the
pan).

LAYER ONE
1 cup vanilla (unsweetened) whey powder
1 stick of butter, softened
1/4 cup sugar equivalent (I used 2 teaspoons of Somersweet)

Combine in a small bowl and mix together well. Mixture will be crumbly.
Press into bottom of 9 x 9 pan. Bake at 325
for 10-12 minutes. Do not allow this layer to brown much...

Cool for 15-20 minutes. (I left my oven on, but you could turn it off and
preheat it again if you want, your choice)

LAYER TWO
4 eggs
1 cup sugar equivalent (I used 3 tablespoons of Somersweet)
5 tablespoons lemon juice (or Key Lime juice- I did this its YUMMY)
2 teaspoons lemon zest (outer peel from 1/2 of a lemon)
1 packet knox gelatin
2 tablespoons water

Combine water and lemon juice in a small bowl. Sprinkle the gelatin over
and allow to sit.

Combine 4 eggs and sugar equivalent in a medium bowl and beat for 3-5
minutes, till mixture is yellow
and ribbony. Add gelatin mixture and lemon zest and mix in well.

Layer one should be treated gentle. It is delicate. At this point, you are
ready to pour the Layer two 
mixture over layer one. I suggest spooning or ladling it over layer one so
that the layers maintain
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their integrity.

Bake for 20-30 minutes at 325. Remove from the oven when the edges
start to brown at all.

LAYER THREE
1/4 sugar equivalent (I used 2 teaspoons of Somersweet-- it was sweet)
3 oz cream cheese, softened
1 tablespoon lemon juice (Key Lime juice is also great!)

Combine well in a small mixing bowl. Spread gently over bars. Refrigerate
for at least 2 hours, covered
with plastic wrap.

Edited by - September on 9/19/2003 4:33:39 PM
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phinck Posted - 26 September 2006 14:53      

Hi All. Thanks for all of the great recipes. I am starting back with SS after two
years. I remember that there was a young canadian chef who was successful
with this WOE and that he created many wonderful recipes -- especially
dessert recipes. Does anyone have or know where to find his recipes?
Thanks -- it's good to be back.
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Jettaway24 Posted - 11 November 2007 14:41      

what I'm looking for I couldn't find in the archives it's a cookie that was
cake like made of wondercocoa and eggs and then like an creme icing
(didn't ever use that)
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rsachs Posted - 29 October 2007 13:44      

Hi-
Does anyone have a recipe for decaf coffee ice cream? There's the coffee
toffee recipe in her book, but it's L2. Anyone know how to make it work for
L1? Thanks in advance!!!
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HunnyBunny Posted - 23 October 2007 10:12      

I found a high protein whey powder that works really well for SS Baking.
It's called PowerPulse Protein by Eniva. It has 20 grams of protein per
serving, no fats, no sweeteners, no stimulants, artificial colors or artificial
flavors. Ingredients are whey protein isolates and hydrolyzates, natural
vanilla flavor, lecithin an silica. Nothing else. I buy it online at
www.vibeforme.com/295322
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dklutz Posted - 10 December 2004 8:29      

Here is the Authentic NY cheescake recipe for bikeboy. I use the zest of 1
orange and 1 lemon in this.
Authentic New York Cheesecake ss

This is a rich, dense cake, but also deliciously smooth and creamy. The
addition of orange and lemon zest give it a wonderful
flavor. I hope you enjoy it as much as I did.
You will need...
32 ounces of softened cream cheese
3 Tablespoons of sweetbalance/sugarnot, somersweet
***OR***
1 cup of splenda
5 eggs
1/3 cup heavy cream
1 tsp. finely shredded orange peel
1 tsp. finely shredded lemon peel
1 1/2 teaspoons vanilla extract

1 cup of sour cream
1/2 teaspoon vanilla extract
1/2 teaspoon of sweetbalane/sugarnot, somersweet
***OR***
2 Tablespoons of splenda

Preheat oven to 350. In a large mixing bowl, beat the cream cheese
and sweetener with an electric mixer until light and fluffy. Add eggs,
one at a time...beating well after each addition. STIR in the heavy
cream, orange, and lemon peel, and 1 1/2 teaspoons of vanilla. 
Grease a 9 inch springform pan. Making sure to coat the bottom and
about half way up the sides of the pan.

Pour cream cheese mixture into pan and bake for 15 minutes. Lower the
temperature to 200 and
bake for 1 hour and 15 minutes or until the center no longer looks wet.
Remove cake from the oven. Stir together the sour cream, 1/2
teaspoon of vanilla, 1/2 teaspoon of sweetbalance OR 2 Tablespoons
of splenda. Spread over warm cheesecake and return to the oven to
bake 15 more minutes. After the 15 minutes, remove from the oven
and run a knife around the inside of the pan. Cool to room temperature
and then chill until you can't wait any longer :-)
sweeteypie1118
Comments: Wonderful, no after taste
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wired_foxterror Posted - 30 September 2007 9:28      

Semifreddo is an Italian style dessert - a frozen mousse-like custard.

Irish Cream Semifreddo

6 egg yolks
1/2 cup sugar substitute (I use W L for ice cream)
1/2 cup sugar free Davinci Irish Cream syrup
1 1/4 cups heavy cream

In a bowl set over a saucepan of simmering water whisk the egg yolks
and sugar substitute until pale and creamy. Slowly add the irish cream
syrup and beat until thick. Remove the bowl from the heat and keep
beating until cool.

In a separate bowl whip the cream to stiff peaks.

Fold the whipped cream into the cooled irish cream mixture.

Transfer to a freezer container, cover, and freeze. After about an hour,
gently stir the mixture. (very important in Level 2 version as it keeps
the nuts from sinking to the bottom).

Cover and freeze until serving.

For a level 2 version:
1 cup chopped macadamia nuts, folded in to the irish cream mixture
when you fold in the whipped cream.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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Luv2shop Posted - 17 August 2007 8:35      

My okie friend gave this recipe to me, so of you may have already thought
of this. I had not and even hubby loves it:

1 small pkg sugar free jello (any flavor)
1 tub fat free cottage cheese
1 regular container Cool Whip Sugar Free
Canned fruit, drained and rinsed.

She told me the secret is to make sure you rinse and drain the fruit you
use,and the cottage cheese. Although, the dessert doesn't last long in our
house, if you don't really drain it well, it tend to get watery. But I have tried
cherry, orange and lime jello. Our favorite is the lime jello, with crushed
pineapple. I also did an orange jello, with mandarin oranges in a can and
fruit cocktail. I was able to find cans of fruit that were made with splenda
and not sugar. Also, another friend used fat free cool whip for hers. My
friend who gave me the recipe says she lost 18 lbs eating this stuff. I guess
it was her dessert or snack. I am level 2 so we sprinkle a few sliced
almonds or sunflower seeds on top, Oh my gosh you can't imagine how
good this is. Just fold all the ingredients gently, don't beat and then put in
glass dish and chill.
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Beth2002 Posted - 22 July 2007 14:29      

Think I posted on the wrong thread earlier...I am hoping someone has the
old peanut butter cups recipe that was posted on here in 2002-2003.
Thanks
Beth
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glassart Posted - 28 September 2005 20:54      

Has anyone came up with a GOOD cream puff??
Thanks, 
Ruth
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prariemom Posted - 10 July 2007 11:32      

1 1/2 cups heavy cream
6 packets equal or sweeten to taste
minced zest of 1 orange
12 tsp vanilla extract
1/4 cup unsweetened cocoa powder

less than 1 gm Carb per serving
$ servings

Beat cream. Add sweetener to taste. Add zest, vanilla, cocoa. Chill.

This is soooo satisfying! And yet I keep losing! :)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=55917')
javascript:openWindow('profile.asp?mode=display&id=24630')
javascript:openWindow('close.asp?topic_id=55917&topic_title=Yummy+Chocolate+Mousse&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...8Desserts+%2D+Level+One%29&topic_title=Yummy+Chocolate+Mousse&forum_id=94&topic_id=55917[9/12/14, 2:45:47 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Yummy Chocolate Mousse
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...sy+Cheesecake+Mousse&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:45:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Easy Cheesecake Mousse

Send Topic To a Friend

Author Posting

texanabroad Posted - 10 January 2005 18:57      

Okay, I must confess I had scoffed at this recipe when my sister first
mentioned this. All I can say now is OH MY GOSH!!! To quote my
husband, this is AWESOME, and it is so easy.

8 oz cream cheese
1 tsp vanilla
8 packets of Splenda (or sweetner to taste)
3/4 cup cream

Whip cream till soft peaks form. With same mixer, mix together cream
cheese, vanilla and sweetner until smooth. Fold whipped cream into
cream cheese mixture until combined.

Other recipes said chill but I have to say that we barely got it into
serving dishes. The kids devoured it. We got creative with Torani and
DaVinci syrups. The overall favorite was lime and raspberry syrup. I also
liked the french vanilla.

I owe my sister one for this!
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sugarbelle Posted - 3 July 2007 7:12      

I found Luigi's Real Italian Ice w/ Splenda at Super Walmart. Water,
sorbitol, maltodextrin, cherry juice concentrate, citric acid, natural flavor,
guar and xanthan gums, FD&C#40, sucralose, acesulfame potassium, FD&C
blue#1.
I know this would be a fruit b/c of the concentrate. These are yummy!!
Tastes like those "blue or pink things" that we get here at Six Flags.
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DebB Posted - 12 March 2007 21:26      

Following the fruit rules, this is a 
Level 1 fruit.

Easy Carb Clever Peach Sorbet

* 1 can (15 oz) Del Monte® Carb Clever™ Sliced Peaches
* 3 Tbsp zero or low calorie sweetener
* 2 tsp fresh lemon juice
* 1/2 tsp vanilla extract
* 1/4 tsp almond extract (optional)
* Fresh mint (optional)

1. Place unopened can of peaches in freezer until solid (about 24 hours).

2. Submerge unopened frozen can in very hot tap water for 1 minute. Open
bottom side of can with can opener. Pour any thawed syrup into food
processor bowl. Remove fruit from can; carefully cut into 10 chunks.

3. Place into food processor with sweetener, lemon juice, vanilla extract and
almond extract (blender or mini-processors not recommended). Process until
smooth, scraping blade as needed.

4. Serve immediately or freeze until ready.

Garnish with additional Carb Clever Peach Slices and fresh mint, if desired.

If stored in freezer for later use, let stand at room temperature 5 to 10
minutes before scooping.

Per Serving (4): Calories 33 (1% from fat); Protein 1 gm; Carbohydrate 8 gm;
Total fat 0 gm (Sat. fat 0 gm); Cholesterol 0 mg; Sodium 9 mg; Dietary fiber
1 gm.

http://www.delmonte.com/recipes/Recipe.asp

-------------------------------------------
Deb's notes: I made this last night. The frozen peaches were a bit tricky to
cut, my advice is to use a table knife, not a sharp knife.

Next time I make this I will cut it into smaller pieces (or even mash them if
possible) prior to processing. The larger frozen chunks just don't process
easily, they hover above the blade.

I also added about 4-5 squirts of DaVinci sugar free peach syrup, this was a
nice addition. Next time I may try adding more peach syrup to give it a
stronger peach flavor.

I used my manual can opener and it had a bit of pressure built up when it
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pierced the can, just so you know.

I bought Western Family brand sugar-free (Splenda sweetened) peaches as
the store I was in didn't care the Delmonte brand.

I'll make this again ~ we enjoyed it!

There is also a recipe for "easy carb clever pear sorbet":
http://www.delmonte.com/recipes/list.asp?type=dessert

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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2bkchk Posted - 1 December 2006 8:50      

We are being socked with our first major snow event of the year. Can't get to
work so decided to experiment with a few recipes I've been wanting to try. All
of the credit for this recipe goes to Teri T(for her superior scoopable ice cream
#2 recipe) and Semi Homemade with Sandra Lee from food network(even if
this is more work than she likes it was very simple). I used my Donvier Ice
cream maker to assemble this. This will be a good dessert to accompany a
curry dish or something a little spicy.I hope you enjoy this as much as my
family does.

Ingredients:

2 Cups heavy cream
1 Cup decaf chai vanilla tea, chilled 
1 tsp almond extract
3 Tbsp Somersweet 
1 tsp freshly ground black pepper
1/2 tsp ground ginger
1/2 tsp ground cloves
1/2 tsp ground cinnamon
1/2 tsp freshly grated nutmeg
1/2 tsp ground cardamon
1/3 Cup powdered egg whites
Caramel Sauce(optional, I used Somersize premade sauce in the jar)

Pour tea, almond extract and all of the spices into the blender. (I find that if
the blender is set very low to just stir, you can put the tea in then add the
other ingrdients into the blender with the blender on). With the blender still
on stir, add in the powdered egg whites and somersweet. Put lid on blender
and blend on high for 1/2 to 1 minute. Next pour in the heavy cream and
blend only for 1 minute, no longer.(blending too long will cause the cream to
separate into butter). Follow the directions for your ice cream maker.

After the ice cream process is complete, I placed 1/3 of the ice cream into a
storage container. I drizzled 1/2 a jar of caramel sauce over this, then another
layer of ice cream, rest of caramel sauce, then remainder of ice cream. I then
just swirled a spatula through gently to swirl the caramel. Freeze until ready
to use.

Edited by - 2bkchk on 12/1/2006 8:56:48 AM
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DebB Posted - 16 October 2003 17:1      

I haven't made these yet, but 1goodfriend asked if I had a recipe. If anyone
makes these, please post back if you think it may need to be tweaked, or
whatever. They may very well be delish as written - thanks Hillbob!

Pizzelle Cookies - pro/fat - level 1 - Hilbob

was posted by Hilbob 5-13-02
It reads: OK all you pizzelle cookie lovers out there. I just 
successfully found a way to keep my pizzelle iron going. How could I give up 
these things? Call me the sugar queen. Here is her recipe:
Pizzelle Cookies-Pro-fat and legal

1 1/4 Cup vanilla whey protein powder
3/4 Cup Splenda (increase this)
1 tsp. baking powder
6 tbsp. melted butter
1 1/2 tsp vanilla or vanilla Toranio/Da Vinci syrup
2 eggs, slightly beaten

Grab your pizzelle iron and heat that baby up. (Spray it first with cooking 
spray). Mix dry ingredients really well so the baking powder blends in. Add 
the rest and beat well. Using a melon scoope for uniformity, drop a scoop 
onto each cookie form of you pizzelle and keep going. My recipe yielded 
about 10 cookies.

For Level II added bonus:
Top with sliced strawberries and your favorite whipping cream sweetened with 
your favorite sweetener. And Voila. Strawberry shortcake.

========================================

~ Notes ~

* It's been suggested to add more Splenda.

* marie172 suggested adding 1 additional egg to make the cookies more
moist.

Edited by - DebB on 11/27/2005 9:58:33 AM
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stephybear69 Posted - 28 June 2007 15:34      

Anyone know of anything I can make with rubarb? My parents just gave
my a ton of it and i have no idea what I can make with it. Thanks so
much for your help.

~steph~
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Lorie5150 Posted - 30 June 2007 9:55      

Hi everyone-I am looking to find the easy chocolate mousse recipe using
Wondercocoa. Can anyone help? Thanks in advance!
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Canadiansweetpea Posted - 3 September 2005 14:59      

Guess what I've been doing all day? Calling everyone I could think
of who might have an old copy of this tucked away. And I got
lucky! Oops! It seems this is an illegal recipe for Level 1. Sorry.

CHOCOLATE MOUSSE
1 envelope of Knox's unflavored gelatin
[comes in an orange box in Canada]
1/4 cup water
1 cup of cream
1/2 cup cocoa powder
1/3 cup Splenda
2 cups of whipped cream

Sprinkle gelatin over the 1/4 c. water in a small saucepan. Let it
stand and soften for 5 minutes. Warm it over low heat stirring
constantly until the gelatin granules completely dissolve. Let it cool.
Then stir 1/4 cup of cream into the cocoa to make a paste.
Gradually stir in the rest of the first cup of cream and add the
Splenda. Cool in fridge for 1/2 hr. Then fold in the whipped cream
carefully and return to fridge for 2 or 3 hours until set.

~*~ In the "old" days we made this with skim milk and it was legal
to eat the whole darn thing. And I did!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 9/4/2005 8:45:14 AM
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marie172 Posted - 8 March 2004 3:36      

Jello

1 pkg unsweetened Kool-Aid
1c splenda
2 pkts Knox gelatin

2c boiling water
2c cold water

Mix Kool-Aid, splenda, Knox gelatin in bowl. Add Boiling water; stir til
dissolved. Add cold water. Pour into desired serving dishes. Refrigerate until
firm.

This is like making 2 boxes of regular jello. (8 small bowls.) I added
strawberries to the strawberry flavored Kool-Aid and didn't even need
whipped cream. Although using some legal whipped cream sure tastes good
too!
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Teri T Posted - 17 September 2003 8:21      

~~Teri T - Caramel Sauce~~

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to make.

Ingredients:

1/2 cup butter(1 stick)-if you don't like salt, you can use unsalted
1/3 cup pure crystalline fructose (note: it won't work using Splenda,Sweet n
low, or artificial sweeteners)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter and pure crystalline fructose. Whisk over
medium high heat until sugar is dissolved (approx. 3- 4 mins) and it starts to
bubble. Add cream very slowly (be careful, as, can boil over). Lower heat to
medium and heat until bubbly and caramel in color (usually takes another 4-6
minutes). Do not burn. Let it cool and store in the refrigerator. I pour it into a
plastic squeeze bottle for convenience. It will harden in the fridge but, only
takes about 20-30 seconds to soften in the microwave. I absolutely love this,
it tastes sooo good :)

Edited by - Teri T on 4/27/2004 8:25:59 AM
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sugarbelle Posted - 18 May 2007 14:1      

Kroger-brand has sugar-free (NO aspartame), fat-free (skim-milk, NO
cream) Creamscicles!! I didn't recognize any starches or sugars, either.
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beebee1 Posted - 13 June 2007 12:10      

Easy Mousse Dessert

1 1/2 c boiling water
1 small pkg sf Jello
1 1/2 c heavy whipping cream

Dissolve jello in boiling water. Refrigerate until it is cold but not set up.
Whip cream until soft peaks form. While beating, slowly pour in the jello.
Pour into bowl & chill until set.
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beebee1 Posted - 13 June 2007 12:26      

Because of the chocolate, this is almost level 1.

Chocolate Mousse

8 oz coarsely chopped unsweetened chocolate
1/2 c water, divided
2 T butter
3 egg yolks
2 T sweetenter of choice (I use WLD)
1 1/4 c whipping cream, whipped

Melt chocolate, 1/4 c water & butter together in microwave or double boiler.
Cool 10 min. In small heavy saucepan, whisk egg yolks, sweetener & 1/4 c
water over low heat until mixture reaches 160° Remove from heat, whisk in
chocolate mixture. Set saucepan in ice & stir until cooled, about 5-10 min.
Fold in whipped cream. Spoon into dessert cups. Refrigerate 4 hours or
overnight.
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LisaCar Posted - 8 July 2004 20:37      

Hello. I'm looking for a recipe I saw here last summer. Anyone ever made the
mock apple/cherry strussel? I tried to make it a long time ago but used way
too much Lorann oil and it was a disaster. Thought I might give it another try
if I can find the recipe. Thanks!

Lisa
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Slimmin'
Sue

Posted - 18 February 2007 23:47      

I thought I'd share this as it is so easy and fast for a quick sweet treat. Just
add sf syrups like the ones from Starbucks (hazelnut and vanilla) to the
whole container or scoop some in a bowl and add the syrup. Stir and enjoy!
You can also add flavoring like vanilla, banana, or whatever and then a bit of
splenda or sugar twin. I really enjoy this and it gets me through the need for
something sweet. Plus it's filling.

Sometimes being a loser is a good thing!!
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dallas Posted - 16 October 2004 13:39      

Please have mercy and someone bump or find that excellent sugar cookie
recipe ( that isn't sugar at all ) thanks so very much , Carole
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mamabj Posted - 15 January 2007 20:4      

It has taken days to get this right, but I finally did. I enjoyed Suzanne's
meringue cookies so much, I knew they could get very expensive if I kept
ordering them.

This original recipe is for

LEMON MERINGUE COOKIES

3 egg whites, room temp.
1/4 tsp. cream of tartar
6 tbsp. sugar substitute
pinch salt
1 tbsp. grated lemon zest

In large mixing bowl beat egg whites until foamy. Add cream of tartar; beat
on high speed until soft peaks form. Gently
fold lemon rind into beaten egg whites.

Drop mix by tablespoon on 2 buttered baking parchment papered pans. Bake
in preheated 250 degree oven for 45 minutes.

Turn oven off, do not open oven door, leave in oven 45 minutes.
Then transfer cookies to wire racks to cool.

I used an airbake cookie sheet.

Here is where I tweeked it even more. Rather than lemon zest, I put in 2t of
DaVinci sf Hazelnut syrup and only 1 pkt of sweetner. I did continue to beat
with the mixer.

When cooled, I put Chocolate flavored legal syrup in the whipped cream and
dunked the cookies in that. It is just way too good and so legal it is
unbelievable.

It makes about 36 cookies. 
I hope you enjoy this.

mamabj

Edited by - mamabj on 1/19/2007 8:35:22 PM
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marian87 Posted - 3 April 2004 12:4      

Has anyone tried using the egg crepe recipe in any dessert recipes?
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indyemmert1 Posted - 4 May 2007 7:9      

Strawberry Granita
Level 1 fruit

1 tub CRYSTAL LIGHT Raspberry Ice Flavor Low Calorie Soft Drink Mix 
1-1/4 cups water 
1 bag (20 oz.) frozen unsweetened strawberries 

EMPTY drink mix into blender container. 
ADD water and strawberries; cover and blend until smooth. 
SERVE immediately. 

Notes: I put the strawberries into the blender and let them sit for about
30 minutes to partially thaw. Then I add the Crystal Light and water as
needed. If I don't let the strawberries thaw, they are hard to blend.

Phil. 4:13
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SSalafrench Posted - 14 February 2004 8:50      

What I like to do when I make a special dinner is serve a sorbet between
courses and I had a recipe so I just SS it so here it is:
To serve 6 people

10 on. water
3 to 4 lime 
1/3 cup of fructose
4 on. gin (otionnal)

Squeese the lime in with the rest of the ingredients and mix everything
then put it in your icecream maker for 40 min. then keep it in the freezer
until dinner... 
Since lime and lemon are free food then you can just serve this between
the appetizer and the main course... Just put a tbs full of sorbet in a
martini glass and voila...nice touch...

The gin makes it funky but it's not even one once per person so you
choose if you want it or not... 
Enjoy,

Helene
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silverpixie Posted - 4 October 2003 15:48      

Help! I moved and lost the recipe. I can't remember who the person was
who posted it. It used cream and eggs(I used egg beaters) and davinci
syrup, sugar sub. and vanilla I think. you didn't cook it. That is all I
remember. It was great stuff though. I hope someone has it.
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1goodfriend Posted - 14 July 2005 13:34      

Does any one have this recipe? I was thinking it was here on the boards,
but I can't find it!!! HELP!

~Peggy
Started Ssing 09/01
158/135/130

"I can do everything through Him who gives me strength" 
Philippians 4:13
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sugarbelle Posted - 20 April 2007 9:1      

I was allowing myself the idea of "dessert" by having sf jello, but it has
Aspartame. Aside from the fact that it's already controversial, my doctor
told me it can cause migraines. Sooooo, I have now given up my only
"guilty pleasure". I got so confused and frustrated lastnight trying to find a
substitute in the sf cookie aisle, because it seemed like they all had carbos
and fats together(in some form or another). I was tired and bought SF
Pudding. It has Xylitol, Cocoa, Milk Protein and Sucralose. Is this crazy for
L1, and if so, WHAT CAN I HAVE THAT's LEGAL???
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eurade2000 Posted - 17 April 2007 16:33      

Does anyone have any ideas or recipes for a frosting that I can put on the
whole wheat cake? I just made it today and boy even my sons like it! I
was just looking for something to dress it up a little. I'd appreciate any
ideas anyone can give me.
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mach314 Posted - 10 April 2007 20:48      

Cream Pie

1 cup of sugar equivalent
1 ½ cups Cream
1 can Table cream (7oz can)
3 egg yolks
1 pkg Knox gelatin
½ cup boiling water 
1 tsp Vanilla
1 ½ tsp flavoring of your choice (lorain oils work great) *if you use fresh
lime juice you need to do so to taste I don’t think the 1 ½ tsp is enough.

Your favorite crust recipe I love September’s Lemon bars layer on for this.

Make your 8in pie plate ready with your crust that has been pre baked.

Next combine the pkg of gelatin and Boiling water in a bowl mix together
with wire whisk until dissolved and set aside. It is very important to have
boiling water to dissolve in.

In a double boiler pan combine the table cream, heavy cream, sugar
equivalent, and eggs. Cook over a medium high temperature, the water in
the bottom of the double boiler should be lightly boiling. Cook until thicken
to coat the back of a spoon, continue to cook adding the gelatin and water
mixture as well as vanilla. Cook till hot and coating the back of a spoon, that
when you swipe your finger down the middle of the spoon the mixture
should be thick and stay separate.

Remove from stove and stir in flavoring. Pour into pie crust and refrigerate
covered overnight.

Add a topping of sweetened whipped cream.

This can also be adapted and made into your favorite pudding flavor with out
the piecrust. This really has the constancy of a smooth creamy pie filling and
pudding. 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=55275')
javascript:openWindow('profile.asp?mode=display&id=24331')
javascript:openWindow('close.asp?topic_id=55275&topic_title=Cream+Pie&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...py+Endings+%28Desserts+%2D+Level+One%29&topic_title=Cream+Pie&forum_id=94&topic_id=55275[9/12/14, 2:49:56 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Cream Pie
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...MCHEESE+DELIGHT&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:50:02 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:FLUFFY JELLO
CREAMCHEESE DELIGHT

Send Topic To a Friend

Author Posting

CONTESSARIA Posted - 31 May 2004 23:44      

INGREDIENTS:
FOR JELLO/CREAMCHEESE PART

1 BIG BOX SF JELLO (STRAWBERRY IS YUMMY)
32 OZ CREAM CHEESE SOFTENED
10 PACKETS SPLENDA

FOR WHIPPED CREAM (3 CUPS)

3 TSP VANILLA
12 PACKETS SPLENDA
3 CUPS HEAVY WHIPPING CREAM

I ALTERED A RECIPE I FOUND ON THIS WEBSITE TO THE FOLLOWING:
TAKE A LARGE BOX OF SF JELLO - DISSOLVE IN THE 2 CUPS OF
BOILING WATER AS DIRECTED - DON'T ADD THE COLD WATER AS
STATED ON THE BOX. SET ASIDE. THEN SOFTEN 32 OZ OF CREAM
CHEESE AND ADD ABOUT 10 PACKETS OF SPLENDA. POURING A LITTLE
AT A TIME, MIX JELLO LIQUID INTO CREAM CHEESE. IT WILL BE
LUMPY FOR AWHILE. I USE THE DOUGH HOOKS ON MY HAND MIXER
AT FIRST AND WHEN I GET ALL THE WAY TO THE END I PUT THE
WHISK ON AND MIX IT VERY WELL. IT WILL BE RUNNY BUT SMOOTH.
COVER AND CHILL AT LEAST 3 HRS. WHILE WAITING, I MAKE
WHIPPED CREAM - 2 TO 3 CUPS - I USE 3, TO WHICH I ADD 4 PACKS
SPLENDA PER CUP ALONG WITH 1TSP VANILLA PER CUP. I BEAT MINE
UNTIL SOFT PEAKS, THEN ADD THE SUGAR AND VANILLA. AFTER THIS
TIME, I BEAT UNTIL IT GETS REAL THICK AND STARTS TO CLUMP.
THEN IT'S DONE (KINDA LOOKS LIKE COOL WHIP IN THE CONTAINER
AFTER YOU'VE GOTTEN INTO IT.) WHEN JELLO/CREAM CHEESE
MIXTURE IS DONE, USE DOUGH HOOKS OR BEATERS AGAIN AND ADD
WHIPPED CREAM A LITTLE BIT AT A TIME TO JELLO MIXTURE AND MIX
WELL (I USUALLY WIPE THE SIDES AND BOTTOM A FEW TIMES WITHA
A RUBBER SPATULA TO MAKE SURE IT'S ALL MIXED) REFRIG FOR
AWHILE LONGER TO MAKE SURE IT IS COOL. IF YOU USE
STRAWBERRY - IT'S HEAVEN. IF YOU USE A LIME OR ORANGE, YOU
CAN ADD A COUPLE TEASPOONS OF JUICE TO THE CREAM CHEESE IN
THE BEGINNING. ENJOY. WE LOVE IT! PS - THIS IS A LOT SO YOU
COULD USE A SMALL BOX OF JELLO AND 16 OZ CREAM CHEESE, ETC.
AND HALF THE RECIPE.
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pioneer Posted - 29 March 2004 17:53      

where is the cheesecake mousse reciepe by s Mcgee???
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lookinggood Posted - 18 March 2007 23:1      

Can anyone tell me where to find this pie recipe? It was named in the
"Success Stories". Thanks!
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Twiggy88 Posted - 15 March 2004 17:36      

Gummy Bears

1/4 cup boiling water
1 pouch Knox gelatin
1/4 tsp flavour of your choice
food colouring of your choice
sweetener of your choice

Boil water, add gelatin and stir until dissolved, add flavour, food colouring,
sweetener to taste, pour into candy molds. Refrigerate 1/2 hour.
Gummy bears can be kept in plastic wrap (not touching).
Candy molds are available at cake decorating supply stores.
I like red colouring with cherry flavour, or a dark brown with anise when I
want licorice.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:37:16 AM

Edited by - twiggy88 on 11/29/2006 3:52:11 PM
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Topped
at 300

Posted - 11 March 2007 22:16      

I have had the worst craving for ice cream, but didn't want to dig into the
carton of it in the freezer. So I did this instead:

Hazelnut Cream

1/2 cup whipping cream
1 oz torani sf hazelnut syrup

whipped them together in my magic blender and voila! a legal dessert that
cured the craving.

(first sf syrup I have bought. i love it!)

Sharon

Starting Date: 02/19/07
Starting Weight: 305 lbs
Goal Weight: 150 lbs
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SSalafrench Posted - 7 December 2003 18:5      

I did a little experiment with TeriT's caramel sauce and change it a little
bit to make caramel

1 cup of fructose
1 tbs butter
1 can 170 ml of Nestle carnation thick cream (that would be about 3/4
cup)
1 tbs SF caramel syrup
1 tbs vanilla whey powder

Cook on medium heat, when it's bubbling, stir for 17 min. It will get
thicker and thicker... pour in a small size pan so it will be about 1/2 to 1
inch thick. Put in fridge overnight... Voila... caramel candy...Cut in little
squares or eat it with a spoon, it's delicious...

Helene
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wired_foxterror Posted - 27 January 2005 18:14      

This is such a simple recipe and can be made from start to finish in
half an hour!
Easy Cream Caramels 
2 cups sugar substitute
1 cup simple syrup (recipe below)
½ tsp salt
2 cups cream
¼ cup butter
2 tsp vanilla
Measure 2 cups sugar, 1/2 teaspoon of salt and 1 cup simple syrup
into a 4-quart saucepan. Blend with a wooden spoon, and place over a
low heat, stirring continuously until the thick mixture begins to
dissolve. Continue stirring until the mixture boils, then put your candy
thermometer in and boil without stirring over high heat until the
thermometer registers 300 degrees. 
Have ready 1/4 cup butter which has been broken into small pieces
and 2 cups heavy cream which has been warmed. Remove the candy
from the stove for only a moment, put in the first bit of butter, return
the pan to the stove and continue cooking, stirring well and adding
bits of butter. The mixture will bubble up and steam. 
Add 2 cups heavy cream slowly, never allowing the candy to stop
boiling hard and continuing to stir vigorously so that it will not stick or
burn. Continue cooking until the thermometer registers 246 to 250
degrees, depending on how hard you wish the caramels to be. This
whole process should not take more than 30 minutes and will usually
take less if the heat is kept high enough. 
When the desired degree is reached, remove the pan from the stove
immediately. Let stand 5 minutes, add 2 teaspoons vanilla. Stir only
enough to blend, then pour into a lightly greased 8 X 11 inch pan.
Allow to cool for several hours. 
Turn out of the pan, cut into squares or oblongs with a heavy knife,
wrap in waxed paper or Saran wrap and store in a candy box (those
round tins work well). Caramels keep well for weeks in a cool place if
they are not exposed to other types of candy.
Nut Cream Caramels: Let the caramel stand an extra 5 minutes after
the vanilla is added and then stir in gently 1/2 to 1 cup of coarsely
broken nutmeats... pecans, walnuts, black walnuts, brazil nuts or
toasted blanched almonds.

MMMMMMMMMMMMMMMM – I love these!

Simple Syrup Recipe: 
1 cup sugar substitute
1 cup water 
In a small saucepan, combine sugar substitute and water, mix well.
Bring to a boil; boil until sugar substitute is dissolved. Let cool. Store
in refrigerator. This keeps indefinitely.
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(I always have this in the refrigerator – it works perfectly as a
substitute for light corn syrup in recipes – and is great to sweeten iced
tea!)

Wiredfoxterror

Losing-Losing-Gone!
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marie172 Posted - 3 March 2007 22:52      

I believe this was originally posted by Princess Tudy (we niss you, PT!).

Easter Lamb Cake

Ingredients:

6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)

3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
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Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat! 
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DebB Posted - 19 November 2004 21:46      

Hi ~ On page 8 of the "Vanilla Cake" (by Cindi), posted by ljldragon ~ I wrote
how I made this into a Poke Cake. Eyeswideopen and I had been discussing
trying it.

It was a very nice tasting treat - I used 1 small box of jello and next time I
may try the large box. If anyone tries the large, please post back how it
worked, okay? *Ü*

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DTyler Posted - 25 February 2007 8:5      

If your woe permits nuts, try these!

1 c. skippy unsweetened peanut butter
1 c. splenda
1 tsp. vanilla
Spray cookie sheet with spam. Combine ingredients and roll into walnut sized
balls. Flatten balls with a fork dipped in warm water. Bake at 325 degrees for
12 min. The cookies don't spread much, are soft, so store in a covered
container. Very good warm or cool. 
Im level 1 and losing nicely. I find I need a treat occasionally so I use this
recipe. Level 2 I believe can have nuts?
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HopelesslyDevoted31 Posted - 15 July 2004 17:50      

I lost this gummi worm recipe. I think it was from the old
boards. I know theres one in this forum, but thats not the one. I
know it had gelatin, and maybe a package of unsweetened kool-
aid? I don't really remember. Could somebody please post it for
me? Thanks!

~Nicole

155/150/130
Highest/current/goal
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Delight36 Posted - 20 September 2003 3:8      

Lemon Curd
1/3 cup juice from 2 lemons
2 large eggs plus 1 large egg yolk
1/2 cup Splenda or Somersweet equivalent
2 tablespoons unsalted butter; cut into 1/2 inch cubes and chilled
1 tablespoon hevy cream
1/4 teaspoon vanilla extract
Pinch salt

Heat lemon juice in small nonreactive saucepan over medium heat until hot
but not boiling. 
Whisk eggs and yolk in medium nonreactive bowl; gradually whisk in sugar. 
Whisking constantly, slowly pour hot lemon juice into eggs, then return
mixture to saucepan and cook over medium heat, stirring constantly with
wooden spoon, until mixture registers 179 d egrees on instant-read
thermometer and is thick enough to cling to spoon, about 3 minutes.
Immediately remove pan from heat and stir in cold butter until incorporated;
stir in cream, vanilla, and salt, then pour curd through fine-mesh strainer
into small nonreactive bowl. Cover surface directly with plastic wrap (to keep
a film from forming) refrigerate until needed.
Enjoy, Delight

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=35248')
javascript:openWindow('profile.asp?mode=display&id=12406')
javascript:openWindow('close.asp?topic_id=35248&topic_title=Lemon+Curd&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Endings+%28Desserts+%2D+Level+One%29&topic_title=Lemon+Curd&forum_id=94&topic_id=35248[9/12/14, 2:51:56 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Lemon Curd
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...04&topic_title=mousse&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:52:01 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:mousse

Send Topic To a Friend

Author Posting

goingtolose Posted - 27 March 2004 15:9      

I once had a recipe for cheesecake mousse. Does anyone have this.. I
loved it. Thanks
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mzladyt Posted - 3 March 2005 18:8      

1 stick of butter softened
heaping 1/4 c fructose
1 egg
1 t vanilla
1 c protein powder

I mix this together with a whisk and spoon onto a cookies sheet. Bake at 300
until the edges are brown and the middle looks done. These will spread out
like a lacy cookie and when they cool they are good and crunchy.
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mamabj Posted - 27 January 2007 12:23      

This was so easy it is unbelievable. Just wanted something sweet.

I took 2 legal sf hard candies. Crunched them up in my little Black & Decker
Chopper. Then added a little heavy whipping cream and whipped it. I ended
up with about 1/4 c whipped cream. Very satisfying and YUMMMMMM! It
would work with any flavor candy.

mamabj
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Kisa 1 Posted - 28 February 2006 7:37      

MMMmm ... Chewy Oatmeal Drop Cookies.
Moist, dense, and chewy - Lev 1 Carbs

Thanks Karene! Your inspiration with the chocolate chip pancake mix,
prompted this experiment. ;)

1 Cup Somersize Cinnamon Pancake & Waffle mix
1 Pkt. Somersize Maple Hot Instant Oatmeal ** -- cooked with ½ cup water as
per package directions (or see notes below for subbing other instant oats)
3/4 Cup Water
3 tsp Somersweet
1 tsp Vanilla
1 Tbl. Somersweet Maple Syrup
1/2 tsp Baking soda
1/4 tsp Nutmeg
1/4 tsp Cinnamon
1/4 tsp Salt

& Cinnamon Somersweet Topping: Mix & Set aside for the tops of cookies -- 1
teaspoon Somersweet mixed with 1/8 tsp cinnamon.

Preheat oven to 350 degrees

In a medium mixing bowl add the Cinnamon pancake and waffle mix, with
somersweet, baking soda, nutmeg, cinnamon, and salt.

Cook 1 packet of SS Hot Maple Instant Oatmeal as package directs with ½ cup
water, in the microwave. (cooks 1 min, stir, then cooks 30 seconds) Let stand
for one minute, but while still warm, add in the vanilla, and maple syrup.
Then add the water to this mix, a little at a time, mixing well. Lastly add in
the bowl of dry ingredients and stir together until combined.

~ my batter was just the perfect dough for "drop" rather than rolled cookies.
(If it seems too wet for you, just sprinkle in a little more dry pancake mix by
teaspoon).

Drop cookies by Tablespoonfull on a Silpat, or parchment lined cookie sheet,
and bake for 7 minutes.

Sprinkle with the Cinnamon Somersweet topping on tops of each cookie, and
return to oven to bake for additional 4 minutes. Cool.

Yield is 12 cookies. These are good warm, but even better after cooling an
hour.

* If you are not using Somersweet Maple Instant Oats (which are already
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sweetened 
a bit) you may need to add a little extra somersweet to the batter.

Hope you all enjoy!! Please share your results with me ok?

Edited by - Kisa 1 on 2/28/2006 7:39:14 AM
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jillybe Posted - 26 August 2004 16:24      

I can't find the recipe for Cinnamon Rolls/Buns - can someone post it please?
Thanks so much!!!
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AKF Posted - 19 January 2007 21:5      

In an attempt to create a flan-like dessert tonight, I came up with this rich
creamy custard.

***Makes 6 servings

PREP:
*1 9x11 glass baking pan filled with 2c hot water
*6 standard size ramekins
*Eggs and cream at room temp
*Preheat oven to 300 degrees

INGREDIENTS:
2 c heavy cream
4 egg yolks
2 T Somersweet
1 t vanilla extract
1 t Vanilla, Butter & Nut flavoring (I used Superior brand)
2 t S/F Caramel Syrup (DaVinci or Torani)
1 envelope (1/4oz) unflavored gelatin (measured out to almost 1 T)

1) In a saucepan over medium heat, bring cream to just shy of boiling.
(Bubbling around edges)Stir often.

2) In a medium sized mixing bowl, whisk egg yolks, sweetener, extracts,s/f
syrup, and gelatin together.

3) While whisking continuously, add hot cream very slowly.(Just a few Tbsp at
a time to start.) Once about 1/2c has been added, you can speed up the
addition of the cream.(About 1/4c at a time) Mix very well.

4)Pour mixture into ramekins and place in baking pan with water.

5) Bake for 40-45 min.

6) Allow to set/cool in pan for 30 or more minutes.

7) Chill in the refrigerator for at least 1 hr.

Pour a little S/F Caramel syrup over it to get that "Flan" flavor.
OR
Top with sweetened whipped cream and a dash of cinnamon 
OR 
Sprinkle Somersweet on top and use a kitchen torch to carmelize (Like creme
brulee) 
OR 
All 3! :)
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God Bless,
Andrea
158/148/125

Edited by - AKF on 1/20/2007 11:50:00 AM
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AKF Posted - 18 January 2007 19:49      

After experimenting a bit with some of the yummy recipes found here on this
site, I came up with this one.

Lemon Cheesecake Bars

Prep: 
*Bring cream cheese and eggs to room temperature.
*Preheat oven to 325 degrees
*Spray 8x8 or 9x9 glass pan with Pam
*Melt butter

CRUST:
1 c vanilla whey protein powder
1/2 c butter, melted
1/4 c Splenda (or 2 t Somersweet)

1) Mix together crust ingredients in a bowl 
2 Press into pan. (Like you would with a graham cracker crust)
3) Bake for 10 minutes
4) Allow to cool for 5 minutes

CHEESECAKE LAYER:
1 1/2 bricks cream cheese, room temp. (total of 12 oz) 
1/2 c Splenda (Or 5 t Somersweet)
1 egg
2t vanilla
1t lemon juice

1) Mix cream cheese and sweetener until smooth.
2) Add egg and mix well.
3) Add vanilla and lemon juice.
4) Carefully spread over crust. (Use a very gentle hand as the crust is
delicate)
5) Return to oven for 15-20 min or until cheesecake layer is set but not
browned (It will look and feel a bit "rubbery" on top)

LEMON LAYER
3 eggs
1/2 c Splenda (Or 2 T Somersweet)
1/3 c lemon juice

1) Beat eggs on med/high for 2 minutes
2) Reduce speed to medium
3) Gradually add sweetener 
4) Stir in lemon juice 
5) Mix for 30 seconds
6) Gently pour over cheesecake layer
7) Bake for 10-15 minutes or until toothpick comes out clean.
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8) Cover and refrigerate overnight. (Or at least 3 hrs.):)

Enjoy!

God Bless,
Andrea
158/148/125

Edited by - AKF on 1/18/2007 8:12:51 PM
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DebB Posted - 5 April 2006 8:51      

(Posted by request. With no added bananas this is level 1. If you use bananas,
then it's level 2)

Banana Cream Pie - akarnoff

This satisfies my husband's craving for banana cream pie. It is delicious. You
can also add a single layer of sliced bananas between the crust and custard
for a level 2 dessert, but we usually don't add the bananas.

CRUST
6 oz. cream cheese
2 eggs
1 tsp. vanilla
2 tsp. somersweet or Spenda equivalent

Pour in cake pan and bake at 400 degrees for 15 minutes or until the edges
of the crust are golden brown. Cool and transfer to a pie plate.

FILLING
16 oz. cream cheese softened
5 tsp. somersweet or splenda equivalent
1 tsp. banana extract (some may like more banana flavor, but go easy as the
extract is alcohol based and can have an aftertaste if not used sparingly)
1 cup of heavy whipping cream

Whip the heavy cream until peaks form. Then whip the softened cream
cheese, somersweet, and banana extract in a separate bowl. The put the
whipping cream in the bowl of cream cheese and continue whipping until
smooth and mixed well. Pour into pie plate with crust. Chill in refrigerator for
at least an hour. 2 would be better.
We like to then top it off with a layer whipped cream sweetened with
somersweet. We do that usually just before serving.

akarnoff @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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duckgirl Posted - 8 January 2007 18:17      

Does anyone know how to make caramel feom SS like on a caramel apple,
that will get semi hard when it dries so I could dip in SS chocolate?
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purplepassion Posted - 17 December 2006 8:32      

I have a couple of muffin L1 carb recipes but what if I want a L1
chocolate recipe. I understand the only way to do this is by using
Wondercocoa in a carb recipe. So...maybe a carb choc muffin recipe?
Anyone have recipes to hand out? Thank you for all your input :)
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kekf Posted - 10 October 2003 8:30      

hi everyone. I thought that i saw a recipe for cookies using protein powder
and now i can not find it. anyone have it?
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55lbs Posted - 18 November 2003 19:55      

I am looking for a recipe for cookies with whey pr powder. I know someone
posted one way back in April. I really want to try it
Thanks
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Just bought Land O Lakes Sugar Free Whipped Heavy Cream in a can.
It is very good and very convenient. I had not read about this
anywhere on this website yet, so I wanted to make sure to let you
guys know this is available out there. Has 0g of sugar and 0g of
carbohydrates.
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sydnee Posted - 23 November 2005 14:10      

hi...does anyone have p.neuman's mock pumpkin pie recipe with the pork rind
crust?
TIA!!!!!!!:):):):)
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Kisa 1 Posted - 28 October 2005 12:40      

Caramel Coffee Crème Brulee - Level 1

2 Cups Heavy Cream

4 Eggs ~~ slightly beaten, with:
1 Tblsp. SomerSweet
1 tsp. Vanilla
1 Tblsp. DaVinci SF Caramel Syrup 
¼ Cup Brewed Decaf Coffee

Preheat oven to 350.

Scald cream over medium heat.

While you are waiting, mix all the other ingredients together. After cream is
ready, slowly pour the egg mixture into scalded milk and whisk lightly until
incorporated.

Pour into oven proof custard cups that have been placed into a large roasting
pan. At the oven door, add hot water to the pan to reach about mid-way up
the sides of the custard cups.

Recipe will make 6 - 4oz. Cups, or 4 - 6oz Cups.

Bake for 20 minutes if using the 4oz cups, or for 25 minutes if using 6oz
cups.

Remove from the water bath when done. These can be enjoyed while still
warm, or refrigerate for about 3 hrs if you want them cold.

You could also carmelize the tops of the custards with just a little bit of
Somersweet on top, and brown with a culinary torch (or under the broiler) or
leave it plain … it's good either way.
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carolannb Posted - 25 August 2005 18:33      

Found these on the Torani website, I've tried the gelatin mousse, very good
and no Aspartame!

Torani Flavored Gelatin

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
6 oz (3/4c) sf Torani syrup, any flavor**
6 oz (3/4c) cold water

In a medium bowl, combine boiling water with gelatin powder. Stir until
gelatin is completely dissolved. Add Torani syrup and water, stir until well
blended. Pour into serving bowls and refrigerate until firm.

**Note - Using kiwi or pineapple syrup will cause setting problems.

Torani Whipped Gelatin

1 - 1 oz envelope unflavored gelatin
4 oz (1/2c) Boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Refrigerate until firm.

Torani Whipped Gelatin "Mousse"

1 - 1oz envelope unflavored gelatin
4 oz (1/2c) boiling water
4 oz (1/2c) sf Torani syrup
4 oz (1/2c) cold water
1/2 pint whipping cream (whipped)

In a large bowl, combine boiling water with gelatin powder. Stir until gelatin
is completely dissolved. Add Torani syrup and water, stir until well blended.
Refrigerate until mixture is cool but not set. With an electric mixer, whip
gelatin mixture until it becomes foamy; gelatin mixture will increase in size.
Gently fold in whipped cream. Refrigerate until firm.
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DramaMama16 Posted - 1 November 2006 15:54      

I am looking for the recipe for moist sugar cookies. Someone said it
was a MUST HAVE and it sounds great.
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caminlaca Posted - 1 November 2006 13:17      

For those who've made the Spice Muffins, has anyone subbed Gingerbread
spices?

Muffin recipe called for 1 tsp cinnamon, 1/2 tsp nutmeg, 1/2 tsp cloves
(plus allspice, which I don't have on hand). I opted to halve the amts of
these and am fine on the subtle taste.

In a Gingerbread recipe it called for:

1 1/2 teas Ground Ginger
2 teas Cinnamon
1 1/2 teas ground Nutmeg
1/2 teas cloves

For true gingerbread taste, leave at posted amts? (Seems like a lot.)

cam

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=53635')
javascript:openWindow('profile.asp?mode=display&id=11202')
javascript:openWindow('close.asp?topic_id=53635&topic_title=Sub+spices+in+1887+Spice+Muffins%3F&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...D+Level+One%29&topic_title=Sub+spices+in+1887+Spice+Muffins%3F&forum_id=94&topic_id=53635[9/12/14, 2:54:57 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Sub spices in 1887 Spice Muffins?
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ascarpone+Cheesecake&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 2:55:02 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Mascarpone Cheesecake

Send Topic To a Friend

Author Posting

TraciLee Posted - 31 July 2006 22:1      

20 oz cream cheese (2 1/2 eight-ounce packages), softened
8 oz mascarpone cheese at room temperature (about 1 cup)
Splenda or Somersweet equivalent of 3/4 cup sugar
3 large eggs
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/4 tsp cinnamon (or to taste, this will be topping the cheesecake)
1/4 teaspoon salt

For topping
1 cup sour cream
Splenda or Somersweet equivalent of 1/4 cup sugar
1 teaspoon vanilla
1 teaspoon fresh lemon juice
1/8 teaspoon salt

Beat cream cheese, mascarpone, and sweetener in a large bowl with an
electric mixer at medium high speed until fluffy, 3 to 5 minutes. Add eggs 1
at a time, beating well after each addition. Add vanilla, lemon juice, and salt
and mix at low speed until combined. Pour into pie pan that has been sprayed
with Pam and bake until cake is set and puffed around edge but still trembles
slightly when pan is shaken gently, 25 to 30 minutes. Cool slightly in pan on
rack, about 20 minutes. (Cheesecake will continue to set as it cools.) Leave
oven on.

Make topping:
Stir together sour cream, sweetener, vanilla, lemon juice, and salt in a small
bowl and spoon over cheesecake, spreading gently and evenly, leaving a 1/4-
inch border around edge.

Bake cheesecake until topping is set, about 10 minutes. Run a thin knife
around edge to help prevent cracking. Sprinkle top with cinnamon and cool
completely in pan on rack, then chill, loosely covered, at least 8 hours.

Enjoy :)

Tracy
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cateyes81 Posted - 7 October 2006 20:31      

ANyone know where the level one recipe is for the pumpkin pie cheesecake
using spaghetti squash ???
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2maureen Posted - 26 October 2006 12:49      

Hi everyone! I have been SSing for over a month now and her ice cream
mixes are still out of stock. Could someone please share an SS ice cream
recipe using Somersweet. I thank you so much! Continued success to
everyone!
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babycakes311 Posted - 8 October 2005 20:59      

I made a pumkin cheesecake from a recipe on these boards a few years
ago (made out of spaghetti squash) and cannot find the recipe!!! Can
anyone help?
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HUGS Posted - 5 November 2004 21:21      

~3~cups of roasted spaghetti squash
pureed,and draind
~2~cups of splenda
~1/4~cup of s/f maple syrup
~1 tsp. nutmeg
~1 tsp. cinnamon
~1 tsp. ginger
~1/4 tsp. cloves
~1/4 tsp. allspice
~1/2 tsp. salt
~4 eggs
~1/4 cup melted butter
~1/4 cup of cream
~1 tbsp.vanilla
~1 10 inch pie pan butterd
~Preheat oven to 450
~~~~~~~~~~~DIRECTIONS~~~~~~~~~~~~~~~~~
~1~ mix splenda and the maple syrup together.
~2~ put drained spaghetti squash in to the bowl of a food processor. Add
spices and process in tell VERY smooth.
~3~ slightly beat eggs with melted butter, cream,and vanilla.
~4~ put the now spiced squash(2) in to a large mixing bowl. Add the
maple/splenda mix(1) mix to combine. Now add the egg mix(3) and mix VERY
well.
~5~ pour in to pie pan and bake in a very hot oven 450 for 10 minutes.
Reduce heat to 350 and bake 40 minutes longer, until the center is set.
~~~~This pie is good with wipped cream sweeted with maple, and for a
truely New England experience serve with a VERY good mild Cheddar Cheese.
~~~~~~This is a very old New Englan recipe fome the late 1700 erly
1800.That i have made for years.In the original recipe you would use maple
sugar instead of the s/f maple syrup splenda mix and pumpkin. Other than
that it has remained the same.I do hope you injoy this recipe for not only the
taste but the rich history.~~~~~

Life's journey is long..
You'll need snacks.
~HUGS~

Edited by - hugs on 11/5/2004 9:25:08 PM

Edited by - hugs on 11/5/2004 9:26:57 PM
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2maureen Posted - 17 October 2006 16:0      

I have made so many desserts from this forum and Suzanne's books, but
did not like ANY of them. I have ordered the Somersweet now and was
wondering if that could make a difference in how things taste. I like
Splenda in drinks and it's okay on cereal, but something is missing when I
bake with it. I would love to hear your comments. Maureen
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daviansmom Posted - 27 October 2006 19:8      

I posted this dessert about year or so ago I realized it was illegal - I have
since modified it to be legal and it is so rich and creamy! Enjoy.

8 oz. cream cheese - softened
8 oz. sour cream
1/3 c. splenda + more for cream
1 cup heavy whipping cream
1 tsp. vanilla

Start by beating the cream with a mixer until peaks form or it turns a
little thick. Add Splenda to taste - this is supposed to taste like Cool
Whip. In seperate bowl soften cream cheese and add sour cream and
beat together. Add vanilla. Slowly incorporate cream mixture and 1/3 cup
of Splenda until it is all mixed together well. THAT'S IT! It is so good!
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September Posted - 8 October 2003 14:56      

I know folks are looking for pumpkin cheesecake and had this in my files.
THIS IS NOT MY RECIPE. It belongs to a former person who posted here.

Peter Neuman's Pumpkin Cheesecake
Prep time: 1 hr and 45 mins.
5 eggs
5 cups of cooked spaghetti squash
3/4 c. heavy whipping cream
3 pkgs of cream cheese,softened
1 tsp gr. nutmeg 1 tsp gr. cloves
1 tsp gr. all spces 1 tbls cinnamon
1 tbls vanilla extract 
1 tsp grated lemon peel
1/2 tsp salt
6 tbls sweetbalance or 2 C. splenda (2 cups of sugar equivalent)

Preheat oven to 325 degrees.Place eggs and half of cream in blender or
food processor.Add 1 C. of squash at a time and purree.Continue ading
squash until all of it has been pureed until smooth.
adding the rest of cream as well.Set aside.Place cream cheese in lg. bowl
and with mixer beat on high til fluffy,about 2 mins.Add squash to cream
cheese.Add remaining ingredients and beat til well combned and there are
no lumps.Pour into a lightly greased springform pan. Place in oven and
cook for 1-1/2 hrs,Remove from oven and cool on countertop for 2-3
hrs.Run knife around the outside.Refridgerate 8 hrs or overnight again run
knife around the outside and remove side of pan. Keep refridgerated.

Edited by - September on 10/14/2003 1:06:34 PM

Edited by - September on 10/14/2003 1:08:35 PM
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slickvik Posted - 4 April 2006 18:33      

Help! Returning to Somersizing after almost 2 years and have misplaced my
brownie recipe (not using Whey powder). I think I know all ingredients, but
not quantities of each. Can someone help me? Here are ingredients: Butter
Wondercocoa
Eggs, separated
Cream cheese
Vanilla
The recipe also included icing recipe (which I never used).
Thanks again.

For whosoever shall call upon the name of the Lord shall be saved. Romans
10:13
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MissySue71 Posted - 12 October 2006 14:19      

I know carrots aren't legal, but I LOVE carrot cake! Does anyone have a
good recipe that is close to carrot cake?
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stephygirl1234 Posted - 4 July 2006 19:7      

Better Homes and Gardens 1960. I found this in a recipe scrapbook of
my DH grandma's. 
Hope you like it. We need more level 1 desserts.

Lemon Angel Frost

So airy, smooth and creamy it just melts in your mouth. and don't
forget the chocolate shavings, (almost level 1). it's delightful with the
lemony tang.

2 Egg Whites
1/2 C Sugar equivilant
1/2 t. grated lemon peel
1/4 C lemon juice
1/2 C heavy cream, whipped

2 Egg yolks

Beat the egg whites till soft peaks form; gradually add sugar sub,
beating to stiff peaks. Beat egg yolks till thick and lemon colored. Fold
egg yolks, lemon peel, and lemon juice into egg whites. Fold in
whipped cream. Pour into freezer tray; freeze firm. Scoop and serve in
sherberts. Top with choc. shavings (legal chocolate)
Leave off for level 1.

I have not made this yet, please give me your feedback at
devsteph@pacbell.net how you liked it.

Stephanie
200 (176) 140
third times the charm

Edited by - stephygirl1234 on 7/4/2006 7:14:27 PM
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DebB Posted - 24 September 2003 16:59      

tutu ~ I hope you don't mind my posting your recipe (with added notes, etc)
as it was requested under 'general questions'. *Ü*

MOCK COCONUT CREAM PIE
3 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbl. melted butter, cooled
a shy 2Tbl SB or equiv of sweetener of your choice (splenda 1/2 cup)
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder 
Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut
bits(this was somebody elses idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to whomever posted this idea). Pour
into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne
To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

tutu @ SS site
=====================
cooked spaghetti squash freezes well

Lorann oils coconut flavoring is the best

“I make this wonderful pie, but I change it to chocolate. It is out of this world.
I omit the coconut flavoring increase the splenda to 1 1/2 cups and add
wondercocoa. Try it, it is great. I also really blend the squash till it is
pulverized.” dodie

Deb’s notes ~ I chop the sp. Squash by hand, as it gets a bit too pulverized in
the blender. I also like putting the squash in a fine mesh strainer and draining
for several hours, makes the pie less ‘soggy’. I tried adding the wondercocoa
(above) and will have to tweak that some as it didn’t have much flavor... I
also double both extracts. I do use Lorann’s coconut flavoring as the store
bought McCormick just fades away....
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Dingomoto Posted - 28 September 2006 10:18      

Just lately my sweet tooth has been making itself felt (can you tell my
TOM is coming?? lol). I have been putting equal parts sour cream and
ricotta cheese (both full fat) with some SF syrup, mixing it all together and
eating that. It's yummy! I eat it either before or after a pro/fats meal.
Should be ok, right?

178/160/160 - since June 25/06
Working my way down!
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carolinacottontail Posted - 26 September 2006 18:27      

Dulcenea! Thank you for the bump! Have you tried it with fructose?
Would it be legal? I'm dieing to know if you or anyone for that
matter, has made it that way.
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carolinacottontail Posted - 24 September 2006 15:8      

I read in this forum about Dulcenea's cake with whole wheat and
powdered egg whites. Can anyone bump the recipe? 
I did a search for dulceneas cake, 0 results. Sounds wonderful! Help!
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indyemmert1 Posted - 21 September 2006 13:46      

Got this recipe from the latest Kraft Food and Family. I'm planning to try
it this weekend. This would be a level 1 fruit.

Blushing Apples
Serves 4
2 pkg. (4-serving size) strawberry gelatin (substitute sugar-free--can
also substitute any red flavor)
1/4 tsp. ground cinnamon
4 cups water
4 medium apples, such as Granny Smith, McIntosh or Golden Delicious

Combine dry gelatin mix and cinnamon in 3- to 4-qt. saucepan. Add
water. Bring to boil on med-high heat, stirring frequently until gelatin is
completely dissolved.
Peel and core apples. Add to gelatin mixture in saucepan; partially cover
saucepan with lid. Return to boil. Reduce heat to med-low; simmer 10 to
15 min. or just until apples are fork tender, gently turning apples every
5 minutes. Remove apples from liquid.
Serve warm. Or, cool and store in tightly covered container in
refrigerator at least one hour or overnight.

Phil. 4:13
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DebB Posted - 28 September 2003 19:38      

Pudding recipes have been requested, so I'm going to post the ones I have.
I've made some of them, but it's been so long ago that I don't remember
'what's what'...*Ü*

CREAMY BANANA (or any flavor) PUDDING

1-1/2 cups Cream
3/4 Cup Splenda
2 Tsp Gelatin
4 - Egg Yolks
2 Tsp Banana extract (or your favorite flavor)
1/4 Cup of hot water (I actually increased this to 1 cup and it was a lot
lighter)

* Pour water into medium mixing bowl and sprinkle the gelatin over it. Stir to
dissolve. Set Aside
* Pour 1 cup of the cream into a saucepan and bring to a boil.
* While you are waiting for the cream to heat. In another mixing bowl, beat
the egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon in color. Approximately 5 minutes.
* Once cream has come to a boil....slowly whisk it into the gelatin and
combine well
* While beating the yolks, pour the cream & gelatin mixture SLOWLY into the
eggs as you continue beating
* Add the remaining 1/2 cup of cream and the banana extract and beat until
smooth.
* Leave in fridge overnight to set.
* Once set you can it as is or beat with mixer until smooth and creamy.

Kdlite @ SS site
=====================================
Lemon cheesecake pudding 
Whip up 2 8oz cream cheese packets Add 1 cup sour cream (Yes sour cream)
Add 14 equal packets (Test to see how sweet you would like it) Add 1
Teaspoon vanilla and 1/8 teaspoon lemon extract. Whip this together until
creamy, Let set in refrigerator for at least 2 hours. This is my favorite recipe.
I hope you will enjoy it.

iVillage site
====================================
Mock Bread Pudding
Bread pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook. 
8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
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nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one of
those hand blenders, but a blender or mixer would work), pour in a bread loaf
pan (I use a stoneware one that is well seasoned and it doesn't stick, but if it
is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min). Top with fresh whipped cream. 
Experiment with different flavored extracts like Watkins and you could make
this taste like lemon chiffon or apple custard 
cmarlow @ ivillage

continued...
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swansong Posted - 31 August 2006 8:26      

hwllo all..., can someone send me a reciept for ss cheesecake. i know that
their is on in the book(s),but...., does someone have a better one for level
one's. the one in the first contest book is kinda different. pls e-mail me at
ezontai@aol.com .., my name is deborah. thanks in advance.
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CANMOM Posted - 27 March 2004 6:54      

Since rhubarb is coming into season, I thought I would post these recipes I
had from the old boards:

Rhubarb Crisp:

Rhapsodizing on a rhubarb theme: I found a recipe for rhubarb crisp online
& swapped out a few of the funky ingredients with legal ones: 
4 cups fresh rhubarb, cut up (I used a food processor for smaller bits)
1/2 teaspoon salt
2 cups Splenda (or 6 Tablespoons Somersweet, or whatever sweetener you
prefer that results in the equivalent of 2 cups of sugar)
3/4 cup zero-carbohydrate protein powder (I used Bio-Plex brand whey
protein isolate)
1 teaspoon cinnamon
1/3 cup butter
Heat oven to 350 degrees. 
Place rhubarb in ungreased baking dish (about 8" x 8"). Sprinkle with salt.
Measure sweetener (Splenda, Somersweet, whatever), protein powder and
cinnamon into a bowl. Add butter and mix thoroughly until mixture is
crumbly. Sprinkle evenly over rhubarb. Bake for 40 to 50 minutes, until
topping is a rich golden brown. Serve warm with cream or Level One ice
cream.
Prep Time: 15 Minutes
Ready in: 2 Hours 15 Minutes
Serving Size 1/4 of a recipe 
Servings Per Recipe 4

Rhubarb Crunch Level 2 or no Crunch and level One

I get raves about this one I take it everywhere in the summer time. No one
knows it is sugar free and I get a treat! 
The directions are a little free form, feel free to experiment I have even
added peaches to it. Fresh is best, but no one will know if you use frozen.
2-3 stalks of rhubarb chopped
1 cup of blackberrys or rasberrys or both!
1 cup of chopped strawberrys. 
2 tbls lemon juice
1 cup of wheylow granular, splenda or equal sub of your choice.
Mix fruit in bowl, lightly Pam either a 9X9 or 9X11 pan. (Depending on how
much fruit or how thick you want it... for lots of company I use the bigger
pan, at home I use the smaller one.)
Take 1/2 whole wheat pastry flour, or oat flour (if you cant' find any throw
some oats in the food processor and make some. 
1/2 cup oats (I use old-fashioned)
1/4 cup wheylow brown sugar or sub of your choice.
Mix it all together and sprinkle on top, if you don't mind more of a cheat use
a pastry knife and cut in 2 tbls of softened butter. Before you sprinkle.
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Bake at 350 degrees for 25 minutes (Longer if you use frozen fruit.)

Cont'd in next message.....

CANMOM

CANMOM
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Ishtar Posted - 23 February 2004 10:55      

Spiced Spagetti Squash Bars
Mock Pumpkin Bars

2 cups Whole Wheat Flour (I prefer white WW)
2Tbl Vital Wheat Gluten (opt)
1 2/3 Cups Splenda
2 tsp Baking Powder
2 tsp Ground Cinnamon
1 tsp Baking Soda
1/4 tsp salt
1/4 cup Dried Egg White powder
2 cups Puree of Spaghetti Squash (ie cooked)
1 cup Fat Free Yougurt... OR: FF Sour Cream
1 cup Warm Water

1. In a medium bowl stir together all 8 dry ingredients.
2. In a large mixing bowl beat together squash puree,yogurt and water.
3. With mixer on med speed, slowly add flour mixture; beat till well combined
and smooth.
4. Spread batter into a 15"x10"x1" baking pan (jelly roll pan)
5. Bake in a 350 degree F oven for 25 to 30 minutes or until a wooden pick
inserted in the center comes out clean. 
Cool completely in pan on wire rack.

Frosting:
11-12 oz FF Cream Cheese
1/4 cup FF Sour Cream
1 tsp Vanilla
1 cup Splenda

1. Beat together cream cheese, sour cream,and vanilla.
2. Gradually add Splenda, beating until smooth. 
3. Frost cool bars; and cut into 24 Squares.
Store, covered,in refrigerator for up to 3 days. Bars may be frozen for longer
storage.
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beacher39 Posted - 29 August 2006 11:59      

I seem to recall ages ago when I tried ss'ing before that someone posted
the simplest dessert on the planet involving cream cheese and jello light or
gelatin and some kind of flavouring. Does anyone recall this and/or know
the recipe? (Wondering who will answer this one, you are all such a wealth
of info!!! Thank you!!!)

Tried before, now back and need all the help I can get!!!!!
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artgirl67 Posted - 10 February 2005 12:27      

I'm posting this as requested by my SkinnySizer Sisters and for all you SSing
Monkeys out there!! :o)

8 oz. cream cheese, softened
1 cup whipped cream
3/4 cup Splenda
1 teaspoon vanilla
1 teaspoon banana extract (or to taste - your preference)

Whip the cream and add to softened cream cheese. Add Splenda, vanilla and
banana extract and blend everything together until smooth and creamy. Chill
in the fridge in dessert bowls.

~*~*~*~

I'm thinking that this could somehow make a perfect filling for a Banana
Creme Pie.... with a crust, some yellow food colouring to the banana mousse,
and maybe topped with a layer of really stiff whipped cream? I'll probably try
that soon, and let you know how it turns out! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262/250/125

"If you take the leap, you may be taught how to fly."
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CP9293 Posted - 23 August 2006 5:30      

Can someone please tell me how to make SS Ice Cream Mix. I forgot the
directions.

Thanks, Claudia :)

started 5/15/06 245/218.0/155
Goal for beginning of School -210lbs
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Medicmom Posted - 25 March 2004 20:53      

I have made this for meetings - and everyone likes it- doesn't taste
"sugarfree"!

preheat oven to 350. Butter a 9 inch springform or cheesecake pan, line
bottom only w/ parchment paper- butter paper. Wrap outside of pan with
foil.

3 - 8oz packages of creamcheese
1 cup "mesaures like sugar" splenda
1 cup sour cream
1 cup heavy cream
1 tablespoon vanilla
3 eggs
have all ingredients at room temp
cream creamcheese and splenda until creamy and smooth. SLOWLY add
sourcream and heavy cream (it'll fly back out if you put it in too fast - i
have a kitchenaid mixer) and vanilla until just blended. With mixer on low-
add eggs, one at a time - beating until just blended. Pour into prepared
pan. Place pan in a larger pan with a damp washcloth on the bottom- place
in oven - add boiling water until about half way up side of cheesecake pan-
this helps to prevent overcooking of cake without a crust and will help
keep it creamy to the edge -Bake at 350 for 60 - 70 minutes until center is
just set- it'll look loose - but DONT overcook - it'll dry out. take out of oven
- cool and refrigerate overnite. Next am- take out of pan- invert onto plate
and take off pan bottom and paper.
I like it just plain- but you can top with berries or any sf syrups. it's a very
nice soft creamy cheesecake.
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Medicmom Posted - 5 June 2005 1:54      

It's gonna get hot this week- anyone got popscicle recipes? I was thinking
something with mango. Any thoughts on fruit puree to lime juice to
sweetner ratios? And- which sweetner works the best?
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Freed.1 Posted - 22 June 2005 14:22      

2 Cups Splenda
2 Cups Water
1 and 1/2 Cups fresh lemon juice (you'll need about 7 large lemons)
1 T grated lemon zest
1 tsp lemon extract (optional--I like it really lemony!--plus this colors the
sorbet more yellow than the real lemon juice alone would)

Combine all ingredients, add to freezer bowl of your ice cream maker and mix
for about 30-45 minutes.

This is sooooo refreshing! I might only use 1 and 3/4 cups of Splenda next
time as this combo was quite sweet!
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erjen_lower Posted - 22 July 2006 14:51      

DOes anyone have a recipe for a vanilla fudge, or would I just leave the
cocoa or chocolate out? I want to take a crack at a choco/vanilla swirl
fudge with the vanilla being flavored with other extracts, such as almond
for ammeretto fudge.

Jenn
Gastric bypass 10/24/05
265/153.2/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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glitterskate Posted - 13 July 2006 20:24      

Does anyone know how much WDL to use in place of the 2/3 cup frutose
in Teri T's recipe for #1 Ice Cream? I love the WDL so far. Anyone know
where to buy crystaline fructose? Have not seen it in the store.

Glitterskate
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larubia69 Posted - 15 July 2006 12:50         

I need guidance on ze making of ze crepes! she says in her best fake
Hollywood French accent!

I always seem to put too much batter into the pan and end up having mini
omlettes. I read where someone does these on a cookie sheet and cuts for
rollups, but I'd still like to get this right.

About how much does one need in batter to mak e one crepe? How long to
cook? I'm at sea level so everything seems to go FAST!

Thanks
Linda
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glitterskate Posted - 7 July 2006 18:12      

Does anyone know of a legal Store bougth Ice Cream? Today at Wal Mart I
two brands that I am not sure will work of Somersize. Both Bryers and
Edy's have Low Carb and a Suger Free Ice Cream. I can't tell the
difference between the two by reading the ingredients and am not sure if
it would be legal on Somersize. They both have Cream but also skim milk.
but Suzanne's Ice Cream Mixes call for half and half so what would be the
difference?

Glitterskate
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almostskinny Posted - 13 November 2003 16:21      

I found this tip on the internet while I was looking for info on Pizelle and
cannoli but it sound like it would work- so just use one of the recipes
posted for pizelles and voila "waffle cones" !!!

The site said to do the following:
Remove the waffle from the pizelle iron and immediately shape it into a
cone while it is still pliable. Notes. A pizelle iron looks like a round waffle
iron. ... Good Luck!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=37183')
javascript:openWindow('profile.asp?mode=display&id=7142')
javascript:openWindow('close.asp?topic_id=37183&topic_title=waffle+cones&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Endings+%28Desserts+%2D+Level+One%29&topic_title=waffle+cones&forum_id=94&topic_id=37183[9/12/14, 3:00:13 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: waffle cones
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...zen+Raspberry+Yogurt&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:00:18 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Frozen Raspberry Yogurt

Send Topic To a Friend

Author Posting

june14 Posted - 17 July 2004 8:52      

Got this recipe from suzannes ice cream maker recipe book thought someone
might like it.
makes 1 1/2 pints and is a level one carbo
1 1/4 cups fresh or frozen raspberries
1 1/4 cups non-fat yogurt
1/2 cups non-fat milk
2 tablespoons somersweet
place all ingredients into a food processor or blender and blend untill smooth.
Taste puree and add more somersweet if needed. if using frozen berries there
is no need to chill the mixture. if using fresh raspberries, chill the ice cream
mixture for at lest 2 hours, or over night. follow ice cream maker instructions
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DebB Posted - 9 October 2003 19:15      

This was requested:

Luscious Layer Lemon Pie

First Layer
8 ounces softened cream cheese
1 egg
½ teaspoon vanilla
2 Tablespoons cream
sweetener of choice equal to 1/2 cup sugar
2 teaspoons finely grated lemon peel
1 Tablespoon fresh lemon juice

Second Layer
1 envelope unflavored gelatin (I use Knox)
sweetener of choice equal to 2/3 cup sugar
4 beaten egg yolks (beat lightly with a whisk)
2/3 cups water
1/3 cup fresh lemon juice
2 Tablespoons unsalted butter
1 teaspoon finely grated lemon peel

Third Layer
8 ounces mascarpone cheese (sold by the imported, fancy cheeses)
sweetener of choice equal to 1/2 cup sugar
1/2 teaspoon vanilla
1 teaspoon fresh lemon juice
2 teaspoons finely grated lemon peel
1 cup heavy cream
sweetener of choice equal to 1/2 cup sugar

Layer One. Preheat oven to 350. In a mixing bowl, beat the softened cream
cheese, and sweetener until light and fluffy. Add the egg, vanilla, and lemon
juice and beat until well combined. Stir in the cream, and lemon peel. Pour
into a greased 9 inch pie plate and bake for approximately 20 minutes.
Remove from oven and cool to room temperature.
Layer Two. In a medium sized saucepan, stir together the gelatin, sweetener,
and water. Add in the lemon juice, lemon peel, butter, and egg yolks. Cook
over medium heat until thickened and bubbling….stirring occasionally. Continue
to cook and stir for an additional 2 minutes, then remove from heat. Cool to
room temperature…giving it a stir occasionally. 
Third Layer. In medium sized bowl, stir together the mascarpone, vanilla,
sweetener, lemon juice, and peel until well combined and smooth. There’s no
need to use the mixer, just mix it up well with a spoon. Cover and chill in the
refrigerator until ready to assemble the pie.

When the second layer has cooled to room temperature, beat the 1 cup heavy

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=36054')
javascript:openWindow('profile.asp?mode=display&id=850')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ie+%7E+by+sweetiepie&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:00:28 PM]

cream and sweetener in a large bowl until stiff peaks form. Fold HALF the
whipped cream into the bowl with the second layer. Gently combine, then
pour over the first layer in pie plate. Let chill in the refrigerator until the
second layer sets. Fold the remaining whipped cream into the mascarpone
cheese mixture and return the bowl to the refrigerator. After an hour or two,
the second layer should be set. Once it is set, pour the third layer
(mascarpone mixture) on top and return to the refrigerator and chill for
several hours. When ready to serve, run a knife around the outside edge of
the pie plate, slice and enjoy!

sweetiepie @ SS site

Deb’s notes: This is a “more involved” recipe, but it’s really good if you like
lemon! It took me about 2.5 large lemons. I’m going to attempt to take some
of the left over zest and ‘smoosh’ splenda into it and use as a garnish on top.
This is MUCH better tasting if you do let the flavors blend for several hours
prior to eating.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=36054&topic_title=Luscious+Lemon+Layer+Pie+%7E+by+sweetiepie&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...l+One%29&topic_title=Luscious+Lemon+Layer+Pie+%7E+by+sweetiepie&forum_id=94&topic_id=36054[9/12/14, 3:00:33 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Luscious Lemon Layer Pie ~ by sweetiepie
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ic_title=Key+Lime+Pie&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:00:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Key Lime Pie

Send Topic To a Friend

Author Posting

Summersfyres Posted - 25 August 2004 18:21      

here's another key lime pie recipe - collected

Sugar Free Low Carb Key Lime Pie

1 large package sugar-free lime Jello®
2 tablespoons lime juice 
1/3 cup boiling water 
1/3 cup cold water 
2 packages (8-oz each) cream cheese, softened 
1/2 cup heavy cream
1 tsp. coconut extract

Preheat oven to 350° F.

Whip cream until peaks form. Set aside.

Mix the Jello with 1/3 cup boiling water and stir intil gelatin dissolves.
Add cold water and stir.

In a large bowl, beat cream cherese until fluffly. Slowly beat in jello
mixture and remaining coconut extract. Beat at high speed until
smooth. Fold in the whipped cream.

Spread filling into pie pan. Chill for at least 2 hours before serving.

Sharlene

Edited by - summersfyres on 8/28/2004 3:24:29 PM

Level 2 items removed. FM

Edited by - ForumModerator on 5/26/2005 5:45:08 PM
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darlin12009 Posted - 18 June 2006 6:45      

just found this, i think this is ok..please advise..
Almond Cookies
Yield: 24 servings

1 1/4 cups almond flour
1 cup Splenda
1 egg
1/2 teaspoon almond extract
1/4 cup butter, softened

Mix all together well and form into 24 small balls. Press flat on an
ungreased cookie sheet. Decorate with an almond slice (optional). Bake
for 8 minutes at 350 degrees F.

Per Serving: 21 Cal (69% from Fat, 4% from Protein, 27% from Carb); 0
g Protein; 2 g Tot Fat; 2 g Carb; 0 g Fiber; 2 mg Calcium; 0 mg Iron; 26
mg Sodium; 14 mg Cholesterol

Friends are quiet angels who lift us to our feet when our wings have 
trouble remembering how to fly. 
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mamabj Posted - 16 June 2006 10:20      

Sugar-Free Low Carb 
Pina Colata Pudding

Note from Cheri: 
This recipe was given to us by our friend April S. Fields, author of the
fabulous book 101 Low-Carb & Sugar-free Dessert Recipes. This recipe is part
of a collection April shared in a fascintating article about understnading low
carb diets. 
--------------------------------------------------------------------------------
3 cups water 
1 cup Pineapple Sugarfree Syrup (such as Torani)
2 packets unflavored gelatin
2 tablespoons lime juice
8 oz. cream cheese
1 teaspoon rum flavored extract 
1/2 cup unsweetened coconut 
green food color (optional) 

Makes 8 Servings

Allow the gelatin to soften in the syrup for five minutes. Add to water and
lime juice and bring to a boil. Turn off heat.

Cut up the cream cheese into smaller pieces and add to the hot mixture. Stir
until melted.

Add the coconut and extract and pour into a glass serving dish (or 8
individual serving dishes). Allow to cool and then refrigerate until set. Serve
with whipped cream.

I guess with the coconut this is not really level 1.

mamabj
250/190
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mamabj Posted - 16 June 2006 7:59      

1 c soy flour
1/2 c heavy cream
2/3 t baking soda
2 eggs
1/4 c seltzer water
2 T splenda
1/2 t grated ginger
1/2 t nutmeg
1/2 t cinnamon
Butter to grease pan
*adjust spices to your tastes

Preheat oven to 375F-190C. Grease small loaf pan and set aside. Combine all
dry ingredients, set aside. Separate eggs, beat whites till fluffy. Recombine
egg whites and yolks and add sweetener. Combine all ingredients and mix
until dry ingredients are fully incoporated. Do not over mix, bread will not
rise. Pour into pan and bake for approximately 25 min or until cake tester
comes out clean.

Top w/whipped cream.

Servings: 4-5 slices (med size)
This recipe was by Renne at LowCarbEating.com

I need all the pro/fat recipes like this I can get, I don't know about you.

mamabj
250/189
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TishKaBob3 Posted - 20 May 2006 11:41      

Where do you guys find your sf extracts? Are they the same thing as the
DaVinci syrup or is that something completely different? Almost every
recipe uses vanilla extract so I was just wondering if you all use sf?

Started Somersizing 5-5-06
124.7/121.3/115
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pitty
pat

Posted - 23 September 2003 10:15      

This is a cheese cake that I use to make before SSing. All I had to do was
substitute. the sugar for sweetner.

Cheese Cake--Level 1, Pro/Fats

3-8 oz pkgs cream cheese--room temp.

4 egg whites

1 cup sweetner

1 tsp vanilla

In one bowl, beat the egg whites until they have soft peaks and then add the
1 cup of sweetner. Continue to beat until you have stiff peaks. Set aside.

In another bowl, beat the cream cheese and vanilla together. Then add the
egg whites. Do not fold in. Mix until the mixture is smooth. Pour mixture into
9-inch springform pan--sprayed with Pam. Bake at 350 for 25 minutes. Then
remove from oven. (Don't be surprised if it cracks on top.)

Then turn your oven up to 475 degrees. While your oven is heating up, then
mix together 2 cups sour cream, 1/2 tsp vanilla, and 2 tablespoons of
sweetner. Once your oven reaches 475 then spread the sour cream mixture
on top of the baked cheese cake. Then bake for 5 minutes. I then let it cool
for about in hour on my counter and then I transfer it to the refrigerator and
cool for another three to four hours.
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kdgoss123 Posted - 12 May 2006 12:50      

I'm just starting back at ss. I see all these great ideas for deserts and
some of them have splenda in them. Is this legal, like somersweet?
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iwillrejoice Posted - 3 December 2004 8:9      

This is so good... It uses one of those mini watermelons - the ones that are
about the size of a cantaloupe. Just remember to treat this as a fruit,
timing-wise.

Watermelon Granita

1 (4 - 4 1/2 pound) watermelon (the mini kind - about the size of a
cantaloupe)
Sweetener equivalent to 1/2 cup sugar, or to taste
2/3 cup water
Finely grated rind & juice of 2 limes
Lime wedges, to decorate

“Pastel pink flakes of ice, subtly blended with the citrus freshness of lime &
the delicate refreshing flavor of organic watermelon, make this granita a
treat for the eye & the tastebuds.”

Cut the watermelon into quarters. (I just halved it.)
Discard most of the seeds.
Scoop the flesh into a food processor, & process briefly until smooth. (I did
half at a time.) Alternatively, use a blender, & process the watermelon
quarters in small batches.
Bring the sweetener & water to the boil in a small pan, stirring constantly
until the sweetener has dissolved.
Pour the syrup into a bowl.
Allow the syrup to cool, then chill until needed.
Strain the purée through a sieve into a large plastic container. (I pressed
the pulp with a wooden spoon.) 
Discard the melon seeds & pulp.
Pour in the chilled syrup, & lime rind & juice, & mix well. 
Cover & freeze for 2-3 hours, until the granita mixture around the sides of
the container is mushy.
Mash the ice finely with a fork & return to the freezer.
Freeze for a further 2 hours, mashing the mixture every hour or so, until
the granita has a slushy consistency.
Scoop it into individual dishes & serve with the wedges of lime.

6 servings

Cook’s Tip: If you are using another melon, such as cantaloupe, you may
not need as much lime juice. Add half in step 3, then taste the mixture &
adjust as necessary.

My Notes: The leftovers in the freezer did get a bit hard the next day, but I
was able to flake it fairly easily, with a knife.
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Adapted from Farmer’s Market Cookbook.

Gail

Edited by - iwillrejoice on 6/5/2005 9:26:02 PM
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carolinacottontail Posted - 21 April 2006 18:47      

Well I tried the Cinnabons made with the vanilla cake recipe! Really
good! I made 6 hart shape muffins and a hart shape pan of them!
(Hart shape because those are my silicone pans) I got a stroke of
inspiration, after I layered the cinnamon mixture and the cake
batter, I got a Long toothpick and made spiral swirls where I thought
each bun would be in the pan. I also swirled the muffins. The pan
was so pretty, as it baked, the swirled "buns" puffed up just like
they were real separate buns put in a pan to bake! I am quite proud
of myself. My 27year old son, to whom diet food is akin to poison,
loved them. My hubby said he would take my word for it. Spoken
like a skinny marathon runner!

Carolina Cottonatil
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oreolover Posted - 3 April 2006 14:36      

Tart crust shells

1 1/4c vanilla protein powder
1/4c sugar equiv of sweetener (I used 1/4c WL)
10 Tablespoons butter melted

Preheat oven to 350
Mix the protein powder and sweetener, then add the melted butter until you
have a mixture like that of a crumb crust.
For little tarts (which is what I made)
Take a mini muffin pan and butter if it is not nonstick
Then fill each muffin cup with a heaping teaspoon of crust mix. Press the
mix in with your fingers or a tart tapper if you have one. It is important that
the tart mix is pressed in really well or it might not come out right. 
When you have pressed mix in all the muffin cups bake for about 5 min.
Don't worry when they come out of the oven if there is a little butter pooled
in the middle of the tarts, it goes away. 
Allow to cool in the pan, when they are cool, gently turn each one a little to
see if it is loose and flip onto a cookie sheet. They are very delicate and
may require a little effort to remove from the pan, I suppose one coud try
mini-muffin papers too.

For a filling when they were cool I used homemade lemon curd (Joy of
Cooking's recipe but sub WL)

But, the possibilities are endless, any of the pudding recipes, or ice cream.
For AL1+ chocolate, for L2 berries with custard. 
It might work in larger pans too, I haven't tried it.

There is still a little of the whey powder taste, but I don't mind it.

Let me know what you think, I hope this recipe works for everyone.
Jennifer
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CANMOM Posted - 22 September 2003 15:22      

Here is a 'cake' recipe that I make all the time and eat for breakfast or
dessert. I tweaked a recipe that was posted on the boards from before to
suit my taste. Unfortunately, I don't remember the original poster. If anyone
recognizes it, please give credit to the original creater. 
Here is the recipe: 
1 cup butter (softened)
8 ounces cream cheese (softened)
3 tbls somersweet (or 1 cup Splenda or equivalent)
4 eggs
1 cup whey protein powder
2 tsp. vanilla
1 tsp. baking powder
1 tsp. cream of tartar
2 Tablespoons cinnamon or any spice combination that you like (apple pie
spices, pumpkin pie spices, etc.)
Cream the butter, cream cheese and sweetner. Add eggs one at a time. Add
the protein powder and the remaining ingredients. I pour all this into a
greased (I spray it with Pam) 9 inch cake pan. Bake at 350' for 20-25
minutes. (Check after 20 minutes, if the middle is still soft, continue baking
for a few more minutes.)
For a real treat, I will put 'frosting' on the top (made with 8 oz cream
cheese (softened), 4 tbls softened butter, and vanilla and sweetner to taste.
I use Davinci Sugar Free Vanilla to sweeten. I heat up a piece of this (even
with the frosting on) for about 20-30 seconds with a cup of decaf coffee,
and I'm a happy girl!

CANMOM
(formerly Mary Lou T.)
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showgirl Posted - 26 April 2004 17:48      

Has anyone of you fabulous chefs come up with a mock rice pudding? i just
saw barefoot contessa on food network making a rum raisin rice pudding and
it looked yummy! what could we use in place of rice?
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mzladyt Posted - 10 November 2003 15:39      

I saw on the food network with Martha Stewart that she was making a frozen
lemon mousse and boy did it look good. Anyone know how to ss it for all of
us?

8 to 10 lemons 
2 cups sugar 
8 large egg yolks, plus 2 whole eggs 
1 cup (2 sticks) unsalted butter, cut into pieces 
1 1/2 cups plus 2 tablespoons heavy cream, chilled 
Candied Lemon Zest, recipe follows 
1 container (8-ounces) creme fraiche

Prepare ice bath in large bowl. Juice 1 lemon; reserve juice. Juice additional
lemons to yield 1 cup. Make lemon curd: Place 1 cup lemon juice, sugar, egg
yolks, whole eggs, and butter in saucepan; whisk to combine. Cook over
medium heat, whisking constantly until it begins to boil, about 7 minutes. 
Strain curd through fine mesh strainer into a bowl set in an ice bath. Stir
periodically until cool; remove from ice bath. Place plastic wrap directly on
surface of curd; refrigerate at least 1 hour and up to 3 days.

Place 1 1/2 cups chilled heavy cream in large mixing bowl; whisk until soft
peaks form. Reserve 1/2 cup lemon curd for sauce; add remaining lemon
curd to whipped cream. Fold gently until well combined.

Place an 8-inch nonstick springform pan on baking sheet. Transfer mousse to
springform pan. Place in freezer on baking sheet until firm, at least 4 hours.

Drain candied lemon zest; reserve syrup. Whisk 1/3 cup syrup, reserved 1/2
cup lemon curd, and juice of 1 lemon in a small bowl. Remove frozen mousse
from freezer and let warm 4 to 5 minutes. Meanwhile, whisk creme fraiche
and remaining 2 tablespoons cream in medium bowl until soft peaks form.
Remove sides of springform pan. Slice mousse and place on plates. Spoon
lemon sauce around mousse; top with creme fraiche. Garnish with candied
zest; serve.

Candied Lemon Zest: 
4 lemons, well scrubbed 
2 cups sugar 
1 cup cool water

Remove zest from lemons with a vegetable peeler, keeping pieces long.
Remove white pith using a paring knife. Cut into fine julienne using a very
sharp knife. Place julienned zest in a small bowl; cover with boiling water. Let
stand 30 minutes; drain. 
Bring sugar and the cool water to a boil in a small saucepan over medium-
high heat. When sugar is completely dissolved, add julienned zest, reduce
heat to medium-low, and cook 10 minutes. Remove from heat, cover, and let
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stand overnight. Store zest in syrup in an airtight container in the refrigerator
for up to 2 weeks.
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listenersamantha Posted - 10 April 2006 7:51      

This recipe is for a single serving, but easily doubles, triples, etc. for
entertaining.

1+1 Lemons (1 for Juice and Zest for recipe, one for serving in a
lemon boat.)
1 Cup Heavy Cream
2 sweetener packets

Combine sweetener, cream and zest of one lemon.
Add juice of one lemon
Will begin to thicken immediately.
Whisk for about 2 minutes
Put in freezer and whisk again at half hour intervals until desired
consistency. (I like it after 1 hour or so) Then put in lemon boat to
serve. Top with mint sprig if desired.
If left in freezer it will freeze hard and makes a good ice pop too.
This is based on a recipe I got out of a vintage womens mag.
Ingredients can obviously adjusted to taste. If you like it more tart,
add the juice from the second lemon too - if you like it sweeter, add
more sweetener! I think it's wonderful, especially on a hot summer
day.
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tutu Posted - 17 March 2004 6:45      

I have posted this recipe before and have had wonderful response to it. For
those of you who have seen it before, tried it and loved it, thanks. If you've
never tried it and you love coconut, this is the recipe for you. 
I used to love this recipe when I was doing WW years ago. I
modified/Somersized and the whole family proceeded to gobble it up. I hope
you enjoy it.

MOCK COCONUT CREAM PIE

2 cups cooked spaghetti squash
1 1/2 c. cream (I used light, heavy would work too)
4 eggs
2 tbls. Melted butter, cooled
a shy 2Tbl SugarNot or equiv. of sweetener of your choice
1/2 tsp vanilla extract
1/2 tsp coconut extract (some people use more)
1/4 tsp baking powder

Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. 
In blender, combine all ingredients, except squash and process until smooth.
Add squash to blender and pulse briefly until squash resembles coconut bits
(this was somebody else's idea to pulse the squash to resemble coconut, it
cooks up much better this way. Thanks to the person who posted this idea).
Pour into pie plate.
Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean).
Let stand 1 hr. Cover and refrigerate overnight.
Tastes better the next day, but just try to stay away, the smell of it cooking
was my undoing. Enjoy. Suzanne

To cook squash: pierce with fork several times and place whole squash in
microwave on paper towel. Cook on high 10 minutes. Flip squash over and
cook additional minutes until it feels soft. Every squash is different. Cut in half
and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out
and measure. Squash is also a great substitute for "real" spaghetti.

Edited by - tutu on 4/23/2004 6:57:34 AM
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2b4mb Posted - 4 April 2006 19:46      

1. Make a sf gelatin - any flavor 
2. Allow to set to soft set.
3. Put in blender and add 8 oz ricotta cheese.
4. Allow to set until firm.

Notes:
I didn't use a full 2 cups of liquid so that it would be a little firmer.

Tried strawberry and substituted oj for the cold water. Added frozen
strawberries when blending. (AL1?) Added some vanilla (1 teaspoon?)

I think any flavor would work. Next I want to try orange gelatin with oj and
vanilla. Cream sickle????

I really like this because it is not as heavy as the other desserts with whip
cream and cream cheese.

Any other suggestions? The combinations are unlimited!!

Barb
270/188/???
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Debits2000 Posted - 22 March 2006 20:15      

This is so good...like apple pie without the crust. And Hubby pours on
heavy cream when he eats his apple. Maybe this isn't too "illegal" since
the apple has fiber and Suzanne says strawberries and cream is ok if it
doesn't cause problems.

INGREDIENTS:
2 or 3 large baking apples {Romes are good}
1 can [12 oz.] of Diet Rite Rasberry soda
ground cinnamon, to taste

DIRECTIONS:
Peel the apples about halfway [from top to midsection, leaving skin on
bottom half]
Core out the seeds being careful not to go all the way through the bottom
of apple. Set the apples, peeled end up, in a baking dish {I use a loaf
pan} and pour the Diet Rite into the "hole" and the pan around the
apples. Sprinkle the tops of the apples and the center with cinnamon, to
taste { I like lots}. Bake at 350 degress till tender {about 1 hour,depends
on size}. Baste with soda as it bakes. I make mine in toaster oven. Serves
2 - 3.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~
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fakeblonde16 Posted - 15 August 2004 18:8      

ok, i have a BIG problem with suzanne's meringe cake. has any one
tried it?

i'm not sure if what it tastes like is what its supposed to actually taste
like. it was sweet, spongy, but--weird. i dont know lol.

and, the bottom of the cake "cooked" in my springform pan. the egg
whites at the bottom came like a hard boiled egg white. ew ew ew.

i wasnt pleased at all. can anyone say anything about this?

Susan

Edited by - fakeblonde16 on 8/15/2004 6:11:00 PM

Edited by - fakeblonde16 on 8/15/2004 6:11:20 PM
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Alyneem Posted - 15 March 2006 13:35      

I saw that someone was looking for a cream cheese frosting and thought I'd
share this one. For level 2 you can add some finely chopped nuts. It's
delicious. I used to make it up and just keep it in a bowl to sneak a bite but
had to stop because I wanted to eat the whole bowl! Gotten from
allrecipes.com.

Whipped Cream Cream Cheese Frosting 
Submitted by: Tom
Rated: 5 out of 5 by 178 members Prep Time: 15 Minutes
Ready In: 15 Minutes
Yields: 12 servings

"A delicate cream cheese frosting that has whipped cream folded into it.
Perfect for summer desserts."

INGREDIENTS:
1 (8 ounce) package cream 
cheese
1 cup white sugar substitute
1/8 teaspoon salt 
1 teaspoon vanilla extract
1 1/2 cups heavy whipping 
cream

DIRECTIONS:
1. In a small bowl beat whipping cream until stiff peaks form; set aside. 
2. In a large bowl combine cream cheese, sugar, salt and vanilla. Beat until
smooth, then fold in whipped cream 
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Twinkle Posted - 7 March 2006 7:13      

This is a very yummy glaze for really any dessert.

Perfect Glaze
2 ounces heavy cream
2 tablespoons softened butter
1 teaspoon vanilla extract
or lemon extract
3 ounces cream cheese-room temp

Beat the heavy cream, butter, cream cheese, and extract of choice well.
If too thick, add a little more cream, 
1 Tablespoon at a time.
Drizzle over dessert of choice.YUM!!!

Twinkle, Twinkle little star how I wonder what you are...
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fabric Posted - 1 March 2006 9:23      

I saw Marie's Chocolate pudding and Cindi's brownies mentioned as big time
favorites. How can I find these recipes? Thanks.
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mamabj Posted - 23 February 2006 11:12      

Does anyone have a recipe for legal oatmeal cookies? Thanks.
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marie172 Posted - 13 November 2005 19:32      

Pavlova

3 large egg whites
1/4t cream of tartar
1/4t salt
3/4c sugar (I used somersweet)

Whipped cream (with a little sweetener, some vanilla or almond extract)
sliced strawberries (or other berries. Make it pretty!)

Preheat oven to 275*F. Line a baking pan with parchment paper. Lightly
spray Pam.

At high speed, beat eggs, tartar, and salt until soft peaks form. Gradually
add sugar, beating well, until all is dissolved and whites stand in stiff glossy
peaks.

Option One for baking:

Draw a circle on parchment paper (use a plate as a guide). Pile the
meringue up high inside the circle, the edges being higher than the center.
Bake 1-1/4 hours, or until meringue is lightly browned and crisp.

When cool, pile on the whipped cream, and arrange berries on top.
Refrigerate until ready to serve.

Option Two:

Use a jelly roll pan lined with the parchment paper. Spread the mixture
evenly on the whole thing. Bake until slightly brown and crisp. (You may
want it even less brown.) When cool, and hopefully some of the crispyness
has gone, transfer pavlova to a clean towel. Roll jelly roll fashion, then
unroll. Spread with whipped cream, strawberries, then reroll. Refrigerate
until firmed up. Slice to serve. Very pretty!

I have also used chocolate mousse as the filling.
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poopseymcg Posted - 26 February 2006 22:32      

Dis anyone find the buttermilk pancake mix to be salty? Imade a batch
and it was so salty I had to throw it away.
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Gerilynn Posted - 26 February 2006 10:33      

I am looking for a CreamCheese frosting recipe. You know the one where if
you were real skinny you could eat all the powdered sugar that is in it. And I
keep hearing of these Chocolate Chip Cookies SS made with WW flour on
HSN. Anyone know what I am talking about?
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susanb Posted - 16 November 2004 21:4      

Can anyone direct me to a good cream cheese frosting? I want to use it on
the vanilla cake. Thanks in advance....

Susan B
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SkinnyMinnie2B Posted - 29 October 2005 14:0      

I'd love to find more recipes for this. Already have PNeuman's
pumpkin cheesecake recipe.
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mommyto2cuties Posted - 25 February 2006 18:22      

The only recipe I can find for this awesome dessert is from the first
book and it refers to 12 Nutrasweet packets. Has this recipe been
updated somewhere to show how many teaspoons/tablespoons that
would be? I have splenda in bulk and would like to use that. I also
plan to try it with Somersweet--if someone knows how much of that
product to substitute in the recipe. 
Thanks.
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Jojomr2 Posted - 19 February 2006 23:20      

I have to say I have been having a lot of fun in the kitchen lately with
experimenting, especially with deserts. This was a very good experiment.

Creamy Raspberry Cloud

1 - pgk sf jello (4 serv. size)
2/3 c. boiling water
1 - 8 oz. pkg. cream cheese
1 c. ricotta cheese
1 1/2 c. whipping cream
1 tsp. somersweet
1 tsp vanilla

Dissolve jello in boiling water, stirring for 2 minutes. Put in a blender and add
in cream cheese. Blend. Add in ricotta. Blend until smooth. Place mixture in a
medium bowl. In another bowl, add cream, somersweet and vanilla. Whip until
stiff. Fold whipped cream into jello mixture. When combined, put in a greased
springform pan. Chill for four hours or overnight.

Serve with whipped cream for level one. Add some berries sweetened with
somersweet for almost level one.

This can be made with any flavour of sugar free jello. I made this for
company and no one had a clue there was no sugar in this recipe, and they
all raved about it. I also served a little of Terri T's chocolate sauce on the
side! Yum!

Joanna
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tesharri Posted - 18 February 2006 7:42      

Dulcenea's recipe is wonderful; it's so sturdy and versatile you can do many
things with it.

I didn't care for the cake at first with regular whole wheat flour. I find that it
helps tremendously with the quality and moistness if you buy organic whole
wheat flour.

For a gorgeous chocolate cake, I made the recipe with the recommended 1/2
cup of wonder cocoa.

Then I added 2 TBLS of egg whites--with the recommended added liquid too.
The flour-like quality of the cocoa and the egg whites lift this cake beautifully,
and I ended up with a lovely rich dark chocolate cake. Since the egg whites
are fat free, I think this cake is still level one!

Then I thought of rum soaked cakes, and on that idea I drizzled a little da
vinci's sugar free hazelnut syrup on top of the cake, and it was totally divine.
This would also be fabulous with Suzanne's rasberry coulis, which would make
a wonderful level two dessert.

These are small additions and ideas but I hope you like them.
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LilLooLoo Posted - 14 May 2004 14:35      

This is sooooo goooood! And you can make it any flavor you want. A frozen
dessert just in time for a sweltering hot Texas Summer. It has a faux
graham cracker crust using whey protein powder. I use a brand from
GNC,Virtually Tasteless 100% ANY WHEY, plain. Hope you like it as well as
we do. So here goes:

For crust:
1/2 stick butter softened
1 egg 1/2 cup whey protein powder
6 pkgs. splenda (your taste 1 tsp. vanilla

Mix well and pour into small cake pan 8x8 sq or round. Place in preheated
350 deg oven. Baker for about 10 minutes or until top browns. Remove from
pan and place enough cake in food processor to grind up 3/4 cup crumbs.
Spread 1/2 cup crumbs into 8 x 8 square cake pan. Set aside

For the filling ingredients:

3 eggs seperated
1/4 cup Torani SF syrup (I used rasberry)
6 pkgs splenda 1/8 tsp. salt 
1 cup heavy cream

In double boiler combine 3 egg yolks(save whites) Torani syrup (add more
splenda if needed to your taste or even more syrup for stronger flavor) and
1/8 tsp salt. Mix well heat this mixture until small bubbles just appear
around the edge(stir constantly) immediately remove from heat and hot
water. Careful careful not to over do and cook the yolks. Put this in
refrigerator to cool. Meanwhile beat the 3 egg whites until soft peaks form
and add 6 pkgs splenda and beat until stiff peaks form. In another bowl beat
heavy cream until soft & fluffy peaks form(I added 4 pkgs splenda but you
don't have to).

Take the syrup and yolk mixture from the fridge(should be sort of jelled by
now) and fold in the beaten egg whites and whipped cream. Carefully so the
mixture stays fluffy. Pour over crumbs in the 8 x 8 pan. Take the remaining
1/4 cup crumbs and sprinkle over the top. Cover with saran wrap and place
in freezer for about 2 or 3 hours until frozen.

Now I just couldn't help myself here and I know I shouldn't have done it
but.....I had some frozen unsweetened rasberries which I thawed and
sweetened with splenda and 3 or 4 TBS water and let it sit in fridge to form
more juice. When I cut the frozen torte, I put a Tablespoon rasberries over
each serving of the torte. Talk about gooood on a hot summer night.

You can use any flavor Torani syrup. Im thinking next time I make this I will
use peach syrup and possibly throw in some chopped peaches. I don't think
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this should cause to much of an imbalance.

Enjoy!
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Little
Sharon

Posted - 15 November 2005 8:5      

I was experimenting yesterday and came up with a dessert that I would
definetly make again. I used Cindi's Crust (which tastes like a graham crust -
so good). I made up a package of lime jello according to directions and put in
the fridge to set. After it had set, I whipped up about a cup of whipping
cream, mixed in about 2 oz of cream cheese, then mixed all the jello in with
it. I did it all in my food processor. Poured it over the top of the crust and put
it back in the fridge to firm up. It was still very wiggly, but very good, and
very light. I put it in a small springform pan, but a pie plate would work just
as well. It stood up well enough that I could take it out of the springform pan.
I hope that you enjoy.

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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thinkpositive Posted - 3 February 2006 13:9      

Does anyone know of a brand name or recipe for a truly creamy (& of
course sugar free)salad dressing? I made the SS pink goddess recipe
from Fast & Easy and the couple of Tbsp of mayo didn't cut it for me.
I've tried (& love!) Marie's chunky blue cheese (no sugar) but it does
have buttermilk and milk products in it. I think it may have given me gas
(TMI I know but...)- I MISS MY ORIGINAL RANCH DRESSING!! Any
suggestions?

YOUR THOUGHTS CREATE YOUR TRUTH

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=50485')
javascript:openWindow('profile.asp?mode=display&id=22094')
javascript:openWindow('close.asp?topic_id=50485&topic_title=Looking+for+a+truly+creamy+salad+dressing%21%3F%21&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...9&topic_title=Looking+for+a+truly+creamy+salad+dressing%21%3F%21&forum_id=94&topic_id=50485[9/12/14, 3:06:07 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Looking for a truly creamy salad dressing!?!
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Original+truffle+recipe&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:06:12 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Original truffle recipe

Send Topic To a Friend

Author Posting

Pasofan Posted - 5 February 2006 4:53      

Could someone give me the original truffle recipe please??
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dona1012 Posted - 16 January 2006 18:2      

I made the cake using decaf coffe for liquid and added coconut extract
along with the vanilla. it is great. Dona

life without chocolate is not living. :)
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cmc4akc Posted - 31 January 2006 14:48      

This recipe has been a favorite of my family for years. It was so easy to
somersize for level one.

1. Mix together 2 envelopes Knox Unflavored Gelatine, sugar sub of your
choice to equal 1 cup, and 1/4 teaspoon salt in the top of a double boiler.

2. Beat together 2 egg yolks, 1/2 cup water and 1/2 cup cream; add to
gelatine mixture. Cook over boiling water, stirring constantly until gelatine is
dissolved and mixture thickens...about 10 minutes.

3. Remove from heat; add 1 tsp. grated lemon rind; cool.

4. Stir in 3 cups softened cream cheese (24 oz.), 1 tblsp. lemon juice, and 1
tsp. vanilla. Chill, stirring occasionally until mixture mounds slightly when
dropped from a spoon.

5. While mixture is chilling, make crumb topping:
Level one: It works well with no crust. I tried to make someone's recipe of
spice cookies (somersize recipe) and they were so dry they crumbled-up well
for crust.
Level two: Mix 2 tblsps. melted butter, 1 tblsp. sugar sub., 1/2 cup graham
cracker crumbs, 1/4 teasp. vanilla 1/4 tsp. nutmeg; set aside.

6. Fold 2 egg whits, stiffly beaten and 1 cup heavy cream whipped, into
chilled gelatine mixture.

7. Turn into 8" spring form pan and sprinkle top with crumb mixture. Chill
until firm. Enjoy!
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terry363 Posted - 4 November 2005 4:36      

i saw a recipe put can't seem to find it...it was made w/6 different jello
flavors and you added 1/3c sour cream and layered it...can anyone help me
find this recipe...thanks in advance for all your help!

have a great day!
terry
:)
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oiseaux Posted - 31 January 2006 7:29      

I found this recipe in a recipe book that I have, mind you that I have made it
yet.
It is not somersized but would not be difficult to somersized.

Homemade Ice Cream

2 cups of sweet cream ( heavy cream)
1 tbsp. white sugar, beat well
3 eggs, well beaten, add 1/2 cup white sugar use sweetener instead of sugar

then add flavoring you can use vanilla, banana extract. and salt

Combine the two beaten mixtures. This amount fills one refrigerator tray and
does not require stirring during the freezing process.

I thought this recipe seem pretty simple I just dont have enough cream here
to do it but this weekeend I will try this recipe.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=50426')
javascript:openWindow('profile.asp?mode=display&id=18881')
javascript:openWindow('close.asp?topic_id=50426&topic_title=Homemade+Ice+Cream&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+%28Desserts+%2D+Level+One%29&topic_title=Homemade+Ice+Cream&forum_id=94&topic_id=50426[9/12/14, 3:06:58 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Homemade Ice Cream
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...e+Pie%3F%26quot%3B&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:07:04 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:"Apple Pie?"

Send Topic To a Friend

Author Posting

klsron Posted - 12 May 2005 17:37      

I just started eating my apples this way and find it delicious!! Give it a try!!

Slice one apple. Cover with @ 1 T of sugar free maple syrup and sprinkle with
cinnamon. Place in microwave for @ 45 seconds on high. Remove and enjoy!

Started SS'ing 1/21/05
222/195/140
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oiseaux Posted - 23 January 2006 10:39      

is it a funky food I found a recipe of bran muffins and just wondering.
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oiseaux Posted - 23 January 2006 10:21      

Hint: Making the first layer of jello te night before gives this recipe a good
start.

4 packages of sugar free jello lemon lime orenge cherry 
2 envelopes unflavored gelatin
1 cup of cream and 1 cup of water 
1 container of sour cream
1/2 tablespoon of sweentener
2 teaspoon vanilla

Method:
1. Dissolve unflavored gelatin in 1/2 cup boiling water, let cool. THis is to be
mixed cream and water mixture to follow.

2. Dissolve 1 pkg of jello in 1 1/2 cups of boiling water, pour into a 9"x13"
clear dish, then place in refrigerator to set.

3. Dissolve another jello and leave at room temperature.

4. Meanwhile, bring cream and water to a boil, Remove from heat, add
sweeteer, vanlla, sour cream and gelatin mixture.

5. Alternate 1 1/2cups of milk mixture over set jello.

6. Continue same procedure with the two remaining jellos.

This recipe does take time to do but it is really good and kids love it also.

*Christmas time I use red and green jello.

Edited by - oiseaux on 1/23/2006 10:40:21 AM
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pfreeland Posted - 10 January 2006 9:32      

Cinnamon Spice Pork Rind Cake

7 egg whites,room temp.
2 cups of pork rind flour
2-1/2 c. splenda or 6 tbls sweetbalance
1/2 c. cinnamon 
1 tsp gr. nutmeg
1 tbls cinnamon extract
1 tsp baking powder
1 tsp baking soda 3/4 c. boiling water
3/4 c.,soured,scalded,heavy whipping cream ***
4 egg yolks
*** sour cream*** ~to sour the ceam add 2 tbls vinegar to the cream,to
scald,bring to slow boil and remove from heat immediately

Preheat oven to 350 degrees,lightly grease one 16x16 rectanguler pan,or 2
round or square 8 inch pans Add
flour,sweetener,cinnamon,nutmeg,extract,powder and soda.Mix until
thoroughly blended.Add scalded,sour cream and boiling water.Beat on low
speed w/ mixer umtil well blended.Add egg yolks and beat til smooth,Beat
egg whites w/ mixer on low speed til they are whites are thick and
frothy.Increase speed to high and beat until stiff,white peaks form.Be careful
not to overbeat or they will lose their volume.Gently fold in 1/4 of the egg
whites into cinnamon batterFold in the remaining egg whites,working quickly
yet to preserve the volume of the egg whites.Pour cake into pan.Bake at 30-
36 mins,depending on your preferred moistness level.Take out of oven and
cool in pan for 1-1/2 hrs,letting bottom cool.Invert cake onto plate lined
with waxed paper,cover w/ plastic wrap and store in fridge.
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OLIVIASMOM Posted - 8 January 2006 18:51      

Been looking for this recipe and can't find it. I think it was a neuman
recipe.
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Emerald Posted - 3 January 2006 17:3      

I modified CCTWINS4 almost level 1 chocolate mousse recipe.

1 block creamcheese
1/2 tbs of almond extract
1 tbs vanilla
5 tbs Splenda
1/4 cup heavy cream

Mix the above together until smooth. The resulting mixture will be thick. I
find that the mixture turns out much smoother if I heat the cream cheese in
the microwave for 20-25 seconds before combining the ingredients.
Otherwise, the cream cheese remains clumpy, which isn't ideal.

In a separate bowl, mix the following ingredients together.

2 cups heavy cream
4 tbs Splenda
1 tbs vanilla

Blend these three ingredients together until they are stiff. When you lift the
beaters, there should be peaks of cream on them.

Then, combine the two mixtures together. You can either chill the mixture
together in a big bowl, or put the mixture into a few small cups.

This dessert is very rich. I don't recommend eating more than 1/2 cup in a
sitting.

OPTIONAL:
Top the mixture with freshly whipped cream. I whip up another 1 cup of
heavy cream for the entire batch of mousse. I like to add a dash of Davinci's
SF Kahlua syrup for a special treat.

Edited by - Emerald on 1/3/2006 5:03:51 PM

Edited by - Emerald on 1/3/2006 5:05:28 PM
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mocha125 Posted - 9 December 2005 16:4      

I've seen many recipies for homemade gelatin desserts that use Kool-Aid,
but what about using extracts instead? I was thinking lemon extract.

Do you think this would work? If you have done this, what recipie and how
much extract do you use?
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Kris
Jordan

Posted - 17 November 2005 14:17      

Ok, all you dessert eaters - Here's your chance to vote on your favorite #1
dessert!

Please list your all-time, favorite Somersize Dessert.

Include the Dessert Name; Category (Pro/Fat or Carb); Level (1 or 2), and the
name of the person who submitted/created it.

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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phoffer Posted - 26 October 2004 7:44      

1/2 Cup butter
9 egg yolks
4 egg whites
juice of 4 lemons
2 tsp grated lemon zest
5 packets sugar substitute of choice
1 1/2 Cups heavy cream
1 tsp vanilla extract
Melt butter in medium saucepan over low heat
Remove from heat and whisk in yolks one at a
time.
Beat in lemon juice, lemon zest and sugar sub. and set aside.
In separate bowl, beat egg whites with 1 packet sugar sub. until soft peaks
form.
In another bowl beat cream with vanilla extract, fold this into the egg whites.
Stir 1/4 of the egg white/cream mixture
into the chilled egg yolk mixture to lighten
Then gently fold this back into the cream
egg white mixture. Spoon into 8 dessert
dishes and chill for at least 2 hours before
serving. You can use large wine glasses for
this dessert to.

Patricia Hoffer
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indyemmert1 Posted - 15 July 2005 12:48      

According to Real Simple magazine, you can use your ice cream maker
to make a soda slushie. Just pour in a can of soda and freeze to the
right consistency. I'm thinking a Fresca slushie would be awesome!

Phil. 4:13
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marie172 Posted - 13 November 2005 10:59      

I believe this is the original way it was written. I could be wrong. This is PTs
recipe (I am afraid to write out her name - other things I've tried searching
of hers have been deleted).

I don't use the form, but instead I baked this on a jelly roll pan lined with
parchment paper, then cut it into thirds to make a layer cake.

Easter Lamb Cake

Ingredients:
6 eggs
6 egg yolks
1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1
cup sugar)
3/4 cup whey protein (vanilla or plain), sifted together with
2 tsp baking powder *and*
1/2 tsp salt
1/2 cup melted butter, cooled
1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)

1. Preheat oven to 300 degrees.
2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.
3. Place the bowl in the top of a big soup kettle containing 2-3” hot water,
but not enough to touch bottom of bowl. Place both over low heat; water
should not boil.
4. With an electric mixer on low speed, beat the mixture continuously as it
warms. Finger test the eggs for warmth—when you dip a fingertip and only
a single drop “drips”, remove from heat.
5. Now beat at high speed for about 15 minutes (use this time to think
about some wonderful memories of people you love!), or until the mixture
cools and is very fluffy…it will be about triple in volume, with a whipped
cream consistency.
6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg
cream. Add vanilla and melted butter a little at a time, folding all very gently
into egg mixture.
7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1
Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3
lifting strips of waxed paper (2” wide; length = width of your pan plus twice
the depth plus an extra 2-3 inches), centering each in the bottom of the
pan, bringing length of strip across the bottom, and up the sides of pan,
with the ends folded over the outside top edges. Grease the top surface of
these papers also, so they won’t adhere to the cake bottom. If you’re using
a “form” pan (like the Lambie!), press & *squoosh* the greased waxed
paper strips gently to conform to the pan’s contours.
8. Pour in the lovely batter.
9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly
browned and begins to pull away form the sides of the pan. Then get that
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puppy right out of the oven, lift out of the pan(s), and peel off lifting strips
ASAP!!!
Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful
golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats
*LEGAL* Treat!

Edited by - marie172 on 11/13/2005 11:21:05 AM
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PrincessTudy Posted - 27 November 2003 5:32      

(NOTE: This recipe is from the 2002-3 Boards, and was created by TeriT.
I use it in my *PT's Butter-Rum Caramel "Apple" Torte 'n Trifle*, adding
1 tsp. RUM EXTRACT to Teri's recipe--PrincessTudy)
***********************************************************

SomerSized TT’s Fool Proof Caramel Sauce 
(Pro/fat)

by Teri T

Because so many of us have had trouble with making Caramel Sauce, I
wanted to share it with everyone. This sauce is great and is so easy to
make.

Ingredients:

1/2 cup butter (if you don't like salt, you can use unsalted)
1/3 cup pure crystalline fructose (Note:it won't work with Splenda or
Sweet n Low)
1 cup heavy cream 
1 teas. vanilla extract

Method:

In a saucepan, combine the butter,fructose and vanilla.

Whisk over medium high heat until sugar is dissolved (approx. 2-3
mins).

Add cream slowly (be careful, as, can boil over).

Lower heat to medium-low and heat until bubbly and caramel in color.
Do not burn.

Let it cool and store in the refrigerator.

I poured it into a plastic squeeze bottle for convenience. It will harden in
the fridge but, only takes about 20-30 seconds to soften in the
microwave. I absolutely love this, it tastes sooo good :)

********************************************************

Many*Thanks* to TeriT for ZeeSweetSharing! -- PT

FORGET YOUR TROUBLES AT THE CASTLE!!!
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Chissa_Belle Posted - 11 November 2005 20:5      

Hey guys! Last year I remember picking up a REALLY yummy caramel
sauce recipie made with crystaline fructose... anybody here still have it
on hand? I'd really appreciate it =) thanks!
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suzysun55 Posted - 25 November 2003 7:51      

Our newspaper (Rochester D&C) had this recipe in this morning. I cannot
help but believe that between all the excellent cooks, this couldn't be
somersized to be a yummy crustless, legal apple pie!
I'm thinking crystalline fructose would need to be used, as it is in the
caramel sauce recipe?
Carmelized Apples (or crustless apple pie!)
6 Tbsp unsalted butter, divided
1 1/4 cups sugar substitute, divided
4-5 pounds crisp, not-too-sweet apples, like Granny Smith, peeled, cored
and sliced
1/2 tsp ground cinnamon

Heat oven to 400 degrees.
Combine 4 Tbsp butter with 1 cup sugar substitute and a Tbsp of water in a
10 or 12 inch nonstick, ovenproof skillet. Place on stove on medium heat.
cook, shaking pan occasionally (do not stir), until sugar substitute melts
into butter and mixture bubbles.
Turn off heat, then add apples in layers.
About halfway through, dot with some of the remaining butter and sugar
substitute. Use rest of butter and sugar substitute on top, along with
cinnamon if you like. Pur in preheated oven.
Bake, undistrubed, until apples give up their liquid, the liquied evaporates
and sides are dark brown and sticky-looking. This wil take around 45
minutes, but it could be considerably longer or shorter, depending on the
water content of the apples. (be sure to watch - -if it bakes to long, you'll
never get it out of the pan!)
Remove from oven and let cool.
Serve straight from the pan - -or, for a more attractive presentation, invert
onto a plate.
Serve with flavored whipped cream!!!!!
If someone tries this - -please post the results!
-Ellen
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TaniaLynne Posted - 20 September 2004 12:20      

Ok got lots of zucchini and I am trying to find some great desserts dishes
I could use it in. I thought I remembered seeing something about an apple
dessert but you used zucchini.........if you know what I am talking about
then please share. If not ANYTHING I would love. I want to use up all of
what I got with new ideas!

Tania Lynne
Started Nov. 1st,2003
245/185/170ish
Working from home with my girls by my side
http://goodliving.internetmoms.net
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glassart Posted - 6 June 2005 7:43      

Has anyone tryed to make zucchini crisp, instead of apple crisp????

I am so hungry for apple crisp but I can't have fruit, (Dr bernsteins
plan).....Any hints????

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=47100')
javascript:openWindow('profile.asp?mode=display&id=17566')
javascript:openWindow('close.asp?topic_id=47100&topic_title=zucchini+crisp&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Endings+%28Desserts+%2D+Level+One%29&topic_title=zucchini+crisp&forum_id=94&topic_id=47100[9/12/14, 3:09:41 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: zucchini crisp
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...anillia+extract+question&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:09:47 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Vanillia extract question

Send Topic To a Friend

Author Posting

Timeforachange Posted - 24 October 2005 9:29      

Where can I buy, web or food store, vanillia extract without sugar? I
am interested in other flavors as well but I can't find any without
sugar.

Thank you.
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mountain_momma Posted - 24 September 2005 12:19      

I am looking for a recepie that I used a couple of years ago. I wish
I could remember who I got it from but I believe it was one
gridmomma had. I remember it had cream cheese and lemon juice
and sweetener ( of course ) and heavy cream but not sure how
much of everything and it didn't have a crust. It was just spooned
in little serving dishes. If there is anyone out there that remembers
this I would apreciate it if you could post it here. Thanks
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kaygirl Posted - 26 February 2004 13:58      

Can someone tell me what the equivalent of Splenda would be to
Somersweet? Do they measure the same (1/2 cup of Somersweet equals 1/2
cup of Splenda)?
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mountain_momma Posted - 10 October 2005 20:54      

I have recently moved and have not yet found the box that has
the rest of my cook books in it ... what I am looking for is a
chicken recipe that uses the pressure cooker and has roesmary in
it. I thought it was chicken Marcella but not sure ..... I know it isn't
in the Eat Cheat book cuz I have found that one. Hellllpppppp
anyone!!!
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Holly C Posted - 26 September 2005 8:8      

I just got some Agave Nectar from HyVee (organic section). It is a new
natural sweetner made from the juice of the agave plant. (a cactus like plant?
) It says that it has a fructose content but it has a low glycemic index and is
good for diabetics. It looks like honey and it comes in a couple of different
colors (light, amber and dark amber) It does have carbs of 16g. It may just
be good with our carbs. Let me know if anybody knows anything about this.
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Morgonn Posted - 24 August 2005 17:14      

Atkins' Crustless Cheesecake:

Ingredients: 
12 oz cream cheese, softened 
3 pkts Splenda® or Sweet-N-Low® 
1 tsp. vanilla extract 
1 Cup heavy cream 
1/2 Cup fresh strawberries, quartered. (optional)

Combine cream cheese, sugar substitute, and vanilla extract in a bowl and
mix well. Beat the heavy cream in a separate bowl until it forms soft peaks.
Fold the whipped cream into the cream cheese mixture.

Transfer the mixture to a large glass bowl and chill, covered with plastic
wrap, for at least 25 minutes. Top with berries if you like. Serve immediately
or store, covered with plastic wrap, in the refrigerator for up to 2 days.
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eoaks Posted - 21 September 2005 13:14      

I am looking for a easy dessert to take to a women's retreat. Any
suggestions? Thanks.
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cherylpi2 Posted - 24 September 2005 14:23      

Has anyone tried the Blueberry Jiggly Fruit Gels from "Fast & Easy"? I made
them today and they seem awfully thick. I wonder if I did something wrong.

Cheryl
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rosieo Posted - 17 September 2005 10:5      

I'm curious why there are is no mention of xylitol here. Is it bad?
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cateyes81 Posted - 2 September 2004 19:42      

Hello

I am looking for an easy to make not so unhealhty dessert involving vinilla
protien poweder? maybe something with heavy whipping cream in it? eggs?
its just i dont want to make the sour cream pound cake sounds way to
unhealhty! any ideas? i know you guys must have some!
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knitab2 Posted - 25 August 2005 19:18      

I made ice cream with SS mixes and SS ice cream maker with the
recommended 2 c whipping cream, 1 cup half and half. I mixed the
recommended time but my ice cream had little bits of butter like stuff. What
did I do wrong? Would it be better to use less cream and more half and half?

AnneB.IL
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FrozH2O Posted - 16 August 2005 8:6      

This is a take on Dawn's Easy Cheesecake. I just cut the recipe in half
(kinda) and microwaved it. It worked for me. Actually I hate posting recipes
becasue I am such a non picky eater so I hope you like this.

Microwave Cheese Cake

1 8 oz cream cheese
1/3 cup sugar subtutute(I used WL)
1/4 t. Vanilla (I don't measure but it is about half the cap and it is a small
cap)
1 egg
1/4 t. lemon extract (same for vanilla)

In a med. microwave safe bowl microwave cream cheese about 30 sec. or
until soft. Add sugar substitute, egg, and extracts. Mix well. Microwave 4
min. full power. Cooking times may vary for size of bowl or type of
microwave and yes, I just use the same bowl I just mixed it in.
Remove from Microwave and allow to cool enough to put into the
refrigerator. Refrigerate for 2-3 hours till cold. Eat w/ rubarb sauce or plain
or however you like it. You could change the lemon extract to be carmal or
chocolate just like in Dawn's recipe.

Thanks Dawn!
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teri Posted - 22 July 2005 12:6      

I have seen or heard of it somewhere but just can't remember?

Does anyone know if the little snack/dessert of ricotta cheese and
wondercocoa is the only ingredients? Maybe splenda too? It just sounded good
but didn't want to waste the ingredients if that wasn't correct.

Thanks for any help!
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Rinky Posted - 2 April 2005 22:45      

I made the cinnabon somersized recipe with Caramel sauce from apple dip
under post help with my kids lunches and it was pretty good the caramel was
a little too sweet for me . next time I will use less sweetener.
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suziebs Posted - 8 August 2005 12:2      

Does anyone have a "sugar glaze" recipe. I have tried Cinnabons recipe and I
think it would taste even more like cinnabons if it had a glaze. I did just find
that some people have been using cream cheese frosting so I will try that.

Thanks, 
Suzie

Suzie
Started Somersizing March 2005
186/165/115
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Mel0505 Posted - 5 August 2005 18:48      

I am a newbie and couldn't resist trying the Authentic Cheesecake posted by
"dklutz". I must of done something wrong, because it was super bitter. I
added the correct amount of Somersweet. The reason I chose this recipe was
because of all the rants and raves. Any ideas where I could of went wrong? I
love cheesecake and would love to feel like I am indulging. Thanks ...
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wired_foxterror Posted - 29 July 2005 5:50      

Baked Ice Cream

3 egg whites
1/2 cup of sugar substitute 
1/4 teaspoon cream of tartar

Do this the day before: Fill 4 medium size oven proof ramekins with
your favorite legal ice cream. Place in freezer to keep from melting.
Make a meringue with egg whites, cream of tartar and sugar. Cover
ice cream with meringue and return to freezer . (Be sure that the ice
cream is completely covered with the meringue)

Just before serving: Place ice cream cups on cookie sheet and place
about 2 to 3 inches under broiler until brown. Serve immediately.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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RuthF Posted - 25 July 2005 15:25      

You guys have such wonderful ideas for things to cook. I travel for a living
and live in a hotel three days a week so I don't cook much. Are there any
store bought treats out there that are legal? I tried the sugar free jello and I
couldn't get past the Spenda aftertaste. I miss an occasional sweet now and
then, especially ice cream.
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lhawkins Posted - 25 July 2005 15:1      

I read in my Better Homes & Garden cookbook, to make the ice cream taste
better and thaw slower to ripen it for 4 hours. After the ice cream maker
makes the ice cream remove the beater. Place plastic or wax paper over the
top of the bucket. Replace the top and plug the hole. Then put ice and salt
around the container that holds the ice cream and let it freeze for 4 hours. I
made some non-legal ice cream yesterday for a church ice cream social and
it sat out in a plastic bowl for over an hour and did not melt in to liquid. It
also had the consistency of soft serve ice cream. It would be very easy to SS
this ice cream since the only thing you would need to replace is the
sweetner. I believe the recipe is very close to Suzannes with the half and
half, sweetener, vanilla and whipping cream.
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Rolorocks Posted - 22 July 2005 20:17      

I felt like something sweet today after my pro/fat meal and i have not been
making anything sweet for a long time, so i decided to experiment.

I took one egg, seperated the egg white and yolk. I beat the egg white until
it was slightly stiff, added a splash of vanilla, some splenda (about less than
1/2 tsp), a very small pinch of cream of tartar and the egg yolk.

I beated it a little more. Heated a small nonstick pan (sprayed with pam) on
light heat. Poured batter in pan. Then when crepe settled to golden brown,
flip on other side and take out of pan when ready.

You can put whipped cream or sf syrup or berries. I ate it by itself and it
was delicious!! I liked it so much i repeated the recipe and added some
instant coffee and vanilla for a french vanilla coffee flavour. It will taste sort
of eggy but I really liked the light airy texture and yummy taste. Enjoy! 

Go with your head, heart, guts, and no one else's!
best_spice@hotmail.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=47962')
javascript:openWindow('profile.asp?mode=display&id=19100')
javascript:openWindow('close.asp?topic_id=47962&topic_title=pro+crepes%2Fpancakes%21%21&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...serts+%2D+Level+One%29&topic_title=pro+crepes%2Fpancakes%21%21&forum_id=94&topic_id=47962[9/12/14, 3:13:03 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: pro crepes/pancakes!!
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...d+nonfat+milk%3F%3F&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:13:09 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Whipped nonfat milk??

Send Topic To a Friend

Author Posting

suZ-Q Posted - 1 August 2004 10:2      

Does anyone know if nonfat milk can be whipped in the iSi whipper???
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tpfriend Posted - 8 July 2005 16:42      

1 pound rhubarb
1 cup Spenda
Batter, see recipe below
1 egg
3/4 cup creme fraiche or heavy cream

Lightly butter an 11-inch tart pan (I used a quiche pan). Preheat oven to 375
F.

Peel the rhubarb if it's tough and stringy and dice into small squares. Toss it
with the Spenda and set aside. Meanwhile, make the batter and spread it
evenly into the tart pan pushing it against the edges to make a slight rim.

Beat the egg and add the creme fraiche or cream. Distribute the rhubarb over
the batter keeping it within the rim. Pour the custard over the rhubarb and
bake until set and lightly browned, about 40 minutes. Serve the tart warm
with whipped cream, if desired.

Batter:
1/2 cup butter
1/2 cup Spenda
3 eggs, at room temperature
1/2 teaspoon vanilla
1 cup whey protein powder
1/2 teaspoon baking soda

Cream the butter and Splenda until light and fluffy, then add the eggs, one at
a time, and beat until smooth after each addition. Add the vanilla, then the
protein powder and baking soda.

Started again 4/27/05: 148/143.5/125 to 130
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Nanz Posted - 10 July 2005 12:22      

Hi all,

This is the time of year that I usually go experiment with various level one
flavors of frozen ice cream. However, we just learned DH is lactose intolerent.
He does well with frozen yogurt. So I was thinking of experimenting with level
one ff frozen yogurt recipes.

Has anyone already made a successful one? Please share.

TIA

Nancy
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weesers Posted - 9 July 2005 17:1      

I am posting this under desserts, but I love it as an afternoon snack. It is
really easy to make, even though it takes a little time. This would be
considered a level 1 fruit.

Cantaloupe Sorbet

1 cantaloupe, peeled, seeded and cut into chunks
Sweetener equal to 1 c sugar
1 cup water
2 Tbsp lime juice

Put the 1 cup of water and sweetener in a small saucepan and heat. Stir until
sweetener is dissolved. Place in a container with a lid and refrigerate until
cold.

Put cut up cantaloupe and lime juice in a food processor and process until
smooth. While the processor is running, slowly pour the syrup you made
earlier in and process until well combined. Pour the mixture into a shallow
metal pan. Cover and freeze til hard, 4 to 5 hours or overnight.

Break up frozen sorbet and put the chunks into the food processor. Process
until smooth. (I had to add about 8 Tbsp of water here to get the sorbet to
break up and process.) Pour back into the shallow metal pan, cover and
freeze for about 30 minutes.

Started 6/20/03;181/141/130
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shortcutie02 Posted - 23 May 2005 20:44      

Hi, I was wondering if anyone had a recipe for sugar-free gummi bears?

Sincerely Amanda
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Rinky Posted - 2 April 2005 11:19      

There was a recipe that I found in my taste of home mag it was vanilla ice
cream with cheese cake blueberries and crumbled crust. Haven't had time to
try it but thought you could add cheese cake of choice crust from sept4embers
lemon bars and sf torani syrup? let me know if you try it!
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BJNASHLEY Posted - 19 June 2005 9:29      

CAKE WITH PORK RINDS? WOW sounds great Can I get that recipe?
THANKS and can you tell me difference in Adkins and Somersize?

ANNETTE WALKER
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mjlibbey Posted - 12 October 2003 22:23      

Hi! I came across this recipe last night, while looking for new veggie
casseroles. I thought...for those who are enjoying Suzanne's Vanilla Protein
Shakes, you might want to give it a try. Mary

Sugar Cookies
You'll find it hard to believe but these taste just like 
old-fashioned sugar cookies without a speck of sugar!
1 cup butter, softened (2 sticks)
2 1/4 cups Carb Solutions® vanilla shake mix(use Somersize Vanilla Shake
Mix)
1/2 cup Splenda® sweetener, divided
1/2 teaspoon vanilla extract
1 large egg

Preheat oven to 375º. Spray a nonstick cookie sheet and then set aside.
Place 1/4 cup Splenda® in a small shallow bowl and then set aside. In a
medium bowl cream butter, shake mix, remaining Splenda®, and vanilla
extract thoroughly. Stir in egg until well mixed. Shape into 1" balls and place
on prepared cookie sheet 2" apart. Flatten with the bottom of a glass,
sprayed and then dipped in Splenda®. Dip glass in Splenda® between each
cookie, shaking off excess. Bake 8-10 minutes. Cool on a rack to room
temperature. Store covered in the refrigerator. Best when served cold. 
40 Cookies

Edited by - mjlibbey on 10/13/2003 12:58:53 PM

Edited by - mjlibbey on 10/13/2003 3:47:12 PM
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darren's
girl

Posted - 28 June 2005 6:21      

Has anyone got a peanut butter cheesecake recipe or even know if it is
legal for level 1?
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shortcutie02 Posted - 24 June 2005 15:37      

Hi, I was wondering if anyone knew of a easier recipe for, Cheesecake for
Level One? I tried the one in the, Somersize Dessert book, and it came
out looking really..not good, lol!

Sincerely Amanda
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kd lite Posted - 20 October 2003 9:51      

I am not the originator or this recipe so I can't take the credit. I got it off the
old recipe board and had a request for it. It is a wonderful recipe so thank-
you to whoever originally posted it.

CREAMY BANANA PUDDING
(Level 1 Pro/fat)

1½ Cups Cream
4 - Egg Yolks
¾ Cup Splenda
2 Tsp Banana Extract (Or any other flavor)
2 Tsp Gelatin 
¼ Cup Water

* Pour ¼ cup water in medium mixing bowl and sprinkle the gelatin over
it. Stir to dissolve. Set aside.

* Pour 1 cup of the cream into a saucepan and bring to a boil.

* While you're waiting for the cream to heat. In another mixing bowl, beat the
egg yolks and sweetener with a mixer until it has thickened slightly and is
lemon colored. Approx. 5 minutes.

* Once cream has come to a boil..slowly whisk it into the gelatin and combine
well.

* While beating the yolks, pour the cream and gelatin mixture SLOWLY into
the eggs as you continue beating.

* Add the remaining ½ cup cream and the banana extract and beat until
smooth.

* Pour into serving bowl, or individual custard cups and chill several hours
until
set. Top with freshy whipped cream if desired..YUMMY

***You can substitute the banana extract for a variety of different flavors.
Butterscotch is particularly good!
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Twiggy88 Posted - 20 May 2004 15:0      

Protein-Fat Popsicle

2 oz cream
6 oz water
1 scoop SS protein shake mix
(or 1 scoop level 1 protein powder and
1 tsp flavouring)

mix all ingredients, pour into popsicle molds, freeze
makes 4 popsicles

***twiggy88

Edited by - twiggy88 on 5/24/2004 7:10:10 AM

Edited by - twiggy88 on 11/29/2006 3:55:17 PM
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mig108 Posted - 26 September 2003 15:52      

What does everyone do with all the left over egg whites after making ice
cream?
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Pat
Polito

Posted - 30 September 2003 5:28      

Ingredients:
3 eggs, slightly beaten
3 tsp. somersweet
1/2 tsp. vanilla
1/8 tsp. almond extract
1 1/2 cups heavy cream
1/2 cup water
cinamon & nutmeg (dash)
Blend eggs, somersweet,vanilla &
almond extract. Place heavy cream & water in small saucepan on top of stove,
and heat until just warm. Do not boil. Add the warmed cream to the egg
mixture & stir well. Pour into custard cups. Sprinkle cinamon & nutmeg on
top. Place custard cups in a deep roasting pan. Add one inch of hot water to
roasting pan. Place in 400 degree oven for 25 to 30 mins. or until set. Enjoy!!

SisterPat

Edited by - Pat Polito on 3/6/2005 4:22:10 PM
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shortcutie02 Posted - 8 June 2005 17:32      

Hi, I was just wondering if Sugar-Free Pudding was allowed? I have the,
"Jell-O" kind. Right now, I am on Level One.

Sincerely Amanda
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Pat
Polito

Posted - 12 May 2005 16:14      

Ingredients:
3 cups very dry ricotta 
1 Tbsp. somersweet
2 tsp. vanilla
Drain the ricotta in colander till very dry. Mix with somersweet & vanilla. Blend
with electric mixer.
Enjoy!

SisterPat
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Driftwood Posted - 26 April 2005 13:23      

Hi! I thought I would share this since I make these all the time, and since
it's now warm weather time! It's great on a hot day! I have these on
mornings when I just don't feel like breakfast too, or for a inbetween meal
snack! It's an easy way to get your fruit for the day and they are really
refreshing!

Take 1 bag of frozen strawberries and 1 bag frozen pineapple chunks, pop
them into the blender add 1/2 cup davinci sugar free pineapple syrup add
1/4 to 1/2 cup sweetner to your taste and Blend until well blended, then
add in 1 cup club soda and mix that in with a spoon very slow so it wont
puff up and over flow on you! Then pour into pop cycle molds and freeze
until hard. Pop out and enjoy!
You can make different flavors by changing the fruits and or the syrup!

Drifting forward full speed ahead!<>< 
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GARNET2002 Posted - 11 November 2003 0:46      

Got a recipe to share with you all, looked good to me, tell me what ya
think. I haven't got to make it yet, but couldn't wait to tell ya about it. I
found it in some recipes, thought we could somersize it. If it tastes
anything like the ice cream you buy on a stick that's orange on the
outside and white in the middle I know it would be good! It looks like it
would be level-l to me, correct me if I'm wrong. Here goes:

Creamsicle Cheesecake

2 pkgs. (8 oz.) cream cheese-softened
1/2 C. sugar (use Splenda or Somersweet)
2 eggs
3/4 cup sour cream
1 teas. vanilla extract
2 drops yellow food color
1 teas. orange extract
1 drop red food coloring

Preheat oven to 350 degrees F. In a large bowl, beat the cream cheese
and sugar until light and fluffy. Add the eggs; beat well. Add the sour
cream and vanilla; mix well. Place 1 cup of the mixture in a small bowl
and stir in the orange extract and the yellow and red food colors. Pour
the remaining cream cheese mixture into the pie crust (omit the crust
and fix it like Suzanne does I guess). Add the orange cream cheese
mixture into the crust by spoonfuls, then swirl with a knife to create a
marbled effect. Bake for 30 to 35 minutes, or until firm around the
edges. (The center will be slightly loose). Allow to cool for 1 hour, then
cover and chill for at least 8 hrs. before serving.

For a nice finishing touch, top each slice of cheesecake with a dollop of
whipping cream and half of an orange slice.

serves 6-8
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whitehere Posted - 5 May 2005 12:10      

thanks for the advice from my last post for a mothers day dessert. i think i
would like to make a cheesecake since ilove it myself and then i can keep it
level one. do any of you have a favorite recipe? thanks again in advance
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LilLooLoo Posted - 18 February 2004 22:41      

Mock Coconut Cream Pie Filling

Splenda to taste
4 oz. cream cheese
1 egg beaten
1 cup heavy cream
1/2 tsp. vanilla extract
1/2 tsp almond extract
3/4 tsp. coconut extract.

In a small bowl beat egg with 1/4 cup heavy cream and set aside. Pour
remainder of cream in sauce pan. Add cream cheese and cook on medium
heat stirring constantly until cheese melts. Add beaten egg mixture and stir
contstantly until starts to thicken add the extracts and continue stirring until
thick or pudding consistency. Pour into the egg shell pie crust I previously
posted here. Refrigerate until ready to serve.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=38331')
javascript:openWindow('profile.asp?mode=display&id=8557')
javascript:openWindow('close.asp?topic_id=38331&topic_title=Mock+Coconut+Cream+Pie+Filling&forum_id=94')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ts+%2D+Level+One%29&topic_title=Mock+Coconut+Cream+Pie+Filling&forum_id=94&topic_id=38331[9/12/14, 3:16:25 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Mock Coconut Cream Pie Filling
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Jello+with+Strawberries&forum_id=94&forum_title=Happy+Endings+%28Desserts+%2D+Level+One%29[9/12/14, 3:16:31 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Happy Endings (Desserts - Level
One) | Thread:Jello with Strawberries

Send Topic To a Friend

Author Posting

DebB Posted - 20 April 2005 12:39      

This really isn't a "recipe", but we just love this:

1 large box (0.6oz size, 8 servings) Raspberry Jello (contains aspartame)
1 (10 oz) bottle of club soda
fresh sliced strawberries

Make the jello according to package instructions, except decrease boiling
water to 1 3/4 cup (instead of 2 cups). Then pour the bottle of club soda into
your measuring cup and add cold water to equal 1 3/4 cups. Chill about 1 - 1
1/2 hours until it just starts to set up.

Slice as many strawberries as you'd like into your dish and pour the jello over
and chill until firm.

If you add some whipped cream (which I recommend!) this bumps it to
Almost Level 1.

I have found in the past when I've added fruit to sugar-free jello, that it gets
watery and not too attractive. Using the decreased amount of water and the
club soda really made a big difference.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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erjen_lower Posted - 21 April 2005 6:30      

I made Teri's #1 ice cream and instead of vanilla, I added banana extract.
SO yummy....

Jenn

Edited by - ForumModerator on 4/21/2005 7:47:12 AM
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shortcutie02 Posted - 24 May 2005 22:22      

Does anyone have a recipe for marshmallows?

Sincerely Amanda
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Abeem Posted - 23 May 2005 18:9      

Sorry...can't find the Tetty T's Carmel Sauce. Sounds excellent. Still so new at
this and this is a LOT of information to sort through. But...am getting there
and doing well.

Thanks. I also had just posted to find the Ice Cream recipe, too. I have
figured out that it sounds like you need an ice cream maker. Don't have one
so when I read the recipe I'll have to see what to do with that one, too.

Thanks all!
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stramberry229 Posted - 23 May 2005 12:21      

Need to know if 7 - eleven has something i can get to stop this sweet
craving???? any ideas???? Thanks!
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NanaSpud Posted - 20 May 2005 14:49      

I'm having a major sweet craving right now and I need a recipe that does
not require cream/sour cream or whey/protien powder since I have none of
these items.

Can someone help???

Thanks - Natalie
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vevvy Posted - 19 May 2005 8:24      

I WAS TOLD ALL I CULD HAVE ON LEVEL WAS FAT FREE MILK BUT THE
RECIPES IN FAST AND EASY HAVE HEAY WHIPPING CREAM OR HALF AND
HALF. ARE THERE HWC/H&H MADE WITH WITH SKIM MILK OR I,M I MISS
UNDERSTANDING.
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AmyLS Posted - 9 May 2005 5:24      

My grandma Hill (Alice) made this absolutely delicious lemon chiffon pie when
I was younger. I have the recipe stuck in my head, and I somersized it.
Although instead of a pie, I made bars. So Twigs, here's teh recipe along with
the other's in chat who wanted this. I happened to like this one, and it's
pretty close in tasting to the original recipe, which I wasn't sure it would be,
but OMG, now I can have my favorite dessert!!!!

8 oz. of whipping cream whipped with sweetner to whipped cream consistency

14 oz. sweetened condensed milk (recipe to follow)

1/4 to 1/2 c. lemon juice

September's crust for her lemon bars

Sweetened Condensed Milk

2 1/2 c. cream

6 egg yolks

1/2 Tbsp sweetner

Whisk ingredients together over low heat until thick. Remove from heat and
let cool completely.

When Sweetened Condensed milk is cool enough, fold into Whipped Cream
and layer over pie crust and chill for at least 4 hours. May have to chill longer
for it to set completely (I like to chil it overnight.)

Started Somersizing 7/03 restarted 5/04
135/130/130

Edited by - AmyLS on 5/9/2005 1:40:29 PM
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whitehere Posted - 3 May 2005 17:17      

i am new to ss and have been relly looking at the website for help. for
mothers day my husbands family meets for desert. everyone brings a
dessert to share and i really want to take a fabulous ss recipe. i have made
the sour cream pound cake twice and it doesn't turn out very good for me.
looking for something to really fool them if possible. will consider an almost
level 1 cheat for the day as opposed to the real thing. thanks for any help
you can offer. looking for something real yummy!!!
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GARNET2002 Posted - 24 April 2005 15:46      

Hi all,
This is level-1, no fat calories, no carbs, no calories, just perfect, you
won't gain any weight at all on this cake!! Hope you like it!!

Never Fail Wedding Cake....

2 cups friendly spirit
1/2 cup affection

Blend together and add sufficient faithfulness to cling together when
stirred well.

Then add:

2 cups devotion
1 cup prudence
1 cup gentleness
1 1/2 cup modesty

Add 3 cups enjoyment with patience and love; blend in 3 cups cream
which has been whipped well, then fold in 8-oz. of wisdom and
experience, 3 cups human kindness. Top with much sweetness of
disposition, mixed with cheerfulness.
Pour into the golden bowl of domestic happiness lubricated with the oil
of gladness and bake in a blessed oven heated by the fire of true love.

I'm not to good at cracking jokes, but I thought I might have had you all
going, thinking I had a good cake recipe..with no calories and no weight
gain. LOL...Hope you liked the recipe...

GARNET2002
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daviansmom Posted - 25 April 2005 5:46      

I'm not positive this is level one. Hopefully someone with more
experience can answer that. My sister made this for me for my birthday
and it was so good! She actually had hers "set" in a pan, but I have not
been able to accomplish this yet. I just mix it up and eat it YUM!

Creamy Cheesecake Dessert

1 8 oz package cream cheese softened
1 8 0z package sour cream
1 8 oz package Cool Whip Free
1/3 cup splenda
1 tsp. vanilla

With a fork or mixer combine cream cheese and sour cream until mixed
together well. Add splenda and mix well. Add vanilla and mix, then add
Cool Whip Free. Continue mixing until all ingredients are mixed well and
that's it! ENJOY!

Julie
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kacikasem Posted - 24 April 2005 13:22      

Does anyone have the recipe for the vanilla sour cream cake that called for
vanilla whey powder? It was posted on Friday but now I can't find it
anywhere. I want to make it because people were raving about it but I
don't even know who the original author is. PLEASE HELP :( Desperatly in
need of some type of cake.
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erjen_lower Posted - 22 April 2005 17:45      

Does anyone have a tried and true recipe for marshmallows? I was going
to order some SF ones, but the maltitol stopped me.

Jenn
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ForumModerator Posted - 11 April 2005 20:23      

Hi all,

Just a small reminder. Recipes that contain cocoa or chocolate are
not Level One. They are Almost Level One, and should not be posted
here, or your threads will be removed. Please post these recipes
under Almost Level One. This helps avoid confusion for new people.

Thank you.
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JUST
ME

Posted - 16 March 2005 17:58      

NO-BAKE CHEESECAKE

Crust: in a small bowl whisk 1 egg well. Add 1/3cup brown sugar
DiabetiSweet(or other sweetener to equal 1/3c sugar), 1 1/2 tsp cinnamon
and 1 cup whey protein powder and 1 cube(1/2cup) softened butter.
spray a 9x9 pan with PAM and press mixture in firmly. Bake in 350degree
oven for 20 minutes until crisp and lightly brown. set aside to cool.

Filling: sprinkle 2 envelopes of Knox gelatine over 1 cup water in a small
saucepan. Heat it up, whisking well to dissolve. Set aside

Whip 3/4 cup cream to soft peaks....set aside.

In a large bowl beat until fluffy, 4-8oz pkgs of softened cream cheese and
sweetener equal to 2 cups sugar.
Mix in well 1/2 cup cream, the gelatine mixture, and 1/4 cup flavoring of your
choice( key lime juice, lemon juice, or vanilla and almond extracts, I liked
3tbls of vanilla and 1 tbls of almond)
Fold in the whipped cream

Pour onto the crust and refridgerate until firm

thanks to mzladyt who's sugar cookie inspired me to make this

Edited by - Just Me on 3/25/2005 7:38:36 PM
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Twiggy88 Posted - 8 October 2004 10:53      

Ice Cream for the Brave
(a.k.a. Shroomscream)

With a hand blender, combine
1/4 cup water
1 Tablespoon albumen (egg white powder)
1/4 teaspoon somersweet
1/4 teaspoon Shitake 5-spice mushroom rub
Then blend in 
1/2 cup cream

Pour into a container that has a lid and freeze. Place lidded container in the
freezer and shake every 10 min for the first 1/2 hour. Let freeze.

Oh, it's really good. It's sweet and creamy and tastes like Somersize shitake
5-spice mushroom rub. Main flavours anise & cinnamon. Definitely for those
who like 'diferent'.

Be Brave and enjoy!

*** twiggy88

Edited by - twiggy88 on 3/28/2005 5:12:49 PM
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Rinky Posted - 30 March 2005 12:8      

I Can't seem to find them anywhere!
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Jersey
Girl

Posted - 19 October 2003 18:20      

I tried to use the crust from September's Lemon Bars as a crust for the Mock
Pumpkin Pie. The result? Well, I feared that cooking it for so long might burn
it somewhat since it is so delicate. It did turn out a little dark and the crust
sort of melts instead of holding it's shape...but the good news is that it's
DELICIOUS!!! It adds a whole new dimension of flavor. Works well with
pumpkin pie. It kind of reminds me of the crisp part of apple crisp! Hey!
Maybe I discovered another use for it? I think I will try crumbling it on top of
an apple pie!!! I will post the results when I try it.

~~Julia~~ <><
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travellingbibi Posted - 23 May 2004 14:31      

Hi all. I'm a HUGE frozen yoghurt fan and realize I can't have this...but
I'm assuming that I can have sorbet once in awhile. Does anyone have
any good sorbet recipes? I heard there was a peach one going around
but can't find it anywhere.

Many thanks in advance.

P.s. I recently found out that I don't tolerate cream very well - so it will
have to be something with fruit and syrups I suppose?

Jenn Corr
Virtual Assistant
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Rinky Posted - 15 March 2005 14:9      

This is delicous on a hot summer day! I keep a can of dole pineapple chunks
in my freezer. When I want a cold dessert Quick I pull it out and let it sit for
10 min. then open the can , put it in the blender and blend until smooth.
Tastes just like sorbet!
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manda318 Posted - 17 March 2005 8:53      

Okay this is sort of a play on Panna Cotta. This is also a carb dessert or
snack. I got this from Kraft food & family magazine, and it's actually a
south beach diet recipe but i've made it and it tastes wonderful!

- 2 small pckg. or 1 large pckg. of sf jello any flavor you like

- 32 oz. plain nonfat yogurt

Stir both together in a medium microwave safe bowl and microwave
uncovered on high for 2 1/2 min. Take out and stir after 1 1/2 min. and
then continue cooking. After 2 1/2 min. take out and stir again to make
sure that all of the gelatin has dissolved and pour into any kind of
container you want, i used a pie plate, and set in the fridge for 3-4 hrs. to
firm up. You could pour into individual cups and when they're set take
them out of the cups and set them upside down on a serving plate and top
w/fresh berries for almost level one, or for level 2 top w/fresh fruit. This
makes a nice firm, yet creamy tasting carb dessert or snack.

I hope you all enjoy! :)

manda :)
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RaeSK Posted - 21 April 2004 14:7      

I had these at a party last weekend. they are wonderful.

Cinnamon Chips

Spritz (or brush on with a pastry brush) a little water on whole wheat fat-free
flour tortillas (taco size). Sprinkle with cinnamon/sweetener mixture (I use 1
part cinnamon to 2 parts Splenda). Cut into 8-12 triangles with Pizza Cutter.
Arrange on a baking stone. Bake at 400 for about 8-10 minutes or until crisp.
Simple as can be!

Mix a little fat free cream cheese or ricotta with sweetener (or all-fruit spread-
almost level one) to use as a dip.

this is a level one Carbos snack

Blessings,
Rachel
<><
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lovessing Posted - 29 February 2004 17:28      

I found this on Food TV and changed it a little - it has always come out
perfect and one of our favorites!
3 egg whites at room temp
1/4 t crm of tarte
3/4 c Splenda
1 t extract- I use couple drops of cherry Loran oil
1 drop red food coloring
Beat egg whites with crm of tarter till soft peaks form- gradually add
Splenda little at a time - it is important to go slow and only add a little at a
time and beat till stiff peaks form- about 5 min.- quickly stir in extract or
Loran oil ( I always use the oil) and food coloring till you like the color-
spoon meringe into small plastic bag with a star tip inserted in corner-
squeeze onto parchment lined pan - makes 12Bake at 200 deg. for about 1
1/2 hrs- they are surprisingly good with very few ing. - enjoy!!!!!
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Kisa 1 Posted - 7 March 2005 7:18      

The morning roomies were wishing we could find a L1 recipe for Marshmallow
Peeps.... those colorful sugary Easter treats that chirp out our name walking
past the holiday candy aisle!

RaeSK had posted a Marshmallow recipe using egg whites and a combination
of 3/4 c Splenda and 3/4 cup crystalline fructose in the recipe, along with
vanilla, cold water and unflavored gelatin.

I also found a recipe for Marshmallows from a diabetic cookbook that called
for nearly the same ingredients, but only 3 Tlbsp of granulated sugar
replacement (which I subbed with SSweet) ... but both of these recipes ended
up tasting more like jello-ed egg whites. Although this second attempt at least
let me shape them into chicks, rabbits and oh yes, an Easter Cat! LOL

Since Ssweet is my preferred sugar substitute, I'm hoping some creative
SS'zer may have a different idea. Any Somersizers out there that are also
former closet peep-eaters have any creative ideas to share?? ... Help .. the
Easter Hunt is on!

Thanks for any and all suggestions.
Kisa
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Twiggy88 Posted - 16 October 2004 13:58      

carb - popped amaranth

For those missing popcorn, I just found out amaranth can be popped. I
haven't tried it yet.

Popping: The grains can be toasted as you would sesame or poppy seeds;
they pop and puff like popcorn (although much smaller of course). Toast just
a tablespoonful of the seeds at a time in a heavy, ungreased skillet, tossing
and stirring them over high heat for a few seconds until they pop. One
tablespoon will produce about 1/4 cup of popped amaranth.

***twiggy88

Edited by - twiggy88 on 10/16/2004 1:59:15 PM

Edited by - twiggy88 on 11/29/2006 3:47:20 PM
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Chelle14 Posted - 12 July 2004 11:38      

We're planning an elegant outdoor wedding with a low-carb healthy menu!
One of our ideas is to serve our guests an individual miniature wedding cake
on a dessert plate with our name written in chocolate on the rim of the plate.
But, I'm in need of some recipes - other than cheesecake. Anyone have any?
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silenagig Posted - 17 January 2005 14:28      

Susan's Coconut Oil Cookies

3/4 cup unrefined coconut oil (Spectrum)
1 cup Splenda
1 egg
1 small capful vanilla
6-8 scoops protein shake mix 
cinnamon for sprinkling

Beat egg. Next, beat in coconut oil and vanilla. Pour in Splenda. Add shake
mix one scoop at a time. Roll into small balls and crisscross w/a fork on a
sheet of parchment paper on a cookie sheet. Bake at 350 for 10 mins.
YUMMY! And Legal!

250/218/150
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DebB Posted - 24 February 2005 8:0      

I made this last night and we really liked it. It was quick and easy. My notes
are at the end. We did not dust cocoa over the top. Without using the cocoa,
this recipe is Pro/Fat Level 1. If using the cocoa, then it's "Almost Level 1".
========================================

No muss, no fuss! Just fast, easy and good.

1/4 cup espresso 
Sweetener equal to 4 teaspoons sugar
1/2 tsp. vanilla 
2 cups ricotta cheese 
1/2 cup whipping cream 
cocoa, if desired (if adding cocoa, this would make it 'Almost Level 1')

Combine the espresso, sweetener and vanilla. Beat the ricotta with a whisk to
loosen it up. Whip the cream until stiff and fold into the ricotta. Swirl in the
espresso and fold it in lightly to leave it streaky. Pile into 6 dessert dishes or
wine glasses and dust with cocoa if you like.

Makes 6 servings

By Karen Barnaby 
http://www.lowcarb.ca/karen/recipe051.html

Deb's notes: You have to like ricotta to like this dessert. I put the 2 cups of
Ricotta into my food processor instead of whisking it, makes it as smooth as it
will get (will still be grainy though). We stirred the espresso (decaf) into the
mixture rather than swirling it through. I added some sweetener (I use
Splenda) to the ricotta, some to the cream, then whipped it - and also into
the coffee. We like things sweet! Next time I will definitely cool the espresso
prior to adding it into the recipe (this time we were in a hurry).

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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ForumModerator Posted - 1 November 2003 14:20      

Hi all,

Just a small reminder. Recipes that contain cocoa or chocolate are
not Level One. They are Almost Level One, and should not be posted
here, or your threads will be removed. Please post these recipes
under Almost Level One. This helps avoid confusion for new people.

Thank you.
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Sunnyca Posted - 4 April 2004 21:15      

This is a recipe I got from DebB. It is wonderful with whipped cream right out
of the oven!

Mock Bread Pudding

Bread Pudding is my downfall and this is the most awesome recipe and very
easy to make, it just takes a while to cook.

8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use
another sweetener, you'll have to experiment with taste..I use Splenda
because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt
1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves,
nutmeg. Experiment with mixtures.) 
Place all ingredients in a large mixing bowl and beat until smooth (I use one
of those hand blenders, but a blender or mixer would work), pour in a Bread
loaf pan (I use a stoneware one that is well seasoned and it doesn't stick, but
if it is a metal or glass one, it would have to be buttered first). Cook in a 350
degree oven until it no longer jiggles and a knife stuck in the center comes
out clean (about 30-40 min).

Top with fresh whipped cream. Experiment with different flavored extracts
like Watkins and you could make this taste like lemon chiffon or apple
custard.

Sunnyca <><

"Keep on Keepin on!"
275/226/140 started ss 02/25/03
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glennam Posted - 30 July 2004 2:15      

I want to try making Strawberry Shortcake with Cindi's vanilla cake recipe.
However, having never made any type of Strawberry Shortcake before, I am
wondering exactly how you make the fresh strawberries into a sauce? Help! I
just looked at Cindi's beautiful picture of her shortcake and now I'm craving
it! :-)

Thanks,
Glenna

Edited by - glennam on 7/30/2004 2:25:32 AM
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mandee620 Posted - 13 October 2004 20:23      

I made the doughnuts in the SS Cookbook tonight and they were very
dry. Did I do something wrong...anyone else have this problem? This is
my first experience baking with protein powder - could that be it?
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jayvee65 Posted - 4 March 2004 22:2      

Hi,
I just got an ice cream maker,and,am wondering if anyone has an easy
recipe using splenda and, or Davinci s/f syrups.
Thanks Alot
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wired_foxterror Posted - 19 December 2004 2:47      

Norwegian Cream

2 cups plus 6 Tbsp cream
1 cup sugar substitute
1 tsp unflavored gelatin
1 pint sour cream
1 tsp vanilla extract
2 cups fresh berries

In a medium saucepan mix together the vream, sugar substitute and
gelatin. Heat the mixture over low heat until the gelatin is dissolved -
about 5 minutes. Remove from heat and cool until slightly thickened.
Fold in the sour cream and add the vanilla. Pout into individual dessert
dishes, goblets, or into a mold and refrigerate until firm. Top with
berries (I lightly mash the berries) and serve.

wiredfoxterror

Losing-Losing-Gone!
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kjcoulas Posted - 21 February 2005 12:58      

Anybody have any recipees that they enjoy with whey protein powder. It
doesn't have to necessarily be for dessert.
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Twiggy88 Posted - 13 February 2005 14:34      

Ginger Cookies
Level One, Carbs

1.5 cups wholegrain flour
1/2 tsp cinnamon
1/4 tsp cloves
1/2 tsp ginger
1/4 tsp salt
1 Tbsp Somersweet

1 Tbsp vanilla
1 cup water

Mix all dry ingredients in a bowl. Add vanilla and water and stir.

Line the cookie sheet with parchment paper or foil (shiny side up) to
prevent sticking.

Drop regular spoonfuls of the cookie mix onto the cookie sheet. As much as
the teaspoon will hold (lots).

Bake 350F for 35 to 40 minutes.
Makes about 2 dozen soft cookies.
Store in plastic bag.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:36:48 AM

Edited by - twiggy88 on 11/29/2006 3:51:54 PM
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gr8stars52 Posted - 1 June 2004 20:5      

I seem to have lost my recipe for microwave custard. Does anyone have
one they would share with me? Thanks.
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wnt2bslim Posted - 17 February 2005 6:54      

Hi! I made miracle fluff last night and it was mmmm good. My children
loved it as well, however the orange jello mix I used is loaded with
aspartame. Does anyone have a recipe I can make that uses gelatin and
orange extract that I can implement instead and how would I modify that
recipe into the miracle fluff recipe??? Thanks for your time!
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Marph Posted - 13 October 2003 12:47      

Does anyone know any legal level one jello receipes? 
thanks!!!
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Julie10 Posted - 11 March 2004 15:56      

Hi Everyone

I just tried an experiment making Jell-O and it turned out pretty good...I can
not get kool-aid with splenda in my area and I am also limited on the flavours
of Torani and other sugar free syrups ....I can how ever find allot of flavors of
tisane teas.... I also can not get flavoured gelatine so I had to come up with
something....

Here's what I did...

1 - packet of unflavoured Knox gelatine..
1 - tisane tea bag ( I used wild berry )
13 - drops of liquid stevia
1/4 - teaspoon of splenda
1 - cup boiling water
1 - cup very cold water
3 - drops of red food colouring

Dissolve Knox with boiled water, add tisane bag, stevia and splenda....Add
cold water and red colouring....Chill

Enjoy
Julie
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Twiggy88 Posted - 22 September 2003 11:52      

Apple "Jello"

Dilute 1 packet Knox gelatin in 1/2 cup
warm water
Make 1 hot cup apple cinnamon herbal tea (Bigelow teas) and stir into
gelatin
Refrigerate to set
It's a nice dessert with a dollop of
whipped cream

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:47:40 AM

Edited by - twiggy88 on 11/29/2006 4:07:27 PM
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ginger7 Posted - 12 February 2005 15:29      

help- I am looking for a level one dessert that I can eat often and still lose
weight- what are your favorites? Did you lose it with fructose?
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LilLooLoo Posted - 18 February 2004 22:30      

Pie Shell

2 large egg whites
pinch cream of tartar 
1/2 tespoon vanilla
7 tablespoons splenda ( or your taste)

In bowl add the egg whites with the cream of tartar and beat until begins to
stiffen.

Then add splenda slowly and taste for sweetness as you continue to beat
the whites. Continue beating until stiff peaks form.

Spray with pam plain or butter flavor a 9 inch non stick pie tin (glass burns
to easily). Spread meringue on the bottom and sides. Bake in a pre-heated
275 degree oven for one hour or until crisp. Turn oven off and leave the
shell in the oven for 30 minutes. Remove and cool. Fill with desired legal
pre-cooked pie filling.

I have filled with legal chess pie filling and returned the cooked filled crust
to oven to cook the filling. I covered the crust edges so as not to completely
burn it up. I also have added a meringue icing over the pie filling making
sure the meringue covered the crust completely and returned to oven for
few minutes to brown the merinue icinng.

Belive it or not the crust remains crusty just like a real pie crust.
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lookinggood Posted - 9 February 2005 11:5      

Need some suggestions for a Level 1 dessert for me while hubby and kids
get Chocolate Cake. I am just returning to this WOE after gaining back
the weight I lost (Boo hoo!) and want to feel that I have something
special too. Hubby wouldn't want a flourless torte, so that is out. Any kind
of mousse or something wonderful that I can easily make?
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Freed Posted - 22 July 2004 5:20      

Love many of the cheesecake recipies on this board, esp. cusinvins. However,
I like my cheesecake to crumble a little when I cut into it, rather than have it
real creamy. How do bakers achieve this with regular cheesecake? Do they use
flour? If so, I was wondering if I could achieve this with protein powder.
Anyone have any ideas. It's such an ordeal to make a cheescake, I don't want
to experiment in a totally wrong direction. Anyone else try to achieve a more
textured cheese cake?

btw, just tried the CHeesecake Factory's new low carb, Splenda sweetened
cheesecake. It's very good. Cakey, too!! Sure hope its completely legal.
Anyone know? I, of course, did not eat the crust!
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Teri T Posted - 25 January 2005 19:42      

Teri T - Home made Jell-O

2 pkgs. plain gelatin
2 pkgs. unsweetened Kool Aid (only one that I have found to be legal is Black
Cherry & Regular Cherry flavor - the others either have maltodextrin, or
cornstarch)
2 cups water (to boil in a pot)
2 cups cold water (to add at end)
sugar free sweetener of choice, equivalent to 2 cups(I have used pure
crystalline fructose, and maltitol and they both turned out good)

Put 2 cups water in a pot and let it come to a boil. Add the gelatin,
unsweetened Kool Aid, and sugar free sweetener and whisk really well until it
starts to foam and rise up then, remove from the stove quickly. Now, add the
cool water and whisk until it's well blended. Pour into container and chill over
night. It's sooo good - Hope you like it :)

Teri T

Edited by - Teri T on 1/29/2005 6:17:51 PM
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piglet2u Posted - 20 January 2005 21:58      

I saw someone asking about a Biscotti recipe on a different thread. Here is
one I copied, but haven't tried yet.

ybac Posted - 14 December 2003 14:14 
I was playing in the kitchen today and made these up. I think they are quite
good! The are lightly sweet, dry and crunchy and *perfect* for dipping into
my morning coffee. 
Anise Biscotti
1/2 cup vegetable oil
3 whole eggs
1 cup splenda
1 Tbl. anise extract
3 1/4 cups vanilla 100% whey protein powder
1 Tbl. baking powder
Preheat oven to 375. Line a baking sheet with parchment paper and then
spray with non-stick cooking spray. Set aside.
In a mixer, blend the oil and eggs together until opaque. Add the splenda,
and anise. Mix the baking powder into the whey powder and add to the bowl.
Mix it all up well. You will have a very stiff dough. Using your hands form the
dough into two logs. Lay them on the parchment paper and flatten. Bake for
25 minutes. 
Remove the cookies from the oven and using a potholder to hold the hot log
cut the logs into thick slices. Place the slices, cut side down, back on to the
cookie sheet and bake for another 6 - 8 minutes per side. Remove from oven
and cool.
I hope you like them!
Yvonne
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haaythaar Posted - 14 January 2005 18:33      

Hello All!

The following recipe is my Somersized version of one from a family friend.
While I enjoyed Suzanne's recipe, this will now be my staple cheesecake! I
still have to wait for the thing to chill, but otherwise I'm much too
impatient when I'm on my way to a yummmmmmmy dessert to be
bothered with the wax paper, tin foil, oven on/oven off/room temp/NOW in
the fridge/wait-don't eat until next day steps!! :)

Here you go:

Use 10" spring form pan.

Crust:
1 3/4 cp protein powder of your choice****
1/2 tsp cinnamon
1/2 cp melted butter

Filling:
2 8oz. pkgs of cream cheese (room temp or micro'd until soft)
1 cp Splenda
1/4 tsp salt (optional but recommended)
2 tsp vanilla
1/2 tsp almond extract
3 cps sour cream
3 beaten eggs

Mix up crust and press into pan. Mix filling and pour into crust. Bake at 375
degrees for about 40 minutes or until just set. To prevent/deter cracking,
put a container of water in the oven sitting NEXT to the pan (ex: 2 glass
measuring cups or bowls). ("Next to" is why you don't have to worry about
wrapping/lining the pan. Personally, I don't care about cracking because I'm
going to DEVOUR it anyway!!)

Chill over night. It is better the next day but if in a "hurry," chill at least 5-
6 hours before serving.

****-Crust Notes-****
I'll be honest, I Somersized the crust on the fly (I guessed). I used a
combination of 2 powders (Designer Whey Natural flavor and Trader Joe's
Milk and Egg) because I was almost out of one. I didn't think to sweeten it
when I mixed it but will (just a little) from now on. The crust was pretty
hard but that was okay and kind of a nice contrast to the super creamy
filling.

Hope you enjoy as much as I am/will!! :)
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wired_foxterror Posted - 19 December 2004 2:54      

Coffee Pot de Creme

2 1/2 cups cream
1/2 cup sugar substitute
3 Tbsp instant decaf coffee
1 1/2 tsp vanilla extract
6 egg yolks
2 Tbsp confectioners sugar substitute
cinnamon

Scald 2 cups cream in a small saucepan. Remove from heat and stir in
the sugar nd instant coffee. Blend in the vanilla.

In a seperate bowl beat the egg yolks until thick and pale yellow. Add
the yolks very gradually to the cream, stirring constantly. Pour into
pot de creme cups and place in a pan of hot water. Bake in preheated
325 oven for 35 minutes.

Remove from the oven and cool completely. Chill in the refrigerator for
at least 2 hours.

Whip the remaining 1/2 cup cream until it forms soft peaks. Add
confectioners sugar substitute (can use reg sugar substitute to taste)
and beat in well. Serve the pot de cremes with a generous spoonful of
whipped cream on top. Dust with cinnamon.

wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 20 December 2004 17:17      

Lemon Sherbert

2 cups sugar substitute 
2 cups water
1 pinch salt
2 egg whites beaten stiff
1 cup fresh lemon juice

In a small saucepan boil sugar substitute, water & salt 5 minutes. Pour
mixture over egg whites in a thin stream, beating constantly. Stir in
lemon juice, blending well. Pour into ice cream maker and follow
manuf directions. Pour into container and freeze in freezer until firm
enough to serve.

wiredfoxterror

Losing-Losing-Gone!

Edited by - ForumModerator on 1/9/2005 7:57:14 PM
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Nutmeg Posted - 8 January 2005 7:9      

Okay folks, I've finally come up with the perfect snowcone. Take six ice cubes
and shave them (I used Suzanne's ice shaver) and add between 1/4C and
1/3C of the Torani sugar free syrup (any flavor) and pour over the ice. I eat it
with a spoon, but it works good in a cone. They are really, really tasty!! I like
the caramel and watermelon ones especially. They are much better than I
thought they'd be. Enjoy!!!

Edited by - nutmeg on 1/8/2005 11:55:25 AM
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Pamela
Hill

Posted - 13 December 2004 5:47      

I made this cake from the latest book, and I was wondering if anyone had the
same experience I did... When I pouredit into the pan, it was fluffy and about
4 inches high, and after I took it out of the oven and it was cooling, it
deflated to about an inch and a half!! It looked a little pathetic, but it still
tasted good. For anyone who hasnt tried it, its light and fluffy (a bit like angel
food cake) with a creamy raspberry whipped "icing". I am going to make it
again since Dave devoured it as quickly as I did!!
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MrsBauck Posted - 5 January 2005 17:5      

This is going to sound like the silliest thing ever. :)

Does anyone have MY Cinnamon Cake recipe? It was a cake recipe that I
modified from the Moist Sugar Cookie Recipe. But, I can't find it. Did anyone
from about two years ago save it?

146/146/115
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tiff123 Posted - 28 December 2004 18:37      

Does anyone have any recipes for vanilla cakes w/o using sour cream? Also, is
there any way to make the gingerbread cake w/o mayo? I do not like sour
cream or mayo any ideas?
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glassart Posted - 21 December 2004 20:32      

Does anyone have a meringue frosting using either liquid splenda or
sommersweet? I can not have the frutose or other sugar alcohols.

Thanks, 
Ruth
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LadyJ Posted - 30 October 2004 15:3      

I found the cooked frosting on a Land O Lakes butter site. The original recipe
called for milk and flour, but I had a can of the table cream and thought,
what the heck - will know tonight if it's a keeper, although my husband said it
was good when I gave him a taste off my finger - hmmmm, on second
thought maybe it was my finger he was talking about LOL!

OLD-FASHIONED COOKED FROSTING
This is an old-fashioned fluffy, cooked vanilla frosting.
1 can Nestles Table Cream reduced to ¾ cup (or use 1 cup heavy cream,
reduced)
pinch Xanthan Gum 
1/4 teaspoon salt 
2/3 cup crystalline fructose sugar 
2/3 cup butter, softened 
1/2 teaspoon vanilla extract

1. Cool cream and combine quickly mix in Xanthan Gum using electric hand
mixer and salt. Cover surface with plastic food wrap; cool completely (1 hour).

2. Beat sugar, butter and vanilla in large mixer bowl at medium speed,
scraping bowl often, until creamy (1 to 2 minutes). Gradually add cooled
cream mixture. Beat at medium speed, scraping bowl often, until light and
fluffy (4 to 5 minutes). 
Makes 1 3/4 cups.

7 MINUTE WHITE FROSTING

2 unbeaten egg whites
1 1/2 c. crystalline fructose sugar
5 tbsp. cold water
1/4 tsp. cream of tartar

Place ingredients over rapidly boiling water. Beat constantly for 7 minutes.
Remove frosting from heat. Add 1 tsp. vanilla. Continue beating until the
frosting is the right consistency to be spread.

BEAT 'N EAT (WHITE FROSTING)

1 egg white
1/4 tsp. cream of tartar
3/4 c. crystalline fructose sugar
1 tsp. vanilla
1/4 c. boiling water

Mix in small, deep bowl. Add boiling water and beat until stiff. This recipe
makes a fluffy frosting that will stay moist for 2-3 days.
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WHITE CARAMEL FROSTING:
3 c. crystalline fructose sugar
1 c. heavy cream
1/4 stick butter
1 tsp. vanilla
Boil sugar and water until soft ball is formed when small amount is dropped
into cold water. Add butter (or butter) and vanilla and beat until creamy or
beginning to thicken. Be very careful not to cook or beat too long or it will
harden before you can spread on cake. Great on chocolate cake.

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130

Edited by - ladyj on 10/30/2004 3:04:14 PM
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marthachick Posted - 14 December 2004 6:45      

Not the mock cheese danish. I'm wanting something with more the
texture of real danish. I was thinking of taking Cindi's Vanilla cake recipe
and put some cream cheese w/sweetner on top to make a danish. Any
ideas or is there a recipe already that I overlooked?

Any thoughts are appreciated. Thought if this worked good it might be a
good idea for a Christmas morning treat.

196/141/135 5'8" 
Started SSing 8/15/02
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RoinMd Posted - 10 November 2003 2:51      

I took everyone's advice and came up with exactly what I was looking for.
Just in time for the holidays too. I'm sorry if I don't give the right credit to
everyone or miss someone.

For the cannoli shell, at someone's suggestion (?DebB) I used Couzin Vinnies
easy peasy basic cream cheese pancake recipe but instead of 3 oz I used 8 oz
room temp cream cheese, 5 eggs, 5 T splenda, 5 T whey isolate, 1 T baking
powder, 2 tsp divinci vanilla. Beat until smooth. Place 1 T batter in Pizzelle
iron and cook for about i minute. They should not be too crisp as you will be
unable to fold them. Remove and stack. I used about half the batter since this
was only a trial run plus I also wanted to make some pancakes and got about
2 dozen pizzelles.

I used the cream filling that Sweetpie posted and credited to this website
(ricotta, mascarpone, whipped cream etc) but added a little almond extract.
An Italian friend told me that this was stupid because real cannolis don't have
that flavor but hey, I happen to like it LOL.

After it chilled, I took a pizzelle, and put a spoonful of the cream down the
center, folded and ate it. OMG! Such a nice change from cheesecake and
chocolate desserts. And totally Level 1 to boot!

As to serving for company, I would just arrange a plateful of pizzelles, a bowl
of the cream and a bowl of some mixed berries (for my guests that
wouldn't/couldn't eat that much dairy/fat) and let eveyone dig in.

2/03 191/144/160 Only those who see the invisible can do the impossible
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CheysMom Posted - 27 August 2004 13:8      

Does anyone have this recipe?
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Pamela
Hill

Posted - 27 November 2004 9:17      

Just wondering if anyone knows where to buy vanilla whey powder? I live in
Canada.
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slowdon Posted - 23 October 2004 9:5      

Has anyone ever made this recipe by Sapphire1. If you have can you tell me
how many cups of vanilla whey to use as I am not sure by reading the
recipe. TIA
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carpathia1 Posted - 10 November 2004 17:24      

Last time on hsn, Suzanne said she like cheesecakes that were crumbly like
cake (NY style) instead of creamy.

I like creamy cheesecake rather than crumbly. I know this sounds like a
silly question, but how would I alter Suzanne's recipes to make them more
creamy instead of crumbly? I'm not a wiz in the kitchen so I tend to follow
recipes closely without much imagination!

Thanks,

Carolyn

Enjoy the journey.
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Cindi Posted - 11 November 2004 19:58      

Here is the Lemon Zest Tart that was on the old boards. I'm sorry I can't
rememeber the original poster. (DebB just emailed me to let me know that
this recipe was originally posted by Cruz-jude. Thanks Deb!)
Cindi
***************************
LEMON ZEST TART

8 oz. cream cheese
3/4 cup Splenda
3 eggs
2 teaspoons lemon zest
1/2 cup fresh lemon juice (I used 1/4 C fresh lime juice & 1/4 C fresh lemon
juice--really good!)
Whipped cream for garnish

1. Blend ingredients (except whipped cream) in a food processor or use a
hand mixer.
2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see
recipe below) and bake in 350 degree oven for 20 minutes.
3. Cool and serve topped with whipped cream.

~Cindi's crust~
If you want a crust, mix together:
1/2 cup vanilla flavored whey protein powder (I use Naturade Brand)
2 tsp Splenda or 1/2 tsp Somersweet
pinch of salt
Add:
1/4 cup melted butter ---or a little more if you need it.
Blend with a fork. 
Press into the bottom of the buttered glass pie plate.
Bake @ 350 degrees for about 3-5 minutes or until VERY LIGHTLY browned. It
will darken up as the pie filling bakes. The first time I made this it got too
dark!
Cool crust while you make the filling.
Pour the filling over crust and bake for 20 min, or until the filling is set. It
comes out perfect for me at 20 minutes.
Chill.
*I find that if I take the pie out of the refrigerator and leave it at room temp
for about 20 minutes before serving, the slices remove from the pan easier,
and the crust stays in tact.

Edited by - Cindi on 11/11/2004 11:22:57 PM
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kilseathome Posted - 23 November 2003 8:50      

Saw it many moons ago but can't find it now that I want "pumpkin"
pie.Could you please repost it ...thanks
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patty
melt

Posted - 29 September 2004 14:7      

After I ordered the SS Ice Cream Mixes, I found out that my ice cream maker
is not working. So, what do I do with the ice cream packets? … This is what I
came up with …

3 – 8 oz. packages of cream cheese
1 cup heavy whipping cream
1 packet of SS Ice Cream Mix (any flavor)

Whisk the packet of SS Ice Cream Mix with the heavy whipping cream just to
dissolve the contents of the SS Ice Cream Mix and then mix that with the
cream cheese until well blended. Bake according to the cheesecake recipe in
Eat Great, Lose Weight.

The first time I tried this, I used the SS Caramel Ice Cream flavor and since I
was experimenting, I added about a cupful of SS Mini Chocolate Chips to the
mixture. The chocolate chips will take it out of Level One, however, this was
some of the best cheesecake I have ever had!

Next time, I tried SS Pistachio Ice Cream MIx. There was only a slight hint of
the pistachio flavor so I would either use 2 packets of the SS Pistachio Ice
Cream or follow the cheesecake/mousse recipe that I saw in this section
(Level 1 Desserts) using 1 packet of the SS Ice Cream mix for the flavorings.

The SS Pudding Mixes came in the mail yesterday. I can’t wait to try
Butterscotch Cheesecake, Chocolate Cheesecake (using one packet of the
pudding mix with the whipping cream and the cream cheese as above)…Yum!

Edited by - patty melt on 9/29/2004 2:09:17 PM
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Nutmeg Posted - 20 October 2004 10:50      

Forgive me, this is a totally stupid question, but I have no idea how to make
a snow cone. I just bought Suzanne's ice shaver and I have the Torani sugar
free syrups, but is there something special I do or some special technique to
be followed? Can someone help???
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CUZNVIN Posted - 29 October 2004 18:1      

I posted this quite awhile ago and everyone loved it. For a moister cake add
1/4 cup of sour cream..

1/3 cup Hellman's or Best Foods Mayo
4 Tbls Somersweet
2 eggs
1/2 Cup Whey protein powder (Naturade)
3 Tbls Egg White Powder
3/4 Teaspoon Baking Powder
3/4 Teaspoon Baking Soda
1/2 cup Heavy Cream
1 Tbls Vanilla
In a separate bowl, mix heavy cream,Vanilla and Egg White powder until
smooth(this is important!) In another bowl, blend all other ingreds until
smooth. Add Egg White mixture and mix until smooth. Bake in a greased 8 x
8 pan at 350 for 16 minutes. I used a greased nonstick pan. Frost with a
cream cheese icing..YUM!!

Edited by - cuznvin on 10/29/2004 6:03:13 PM

Edited by - cuznvin on 10/29/2004 6:16:56 PM
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LadyJ Posted - 25 October 2004 14:19      

I love this ice cream recipe and have made it 4 times - two times it came out
wonderful and two times it wouldn't freeze. Any ideas?

Jeannette
Las Vegas, NV
Start 09-24-04
183*179*130
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fakeblonde16 Posted - 24 March 2004 3:55      

hey guys! last night i made a cheesecake and i amso happy with the
way it turned out; no cracks, great taste, the whole bit.

all i want to know it: will this stall me if i have a piece everyday? how
do you guys enjoy rich dairy? i know every boyd is different but i'm sure
it wouldnt hurt to get some suggestions. thanks!

p.s. if anyone is interested in the cheesecake recipe, just ask!

susan
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beebee1 Posted - 15 October 2004 6:37      

Hi everyone. I have a bumper crop of spaghetti squash & had previously seen
a recipe for "coconut" cream pie. Does anyone have it? I am ready to give it
a try. Thank you.
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Dawn
C.

Posted - 2 August 2004 10:27      

This is so good! I would recommend using a little less lime juice and the zest
of only one lime. I made it exactly like the recipe and it is almost too much
lime, makes it really tangy. I also omitted the wheat germ for the crust. Just
made it crustless.

No-Bake Key Lime Cheesecake Recipe courtesy George Stella of Low Carb and
Lovin' It on Food Network

1 tablespoon wheat germ 
2 cups plus 1 tablespoon sugar substitute (recommended: Splenda) (*I used 3
tbls. of somersweet)
16 ounces real cream cheese, room temperature 
1 cup sour cream 
1 cup whole milk ricotta cheese 
3/4 cup Key lime juice (fresh or bottled) 
2 tablespoons no sugar added vanilla extract 
1/4 cup hot water 
2 limes, zested, divided 
3 envelopes unflavored gelatin (recommended: Knoxx brand) 
3/4 cup boiling water

Special Equipment: 10-inch deep pie plate or cake pan

Sprinkle the wheat germ and 1 tablespoon sugar substitute over the bottom of
the pie plate to create a "faux" crust. (I omitted this part)
In the bowl of an electric mixer, beat the softened cream cheese, sour cream,
ricotta cheese, lime juice, 2 cups sugar substitute, vanilla extract, 1/4 cup hot
water, and zest of 1 lime on medium speed until well combined.

Using a fork to mix, thoroughly dissolve the 3 envelopes of gelatin in 3/4 cup
boiling water. Do not let cool and move onto the next step immediately. (It is
important that the water be boiling hot and that you mix the gelatin powder
in quickly so it is completely dissolved. If not, you will have gummy bear-type
lumps.) With the mixer on high and working very quickly so the gelatin does
not set, blend the hot dissolved gelatin thoroughly into cheesecake mixture.
Immediately pour mixture into the prepared pie pan and sprinkle with the zest
of the other lime. Chill in the refrigerator for about 3 to 4 hours or until firm.
Serve.

Hint: If you have any extra cheesecake mixture left over after filling the pie
pan (I always do), put it in a pastry bag or heavy-duty plastic bag and put it
in your freezer for about 7 to 10 minutes, just to firm it up a bit to the
thickness of whipped cream. Then take it out and decorate the top of the Key
Lime Cheesecake. (If it is in a plastic bag, snip the corner off.)
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slowdon Posted - 23 October 2004 8:51      

Does anyone have recipes for danties that freeze well. I'd like to start some
xmas baking and if anyone has any favorites they'd like to share it would be
greatly appreciated.
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sydnee Posted - 19 October 2004 7:50      

has anyone seen or bought the land o lakes whipped cream in the can? it is
around 4.29(very pricey).. the ingred contain heavy cream then below that,
less than 2%milk and powered skim and spl***a but the carb count is zero
and sugar is not listed, is this safe for level 1??....
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iwillrejoice Posted - 16 October 2004 21:43      

Just an observation, but if you cut the amount of cream from 2 cups to 1
1/2, & add in 1/2 cup water, the pudding isn't as stiff. It comes out more
like, well... pudding! It took a little longer to completely set up, but I found
I liked it better that way.

Hope this helps someone else! :-)

Gail
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cateyes81 Posted - 12 October 2004 11:40      

Hello

does anyone have any easy simple recepies involing protien powder and
knox geliten? such as a pie recepie? Thats also simple to make?
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rockswife Posted - 13 October 2004 16:10      

Does anybody have a recipe for "legal" tiramisu? I want some!!!

Debbie M. in Atlanta
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jodisky Posted - 14 July 2004 11:11      

2 - 3oz. packages of orange sugar free jello
2 - 8oz. package cream cheese
12 - 16 0z. heavy whipping cream

boil 2 cups water. Pour over jello. Cream the room temperature cream cheese
and whipping cream together. Add to jello. Put in fridge for about 1 hour.
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amandasc Posted - 28 September 2004 4:51      

Do any of you have a recipe for making whipped cream with Splenda?

250/184/145
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pinkkiss25 Posted - 25 September 2004 9:49      

i really wanna buy this any1 know any name brands that r legal??? of this i
never bought this be4??? or maybe a cheaper place online that sells this a
legal brand name?? thanx
Angela
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Jeannen Posted - 11 September 2004 14:56      

I had a recipe from the old boards I got about 2 years ago. Lost it when we
moved. It has a cheesecake first layer, the middle layer is custard and
whipped cream, and the top layer is marscapone cheese and whipped cream.
Absolutely sinful. Does anyone still have that recipe? Thanks!
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	Message: Hi all, I no it is to cold for these now but might be good this summer when it's hot outside.APPLE SORBET4 golden delicious apples,pared,cored and sliced1/2 cup sugar (your sweetener)1/4 cup water1 1/2 teas. lemon juice1/4 teas. ground cinnamonCombine apples, sugar, and water in saucepan, cover tightly and simmer 10-15 minutes or until apples are tender.  cool. Puree in food processor or blender until smooth. Stir in lemon juice and cinnamon. Pour into freezer proof 8" square pan. cover and freeze 1-2 hrs. or until almost firm.  Spoon into large electric mixer bowl, beat with chilled beaters until mixture is light and foamy. Return to pan and freeze until firm.makes 2-1/2 cupsGARNET2002
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	Message: Rice Pudding (Level 1 carbo)Sometimes I add 1/4 cup dried unsweetened cranberries and stir into it just before I take if off the burner. This would make it almost level 1.3 cups fat free milk1/4 cup brown rice1/8 teaspoon salt1/3 cup sugar substitute (I use W hey L ow)1 teaspoon vanilla extract1 teaspoon cinnamonCombine the milk, rice and salt in a medium saucepan over high heat. Bring to a boil, reduce heat and simmer about 25 minutes, stirring frequently, until the rice is tender.When rice is cooked and tender, remove from heat and add sugar substitute, vanilla and cinnamon. Stir to combine, return to stove and cook 7 to 10 minutes until the rice pudding has thickened.Remove from heat and cool. Transfer to a serving bowl, cover and refrigerate for at least 2 hours.Serve chilled and enjoy!Sometimes I add 1/4 cup dried unsweetened cranberries and stir into it just before I take if off the burner. This would make it almost level 1.    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: Could someone please post the cream cheese muffins pro/fats with the cream cheese and sour cream and eggs I have lost my recipe taste just like cheese cake    Start,stay,weigh ! Ada
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	Message: Gingerbread Holes (Level 1 Carb)Sniff Sniff I smell something really tasty in the oven.  These are better than any donut holes you ever ate!  Don't just pop them in your mouth and eat them though - savor the soft cakey insides.Gingerbread Holes1 scant cup white whole wheat pastry flour1/3 cup firmly packed brown sugar substitute (I use W hey L ow Gold)1/2 cup fat free Promise margarine2 generous tablespoons of Maple Syrup subst (recipe below)2 teaspoons baking soda1 teaspoon ground gingerPrepare cookie sheets by covering with a sheet of parchment paper.  Preheat oven to 350.In a medium sized bowl mix together the flour, baking soda, ground ginger and brown sugar substitute.Take the margarine and mix into the flour mixture, "rubbing" the margarine into the flour until you get a rough bread crumb texture.Warm the syrup in a small pan for about 1 minute (do not boil it), then pour it into the crumbled flour mixture.  Stir together well.  You want a very thick cake batter.Make small balls out of the batter, about 2 inches in size. Place the balls onto the prepared cookie sheets leaving about 1" space between each.Cook in preheated oven for about 17 minutes until they are golden brown and puffed.  Let them cool on the cookie sheets for a few minutes, then remove to wire cooling racks.When cooled, liberally sprinkle with powdered sugar substitute.  Sometimes I make a sugar and water glaze and swirl it onto them.  Eat em up!Maple Syrup (Level 1)2 cups sugar substitute (I use W hey L ow)1 cup water1 or 2 teaspoons maple extractPut the sugar substitute into a small saucepan, then slowly pour the water over it. Turn the burner on high. DO NOT STIR. When the mixture starts to boil check to see if the sugar substitute has dissolved into the water. If you still see granules let it boil another 15 seconds. Remove from heat and stir in the maple extract.Store in an airtight container. DO NOT REFRIGERATE as it will crystalize.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: Santa brought a nice red silicone rolling pin and left it in my stocking for me.  Just in time as I was tweaking this cookie recipe.  Real cookies!Cookie Cutouts (Level 1 Carbo)1 3/4 cup white whole wheat flour1/4 teaspoon baking soda1/4 teaspoon cinnamon1/4 teaspoon ginger1/4 teaspoon allspice1/4 teaspoon nutmeg1/4 teaspoon cloves1/8 teaspoon salt1/2 cup amber agave nectar1/2 cup packed brown sugar substitute (I use W hey L ow Gold)1/4 cup Promise fat free margarineSift the dry ingredients, flour through salt, into a small bowl.  Set aside.Warm the agave nectar in the microwave**.  Cream the agave nectar, brown sugar substitute and margarine in a mixing bowl until well blended, about 3 minutes.  Mix in the dry ingredients on medium speed.  Dough will be stiff.  Allow to sit in bowl for 4 minutes.Remove the dough, press into a disk and wrap in plastic wrap.  Refrigerate for at least 30 minutes.Preheat oven to 375.  Line 2 cookie/baking sheets with parchment paper.Lightly flour your work surface so cookies will not stick.  Roll the dough out evenly to about 1/4".  Using your favorite cookie cutters cut out cookies to desired shapes.  Pull up the uncut/unused dough and refrigerate while you put the cookies on the prepared cookie sheets.  Use a spatula to pick up the cookies and place on the cookie sheets, leaving about 1" space between cookies.Take the reserved dough out of the refrigerator, reroll, cut and use spatula to put on cookie sheets.  Continue until all the dough is used.Bake the cookies for 8 to 10 minutes, rotate the cookie sheets after 4 minutes to ensure even cooking.  Cookies will be golden brown when done.Remove from oven and using spatula remove to wire racks to cool.This will make up to 2 dozen cookies, depending on size.They are also good with sugar glaze or icing.**I warm the agave nectar as this helps when working with whole wheat flours. P.S. I really like the silicone rolling pin.  It was light weight and very easy to use.  The cookies also did not stick as much as with a regular rolling pin.  They usually run around $35.00, this one was $12.99 at Ross.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: These are from the old boards. As usual, my apologies to the original poster.Cream Cheese CupcakesLevel One, PRO/FATSThese are delicious, and completely level one! You gotta love this WOE!!! For cupcake:3 - 8 oz. packages of cream cheese1 cup of Splenda (or sweetener of choice)5 eggs1 1/2 tsp VanillaTopping:8 oz Sour Cream2 TBSP Splenda1/4 tsp VanillaBring cream cheese to room temperature. Place cream cheese in a bowl and add one egg at a time beating with a hand mixer. Slowly add the Splenda and vanilla. (The batter will be thin.) Pour into paper cupcake liners about an 1/8 inch from the top. (Makes approx. 18 cupcakes.) Bake in a 300 degree oven for 30 - 35 minutes (until large cracks appear on the top). Remove from oven and cool for 5 minutes.For the topping add the Splenda and Vanilla to the Sour Cream. Add a tsp. on top of each cupcake and return to the oven for 5 minutes.Cool and then keep refrigerated. They can also be frozen.For level two - add any fruit on top of the cupcakes or even shaved chocolate!!I hope that you enjoy them!!!PLEASE REMEMBER THIS IS ***NOT*** MY RECIPE. IT IS MERELY A RECIPE THAT WAS ON THE OLD BOARDS, WHICH I THOUGHT PEOPLE MIGHT APPRECIATE.Edited by - September on 10/26/2003 1:01:23 PMEdited by - September on 12/10/2005 8:48:26 PM
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	Message: I like to serve this in mugs with a cinnamon stick for decoration.Eggnog Custard1 tablespoon gelatin2 tablespoons cold water2 cups cream1/4 reaspoon salt3 eggs, separated1 1/2 teaspoon vanilla2/3 cup sugar substitute, divided1/4 teaspoon almond extractSoften the gelatin in the cold water for 5 minutes.Scald the cream in the top of a double boiler.Put the egg yolks in mixer bowl and beat. Add salt and 1/3 cup of the sugar substitute, and beat until lemon colored and foamy. Add a small amount of the scalded cream and blend.Add the egg mixture to the scalded cream in the double boiler. Cook over hot water for about 7 to 10 minutes until the mixture coats a metal fork. Then add the vanilla, almond extract and gelatin and blend well. Remove from heat and chill until thickened.Once the custard mixture has chilled, whir the remaining 1/3 cup sugar substitute in the food processor for about a minute. In a separate mixing bowl beat the egg whites until stiff. Add the sugar substitute gradually until the sugar substitute is thoroughly blended in.Fold the egg white mixture into the custard mixture. For individual servings, pour into mugs, sherbert cups, ramekins, custard cups or wine glasses. You can also pur into a prepared 9" pie crust. Chill until ready to serve.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: Are you an apple fan? Then you will love this - you cannot tell it is zucchini.Zucchini Crumble (Level 1 carbo) (made in a crockpot)zucchini peeled & seeded to make 8 cups when sliced in wedges like apple slices (Use large firm zucchini)water to cover2/3 cup oatmeal1/3 cup white whole wheat flour3/4 cup sugar** (I use W hey L ow)1 teaspoon cinnamon1/4 teaspoon nutmeg1/4 teaspoon ginger1/3 cup Promise fat free margarinePut the zucchini in a large saucepan, add water. Bring to a boil, turn heat down and simmer about 15 minutes or until tender. Drain well and let cool.***Mix together the oatmeal, flour, sugar, cinnamon, nutmeg, ginger and margarine.Layer half the apples in the crockpot. Top with half the oatmeal/flour mixture. Layer the rest of the apples, then the remaining oatmeal/flour mixture.Cover and cook on high for about 2 1/2 hours.Serve warm.**You many want to use 1 cup sugar if you prefer it sweeter**Sometimes I use half regulr sugar substitute mixed with hald brown sugar substitute***You can steam the zucchini rather than boiling - just steam until almost tenderEnjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: Is it pudding or is it cake?  Yummy!Pudding Spice Cake - Level 1 carbo2 cups water1 1/4 cups brown sugar sub (I use W hey L ow Gold)1 1/4 cups white whole wheat flour1 cup sugar substitute1 teaspoon baking soda1 teaspoon cinnamon1 teaspoon allspicePinch of salt2 teaspoons Promise fat free margarine1/2 cup fat free milkMix together the water and brown sugar substitute in a saucepan.  Bring to a boil, reduce heat to low and cover.In a medium sized bowl mix together the sugar substitute, flour, baking soda, cinnamon, allspice and salt.Warm the milk in the microwave, taking care NOT to boil. ** Make a well in the center of the dry ingredients.  Pour in the warmed milk and margarine,  Stir just until all of the dry ingredients are absorbed.  Put the batter into a baking sdish and allow to sit while you do the next step.Remove the brown sugar mixture from the stove and remove the lid.  Let cool slightly for 3 to 5 minutes.Spoon the brown sugar mixture over the batter, then bake in a 350 oven for 40 to 45 minutes.Remove from oven.  Serve warm.**It is important to warm the wet ingredients as you are working with whole wheat flour.    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: is it true we only put it in the oven for 16 mins??? thats insane! Its enough to cook?Also can someone tell me what i can sub egg white powder for? can I sub it for liquid egg white instead?    Kingston Ontario
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	Message: Hi, This is my favorite cheesecake recipe, which is a lot like the one in Suzanne's cookbook, but I have been making this for over 23 years! The orginal is actually off the back of a Nabisco graham cracker crumbs box, but now we don't eat that part. I also use the water bath, but I first line the bottom of the springform pan with wax paper, then attach the outer part of the pan to the bottom, so the wax paper is sticking out. (I sparay with Pam, but I don't know if that is necessary.) Then cover the outside of the bottom in tinfoil. Also, for most of the baking, I cover the top of the cheesecake with tinfoil, uncovering just for the last 15 minutes. Here are the ingredients:Our Best Cheesecake3-8 oz pkg cream cheese, softened2 tsp vanilla1c. sugar equivalent (3T Somersweet works great!)3 eggs1c. sour creamBeat cream cheese until fluffy.Add vanilla and "sugar" gradually.Add eggs one at a time.Blend in sour cream.Spread in prepared pan (see above).Prepare water bath (see below).Bake 60 minutes in a preheated 350 degree oven, until firm.Leave door slightly ajar, and cool in oven for one hour in pan.Chill at least 4 hours before serving.Waterbath: Have a pan bigger than your springform pan. Place the prepared cheesecake into the pan, then place the whole thing into the preheated oven. Pour in boiling water into the bigger pan (not into the cheesecake!) so there is 1" of hot water surrounding the cheesecake. Do you have to use a waterbath? I have made this sf cheesecake without the waterbath as well, and it works, but I like the creamier texture the waterbath produces better, so I now use the waterbath. Edited by - marie172 on 12/15/2005 5:08:06 AM
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	Message: HELP!  My wonderful husband helped me clean out the pantry the other day and threw away my box that went with my SS pudding mixes!  Does anyone have the instructions!    Loving Life!SS since 1/08192/149/147
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	Message: This isn't my recipe, but everyone wants it, so here it is. My sincere apologies to the recipe's owner. Please post if its yours. Thanks.Ziploc Ice Cream1 qt. Zipper type plastic bag1 Gal. Zipper type plastic bag1 C. Heavy Cream1/2 tsp. Somersweet ( or = to 2 tsp sugar)1 tsp. Vanilla Extract* Optional (3 Tbsp. heaping Cocoa )12 Tbsp. SaltIce cubes to fill gallon bagPlace heavy cream, vanilla, somersweet and cocoa in quart zipper lock bag and seal shut. Place bag inside the gallon bag and fill with ice cubes adding the 12 Tbsp. of salt. Seal shut and shake for 5-8 minutes. (I wrap a towel around it to soak up the condensation).Be careful to rinse the salt from the lip of the quart bag before opening. I have reused the gallon bag several times keeping it in the freezer for a few weeks.Enjoy
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	Message: This recipie is similar to Miracle Fluff posted on these boards, but with a few twists.  I am taking advice of "1goodfriend" to post this on it's own topic.  I hope you all enjoy!!8 oz heavy cream cheeseabout 1/2 to 1/3 cup sweetener (to taste)1 pkg "light" jello lemon flavor-(sugarfree)1 cup boiling water2tbsp vanillasmall squirt of lemon juice (about 1 tsp?? to taste)2 cups whipping/heavy creamDissolve jello in boiling water. Cube brick of cream cheese in 10 or so pieces. Add cheese and squirt of lemon juice to jello mixture while hot. Stir until dissolved. Cool to room temp. (I sometimes refridgerate to speed up cooling)Whip the cream until peaks form. Add sweetener, vanilla, and cooled jello mixture in large bowl together. Pour into cups. Refridgerate until set.This is one of my favoite treat recipies! It is excellent!This recipie freezes well! I like to freeze and keep on hand for cravings! You can omit the lemon juice, but I think it adds a "punch" to the lemon flavor! It is light and fluffy, and hence we call it "Light and Fluffy Lemon Cheesecake!" Enjoy all! 
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	Message: I found this "hidden" in the FF Cool Whip Recipes topic here....it is so good that it needed it's own title!  Ha ha!  My family gave it a THUMBS UP!  So easy to make too!Great for those evenings when you need something cool to eat and not be too heavy!Miracle Fluff1/2 cup boiling water1/2 cup cold water1 sm. box sugar free orange Jell-O (or whatever flavor you like)1 1/2 cups heavy cream, WHIPPED and chilled1 (8 oz) pkg. cream cheese....softened2 teaspoons vanillaWhip the cream, and chill. Dissolve Jell-O in the boiling water. Add the 1/2 cup cold water and stir until the Jell-O is dissolved. Beat the cream cheese and vanilla together in a bowl.Add the Jell-O mixture, and beat for a couple of minutes. Add the chilled WHIPPED cream, and gently mix together until fluffy and well mixed. Pour into individual serving dishes, or an 8" square pan. Chill until set.    ~PeggyStarted Ssing 09/01158/135/130"I can do everything through Him who gives me strength"  Philippians 4:13
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	Message: I'm not sure who created this recipe, but someone was looking for it. Hope you don't mind me reposting it for you. I absolutely love this cake with whipped cream and strawberries on top!!!  :)VANILLA CAKEWhisk together in a bowl & set aside:1 1/4 Cups plain whey protein powder2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the baking isle)1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar2 Teaspoons of baking powderDash of salt (approx. 1/8 tsp.)4 eggs - separatedDash of cream of tarter (approx. 1/8 tsp.)1 cup Sour cream1/4 Cup of water½ Cup of melted butter2 tsp. VanillaSpray an 8" square glass baking pan with PAM.Beat egg whites with the cream of tarter until stiff. Set aside.In a separate bowl, combine egg yolks, sour cream, water, melted butter, and vanilla. Mix well with an electric mixer.Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well with the mixer. Scrape down the sides of the bowl with a rubber spatula a couple of times during this mixing process.Fold in the beaten egg whites with a spatula, & pour into the prepared pan.Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in the middle.(It will deflate a little when cooling. If it deflates too much, that means you didn’t bake it long enough.)
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	Message: L1 -- Yum!Preheat oven to 300 degrees.For 4 individual servings:1 cup cream2 egg yolks1/3 cup splenda1/2 tsp pure vanilla extract4 ramekins(feel free to double or triple this recipe for more servings)1.  Heat cream in saucepan until just boiling, stirring regularly. Set aside.2.  In separate bowl, combine yolks, splenda and vanilla.  Whisk together well.3.  While whisking egg mixture, add only a few tbsp of the hot cream to the egg mixture(to keep from scrambling the eggs), and keep whisking!  Once incorporated well, add about 1/4 cup of the cream, continuing to whisk.  Repeat w/another 1/4 cup or so.  Once you've tempered the eggs with the hot cream, you can add the rest of the cream to the egg mixture, just make sure to keep whisking together.4.  Pour mixture into equal parts into ramekins.  Place ramekins into a glass casserole dish.  Fill casserole dish with hot water, about 1/4 way up the sides of the ramekins.  5.  Bake for 30-35 minutes until set.6.  Remove from oven and sprinkle splenda over the tops, then remove each ramekin to cool.  Once cooled, cover and refridgerate overnight.YUM!!!    Kris <><"Jesus answered, 'I am the way and the truth and the life.  No one comes to the Father except through me.'"  John 14:6Edited by - KrisJordan on 6/21/2005 8:28:52 AMEdited by - KrisJordan on 6/21/2005 8:29:16 AM
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	Message: September's Mock Pumpkin PieLevel One - Pro/FatsIngredients     2/3 cup sweetener (I used 2 T. SomerSweet) 1 teaspoon ground cinnamon 1/2 teaspoon salt 1/2 teaspoon ground ginger 1/4 teaspoon ground cloves 2 eggs 3 1/2 cups pureed spaghetti squash 1 1/4 cups cream  * you can substitute 1 1/2 Tablespoon of Pumpkin pie spice for the cinnamon, ginger, and cloves)VARIATION (added 11/01/04)Add 1 more egg and add 2 tablespoons Somersize Caramel Sauce. Directions To cook the spaghetti squash, I usually cut it in half lengthwise, put it in a large baking pan, with an inch of water, and bake it for an hour. It gets a roasted flavor that tastes more like pumpkin that way. If you can find the orange spaghetti squash, that's even better!    Preheat oven to 425 F. Combine sweetener, salt, cinnamon, ginger and cloves in small bowl. Beat eggs lightly in large bowl. Stir in pureed squash and sweetener-spice mixture. Gradually stir in cream. Pour into buttered pie pan. Bake for 15 minutes. Reduce temperature to 350 F.; bake for 40 to 50 minutes or until knife inserted near center comes out clean. Cool on wire rack for 2 hours. Serve immediately or refrigerate.Edited by - September on 11/1/2004 7:07:58 PM
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	Message: You will absolutely love this cheesecake and the best part is, it's so easy to make!2  8 oz. packages softened cream cheese12 scoops of somersweet3 eggs (add one at a time)1/2 tsp almond extractBeat ingredients until smooth & lemon colored with a mixer.  Grease a 9" or 10" pyrex round glass pie plate with oil.  I usually put about 1/2 tsp and then take a paper towel to spread on the bottom and sides.  You shouldn't have much oil remaining once spread around.  Bake at 350 degrees for 30-40 min.  Let cool for 15 min before putting on topping.Topping:1 cup sour cream4 scoops of somersweet1 tsp. vanilla extractMix topping by hand and pour over cheesecake.  Keeping 1" from the edge. Place back in over for 15 min. at 350.  Let cool and then refrigerate.Note:  You could put fresh raspberries, strawberries, etc. on top if you didn't want it as a Level 1 treat.  I'm not sure if that would be considered a Level 2 or Almost Level 1. If you wanted to do this, be sure to let the sour cream topping cool first.    God Bless,luvmy2boyz"Blessed are the pure in heart, for they shall see God"
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	Message: I'm looking for an old recipe for crunchy toffee, specifically "Butter Toffee" and/or "Button's English Toffee". They were last posted in October 2003. Does anyone have these? Any help would be greatly appreciated!
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	Message: Teri T - Easy,Scoopable Ice Cream #2This is the closest thing to store bought ice cream that I've come up with so far.It DOES NOT leave any filmy tasting residue at all. All my family and friends like this recipe better than my first recipe.  Pure crystalline fructose is the ingredient that keeps this ice cream soft. It will not turn out soft with artificial sweeteners or Splenda. But, I do believe that it would work with Somersweet.  ~ Hope you like it too.Ingredients:2 cups heavy cream1 cup water1 teas. vanilla extract (good quality is best)1/3 cup powdered egg whites (I use Deb El brand)2/3 cup pure crystalline fructose (I use Esculent or Estee brands)Note: For chocolate, I add 5 tbs. of Wondercocoa (keep in mind that this changes it to an "Almost Level 1" dessert) I like the taste of chocolate however, for a milder taste, you can use less.Pour water, vanilla (or favorite extract), powdered egg whites, and pure crystalline fructose into the blender and blend on high speed for approximately 1/2 to 1 minute (if you blend it to long, it will separate to butter and liquid).  Next, pour the heavy cream in and blend ONLY for 1 minute(no longer), otherwise it can separate into butter.  Now, just follow instructions on your ice cream maker and ENJOY !!    Teri TEdited by - Teri T on 7/1/2004 7:18:15 PM
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	Message: 3 to 3 1/2 cups Pureed Spaghetti Squash3 Tbls Somersweet1 teas Nutmeg1 Tbls Cinnamon1/2 teas Sea Salt1 1/2 teas ground Ginger1/2 teas ground Cloves1 can Nestle Table Cream(found in the latin aisle in my supermarket)1/4 cup Heavy Cream4 eggs2 egg yolks1/2 tbls VanillaI cooked my spaghetti squash by cutting it in half, seeding it, spraying the flesh with Pam and baking it cut side down in a 350 degree oven for and hour or so.Combine all ingredients. Pour into a deep dish pie plate which has been sprayed with Pam. You can fill it up pretty well since it didnt  puff up at all. I baked it for 15 minutes in a 425 degree oven and then for another 50-60 mins in a 350 degree oven. The edges were browning rather quickly so next time I may just bake it the whole time at 350 until set and slighly brown. Cool and refrigerate. Serve with whipped cream slightly sweetened with Somersweet and 1 capful of vanilla. Sprinkle Cinnamon on top for a festive look. 
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	Message: I originally posted this under almost level 1, but could be level 1? Mock Graham Cracker Crust1 stick butter, melted1 cup vanilla whey protein powdersweetener to tastecinnamon to tastepreheat oven to 325.mix HALF the butter, whey powder, sweetener, and cinnamon together and put in baking pan, do not pat together.bake for 10-15 mins ,stirring every few minutes to toast all the mixture. you want it to have the look and texture of graham cracker crumbs.Cool slightly, then use fork to break up any big lumps. mix with:1/2 stick melted butter (yes, the other half of the first stick)now press the mixture into greased pie pan and refridgerate til firm. Fill with your choice of no bake filling. I have a really good no-bake cheesecake recipe if anyone wants it! Enjoy. 
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	Message: Cheesecake Martini1 8 oz. pkg cream cheese, softened1/2 c sugar free equivalent, I use Splenda2 c whipping creamflavoring of choice (I used strawberry)pinch of saltred food coloringBeat cream cheese, sugar, vanilla & salt until well blended in a mixer with the whisk attachment until light & fluffy.  Reduce speed & add cream in a slow, steady stream. When combined with cheese mixture (no lumps, scrape bowl often) turn up to med-high until it holds stiff peaks.  Serve in martini glasses.  If lime, use green food coloring, decorate with a slice of lime, lemon would be yellow food color, etc.)Of course, to make this legal the flavoring should be sf as well.You could add berries for an almost level 1 dessert.I got this from America's Test Kitchen's on PBS.  It was a filling/topping for a strawberry cream cake and I tweaked it to make it a dessert.  It held up well in the fridge & even out in room temperature for several hours.  If it begins to fall, just whip it up again before serving in the glasses. Edited by - beebee1 on 9/26/2007 8:02:15 AM
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	Message: got this from prevention guide called The south beach diet super charged1 cup ricotta cheese2 large eggs, separated3 Tbsp. sugar substitute2 tsp. grated lemon zest1/2 tsp lemon extract1/2 tsp vanilla extractPreheat oven to 375.  Lightly coat 4 (4oz) ramekins with cooking spray.Whisk ricotta and egg yolks, 1 Tbls.of sugar substitute, lemon zest, and lemon and vanilla extracts in large bowl.Beat egg whites and pinch of salt in another large bowl with electric mixer until soft peaks form, 2 to 3 minutes.  Add remaining 2 Tbls. sugar substitute and continue beating until soft peaks form.  Gently fold a third of the egg whites into ricotta mixture until just combined.  Repeat with remaining egg whites.Spoon mixture into ramekins.  Bake until souffles have risen and are set and lightly browned, about 15 min.  Serve immediately.
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	Message: from prevention guide3/4 cup ricotta cheese4 oz cream cheese tub style1/4 cup sugar substitute1 large egg1 large egg white1/4 cup heavy cream1/4 tsp. vanilla extractground cinnamonHeat oven to 250.  Beat ricotta and cream cheese in a large bowl with electric mixer at medium speed until creamy.  Add sugar sub. and beat until well combined.  Add egg, egg white, heavy cream and vanilla extract.  Beat until well blended.Transfer mixture to 4 (8oz) ramekins.  Add water to baking dish to a depth of 1 inch.  Bake until custards are set, about 45 min.  Remove from water and cool on rack.  Sprinkle with cinnamon and serve chilled or at room temperature
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	Message: I have created this versatile batter that you can make into GINGERBREAD Cake!1/3 cup Hellman's or Best Foods Mayo4 Tbls Somersweet2 eggs3 Tbls Egg White Powder3/4 Teaspoon Baking Powder3/4 Teaspoon Baking Soda1/2 cup Heavy Cream1 Tbls Vanilla1/2 cup Whey Protein Powder( I used Naturade Vanilla Flavor1 1/2 teas Ground Ginger2 teas Cinnamon1 1/2 teas ground Nutmeg1/2 teas clovespinch of saltIn a separate bowl, mix all wet ingreds with Egg White powder until smooth(this is important!) Add all dry ingreds and mix well. Bake in a greased 8 x 8 pan at 350 for 16 minutes. I used a greased nonstick pan. You can top this with cream cheese frosting as September does.She uses:1 stick butter8 oz cream cheese1 teas vanillaSomersweet to taste(probably 3 TBLS)Edited by - cuznvin on 10/29/2004 6:13:09 PM
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	Message: 2- 8 oz soft cream cheese1/4 cup lemon juice4 packs of Equal or other sugar substitute1 c heavy cream1 t lemon extractBeat cream cheese and sweetener with mixer til smooth. Slowly add lemon juice and mix til smooth and creamy. Add heavy cream and lemon extract. Beat until fluffy and heavy cream will hold "soft peaks." Refrigerate. This is so good!mamabjEdited by - mamabj on 8/5/2008 5:21:41 AM
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	Message: Vanilla Pudding 3c cream3 egg yolks1T SS1tsp vanilla Place 2-1/2c of the cream in a saucepan. Mix leftover 1/2c cream with egg yolks and SS til no lumps; set aside. Heat cream in saucepan on stove. When it starts to bubble, take off heat and whisk in set aside mixture. Return to heat and cook, stirring constantly until it thickens. Remove from heat and add vanilla.  Pur into 6 custard cups; chill. Top with sweetened whipped cream. ( I used 1/2t SS for 1c cream - it was sweet enough! And 1/2t vanilla.) Note: for pumpkin pie pudding, add 1/2t pumpkin pie spice to egg yolk mixture. (Or to taste.)
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	Message: I used to have this recipe, but lost it. Does anyone have it? I remember cr, cheese, heavy cream and cocoa...Thanks!
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	Message: Hi, this is my first post and I have been lurking quite a bit. I just discovered something I thought I'd share. I love the cheesecake recipes but they take too long to make the good ones. Here's something quick and easy that I found off the back of the Knox Gelatine box and added a few things and omitted the graham cracker crust of course:It's a Snap Cheesecake1 envelope Knox unflavored gelatine1/2 cup sugar equivalent1 cup boiling water2 (8 oz) packages cream cheese, softened1 tsp vanilla extract (I use a flavored sf syrup)3 tbsp powdered egg whites4 oz sour cream1. Mix gelatin and sugar in small bowl;add boiling water and stir until gelatin completely dissolves (5 min)2. Beat cream cheese, vanilla or sf flavored syrup, sour cream and powdered egg whites in large bowl with mixer until smooth. Slowly beat in gelatin mixture. I pour into small tupperware 1/2 cup w/lids and chill for about 3 hours.It's a different taste w/the gelatin but it's so easy I've grown to like it more and more. 
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	Message: I fell upon this substitution for buttercream frosting last night and I think it is pretty good (so good that I would eat it plain, but I put it on my mocha cheesecake bars)8 oz. mascarpone cheese2-3 tbl. butter, softened1/2 tbl. vanilla extract cream the mascarpone cheese really well.  Add the softened butter and extract and cream til smooth.  Spread on favorite dessert or eat as is.  I think what makes this "close" to buttercream is the hint of butter and also the vanilla extract.  It also reminds me of my mothers hard sauce that she used to make for the minced meat pie served at Thanksgivin(haven't had that in a long time). Enjoy,TUTU  (aka Suzanne)
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	Message: Just needed a little help.  Is this a legal desert with sugar substitution? Level 1 or 2?ThanksFruit-Filled Chocolate Meringues Serves: 6 INGREDIENTS2 egg whites, at room temperature 1/4 tsp. cream of tartar Dash salt 1/2 cup sugar1/2 tsp. vanilla extract 2 Tbsp. cocoa powder 3/4 cup fresh or frozen strawberries, halved or quartered depending on size 3/4 cup fresh or frozen whole raspberries 1 Tbsp. superfine or confectioners' sugar (for garnish) DIRECTIONS1. Preheat oven to 275 degrees. Line cookie sheets with parchment paper. 2. In mixing bowl, beat egg whites with cream of tartar, vanilla and salt until soft peaks form (tips of peaks will curl over when beaters are removed). 3. Beat in sugar a little at a time until soft peaks form (peaks will remain upright when beaters are removed). Sprinkle cocoa over top and fold in gently. 4. Drop meringue by 1/4 cup portions onto parchment paper that has been lightly coated with cooking spray. Indent center of each with back of tablespoon. 5. Bake 45 minutes or until dry to touch. Remove and cool. When completely cooled, store in air-tight container to prevent meringues from becoming soggy before serving time. 6. Just prior to serving, fill center of each meringue with mixture of fruit so berries mound slightly. Lightly dust fruit with sugar to garnish. If confectioners' sugar is used, sift lightly over berries using small strainer and spoon to move sugar through strainer. This technique achieves light dusting desired.  some help. American Institute for Cancer Research.
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	Message: Hey!! Ok, this might be a stupid question, but are blonde brownies legal for level1? Will it work if you just take the chocolate out of any of the brownie recipes, (has anyone tried it with a particular recipe and it worked well)? Or if not, does someone have a recipe for blonde brownies?? That would be super great! Thanks for all your help my lovely fellow SSers!!!:)    Blessings!!:)
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	Message: I made the Mock Danish from the Breakfast forum and drizzled some of Suzanne's Hot Caramel sauce on top.  WOW!  What a hit!  The only difference I made in the original recipe was to add a tablespoon of butter when beating it before I nuked it.It is amazing to me that we can eat this kind of food and still be legal.mamabj
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD01ODI0NAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I am looking for a recipe for blueberries.  They are in season here now and we love them.  Preferrly a pie of some type..  Anyone?? DebB???  Thanks, pam :)    started 3/4/08167/151/140  goal by 7/1http://www.suzanne24.com/glamorouspjtpam2896@suzanne24.comBECOME A SUZANNE PREFERRED CUSTOMER "FREE" & BUY AT WHOLESALE!!ASK ME HOW!!TRY ANTI-AGING POLLEN BURST! NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!TAKE CARE OF THE MAN IN YOUR LIFE -- PROJOBA PROSTAT FOR MEN
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	Message: Hi everyone!  Does anyone have a tasty somersized lemon ice recipe??  I'm craving all things lemon lately and that's one of my favorite summertime desserts.  Can anyone help?    
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	Message: This is probably dating myself, but who remembers the "Wacky Cake"?Here it is ss'd.INGREDIENTS:1 1/3 cups Vanilla whey protein (I used Designer Whey) (Increase slightly if using sf syrup or adjust water amt)2/3 crystalline fructose3 tablespoons Wondercocoa (substitute w/sf syrup for level one)1 teaspoon baking soda1/2 teaspoon salt1 teaspoon vanilla1 teaspoon vinegar5 tablespoons vegetable oil1 cup cold waterabout 10 drops SweetLeaf Milk Chocolate SteviaIn a large mixing bowl, mix whey protein, fructose, Wondercocoa, soda and salt. Make three wells in the flour mixture. In one put vanilla and stevia; in another the vinegar, and in the third the oil. Pour the cold water over the mixture and stir until moistened, do not overmix so the whey does not become tough. Pour into Bundt pan. (Mine is a no stick surface so I did not pretreat it.  Bake at 350°F. oven for 25 to 30 minutes, or until it springs back when touched lightly.Serve w/whipped cream sweetened w/milk chocolate stevia (SweetLeaf does not have an aftertaste).Since Wondercocoa is supposed to be legal level one, this is a great substitute for something that is actually good for you.Enjoy.Note:  I did not realize Wondercocoa was considered a carb, so one could substitute SF syrup for the cocoa and get the chocolate flavor.  Or try cappucino powder and whatever flavor you want.  The thing is, it looks, acts, bakes and tastes like cake.Edited by - mamabj on 3/31/2007 2:36:50 PM
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	Message: Here's a recipe for making ice cream without an ice cream maker.  I got this years ago from the Los Angeles Times food section, and now it's SomerSized. I confess, my son is now 24, but he and his friends never got tired of making this on weekends at the lake.The container that you mix your ice cream ingredients in MUST be completely sealable.  Metal is best; plastic doesn't work as well.A small, one-pound coffee can with a plastic lid works well, if you duct tape, or tie the lid down with some butcher's twine.   Place the smaller can in a larger, 3-pound coffee can (or something similar).  Fill the cavity between the two cans with two or three alternating layers of ice and rock salt.Seal the can well, then have the kids go play Kick-The-Can with it, or roll it back and forth between kids, for anywhere from 10 to 20 minutes.   We've taken all the ingredients and had fresh ice cream at the beach and camping … it always kept the kids busy for a bit and was lots of fun for them.To check for doneness, you can take off the lid and stir.  If it's not solid enough, drain the water caused by melting ice, repack, and roll again.BASIC ICE CREAM2 cups heavy cream1 /2 cup sugar sub1 tsp vanilla----1-pound coffee can with lid3-pound coffee can  with lid¾ cup rock saltcrushed iceStir all of the ingredients except for the salt and ice together and place into the small coffee can.  Follow the instructions above for placing smaller can into larger can, packed with ice and salt.   Makes about 3 cups of ice cream.OPTIONAL FLAVORINGS … you can add sf syrups, or kool-aid type powders to make any flavor.  Of course, depending on what level you are, you can add in chocolate sauce, sf candy bits, or fruit.   Hope you EnjÖy!Edited by - Kisa 1 on 6/28/2007 8:15:48 AM
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	Message: I developed this drink because I was in love with dunkin donuts iced coffees when I started somersizing. It tastes great and I will have one every now and then for dessert. I use a large plastic cup to mix the drink in so I think it makes about 2 cups.Fill the cup with ice (I also add a little dash of heavy cream opt.) and set aside.In a coffee mug heat water for 1 minute and add 4 teaspoons of General Mills French Vanilla Coffee. Stir well. Dump into cup with ice. Stir and top with whipped cream. Enjoy.    
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	Message: Does anyone have the marscarpone cheesecake recipe that was posted a while back, I can't remember who posted it but it was great.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00MzMyNgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Simply find Cindi's Vanilla Cake recipe on this thread and once you've made the cake batter, do the following:-Mix 1 T. of cinnamon into the batter, just swirling it through.  Don't mix it in well.-Then mix 1/4 cup of Splenda with 1 T cinnamon in a bowl.-Now (I used large muffin tins--6 count.  You could just do this in a cake pan as well.  It would turn out more like coffee cake.  But the muffins really reminded me of eating at Cinnabon....from what I remember!  It's been a loonnnnnnng time!) Anyway...-Now----pour each muffin tin 1/3 full with cake mix.  Now using a teaspoon sprinkle liberally, each of them with the cinnamon/splenda mix.  Then repeat another layer of batter (a third more) and repeat the sprinkling of cinn/splenda.  Now finish off the top of each muffin with cake batter. -Finally--sprinkle the remaining cinn/splenda mixture on top of all muffins and bake as directed at 325.  It took 35 minutes in my oven.  Test with a knife to be sure they are done.  As with the cake, they will really puff up.  But, they don't deflate as much.Be sure to eat one (one?! Did I say one? ha!!!) warm sliced in half and spread with butter.  OMGosh!  Hello Somersize!  Good-bye Cinnabon!  You'll be able to walk through any mall without those cravings you have when you walk by Cinnabon!Note:  In addition to lightly oiling each muffin tin, I put a piece of tin foil at the very bottom of each to ensure that the muffins would come out more easily.  They still needed to be separated with a knife around the sides of each tin before popping out!Thanks again, Cindi, for your great Vanilla Cake recipe!  There's so much we can do with it!Edited by - Freed on 10/27/2004 5:18:55 AM
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	Message: Hi - I have just started somersizing in the past few weeks, returning from about 7 years ago.  I'm not sure if my memory is failing me, but I thought that I remember from years ago a recipe for cheesecake that could be made in the microwave.  Anyone familiar with this, or is it just wishful thinking??  Thanks in advance!!Kathy
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	Message: This would technically be AL1.  I made the revised wacky cake for visitors at our church yesterday, but wanted a frosting for it.   I always make that cake in a bundt pan.Chocolate Cream Cheese Frosting1 8 oz cream cheese, softened1/4-1/2 c heavy whipping cream3 T splenda or other sweetener of choice10 drops Stevia Milk Chocolate 2 T Suzanne's Parisian Hot Chocolate mixSoften the cream cheese and mix w/sweetener and Parisian Hot Chocolate powder.  Add 1/4 c heavy whipping cream and continue to mix w/electric mixer.  Add more cream as necessary to get desired consistency.  Keep in fridge until ready to serve cake then top.Everyone went wild about this cake and frosting.  They could not believe it was made w/o flour or sugar.  They literally were picking up every crumb off the plates.I am doing more cooking for our special speaker as he is on a low carb program and I was the only one who knew what to do with the menus for extras and for desserts.  They asked if I would make it again.  Tomorrow I'm making the trifle w/Cindi's Vanilla (lemon) Cake and lemon mousse.It's fun to make things when they are appreciated.mamabj
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	Message: Is there a recipe for "frosting" made with mainly cream cheese.  I thought I'd read somewhere about it.  Thanks.    TK
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NTc4OTQA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Is this legal?For my sweet tooth fix, I mix together some;Ricotta cheeseSteviaFlavoring (vanilla, cinnamon etc.)It is soooo good!Shanaya
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	Message: Cindi's Vanilla Cake is so good and light that I decided to make another legal dessert with it.  I added 1 sm pkg dry lemon jello to the mix.  After it was cooked and cooled, I broke it up for a trifle, spooned the lemon mousse on top and sprinkled fresh berries.  Then I made another layer.  What a hit!  None of the guests could believe that it did not have flour or sugar in it.One could substitute the lemon mousse w/the lemon chantilly frosting as well and it would be even lighter.  What a great and wonderful looking dish for a shower or Mother's Day.The berries make it AL1 unless you are already losing well.  But this is wonderful and light.  A real show piece.Edited by - mamabj on 4/23/2008 9:44:03 AM
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	Message: bumping for Eurade............  VANILLA CAKEWhisk together in a bowl & set aside:1 1/4 Cups plain whey protein powder2 Tablespoons Powdered egg whites (“Just Whites”- comes in a can in the baking isle)1 ½ Cups Splenda or sugar substitute to equal 1½ cups sugar2 Teaspoons of baking powderDash of salt (approx. 1/8 tsp.)4 eggs - separatedDash of cream of tarter (approx. 1/8 tsp.)1 cup Sour cream1/4 Cup of water½ Cup of melted butter2 tsp. VanillaSpray an 8" square glass baking pan with PAM.Beat egg whites with the cream of tarter until stiff. Set aside.In a separate bowl, combine egg yolks, sour cream, water, melted butter, and vanilla. Mix well with an electric mixer.Add the dry ingredients to the egg yolk mixture, ½ at a time, mixing well with the mixer. Scrape down the sides of the bowl with a rubber spatula a couple of times during this mixing process.Fold in the beaten egg whites with a spatula, & pour into the prepared pan.Bake @ 325 degrees for 35-40 minutes or until golden brown and firm in the middle.(It will deflate a little when cooling. If it deflates too much, that means you didn’t bake it long enough.)
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	Message: Does anyone have a recipe for a lemon cake that is pro/fat?  I have a recipe for lemon chantilly cream that would be wonderful on it if we can figure one out.Thanks,mamabj250/189
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD01Nzg1NAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I need a birthday cake recipe, It is for my daughters 1st birthday. I want to make it as natural as possible. If I  make a cake sweetened with fruit juice concentrate will that be legal? It also calls for Wheat flour, eggs,and oil, I was going to substutite applesauce for the oil, but dont know how to get around the eggs. Please any suggestions. Thanks
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	Message: Oh boy, this one is good! Another attempt to make a key lime pie that worked better as a lemon pie....Lemon Cream Meringue Pie4 eggs separated (at room temperature)1/2 teaspoon cream of tartar1 cup and 1/2 cup sugar substitute (I use W L)2 teaspoons grated lemon rind3 Tablespoons lemon juice1 cup and 1 cup cream1 Tablespoon sugar substituteBeat the egg whites until foamy. Add the cream of tartar and beat until they stiffen. Gradually add 1 cup of sugar, about 2 tablespoons at a time.Continue beating while adding the sugar until the meringue is glossy and stiff enough to hold it's shape.Spread the meringue on a lightly buttered 9 inch pie plate or cake pan. Make the outside rim higher than the middle, kind of like a nest. Bake at 300 for 40 minutes. Cool pan on wire rack.While the cooked meringue is is cooling, beat the egg yolks until thick and lemon colored. Beat in the 1/2 cup of sugar substitute, lemon juice and rind. Cook in a double boiler over hot water for 15 to 20 minutes until thick. Cool.Whip 1 cup cream. Fold it into the cooled lemon mixture blending well. Fill the center of the cooled meringue shell with this mixture and chill in the refrigerator overnight (at least 8 hours).When ready to serve, whip the remaining 1 cup cream with the 1 Tablespoon sugar. Cover the top of the pie with the whipped cream and serve.Enjoy!_________________FoxyeA smile is a curve that sets everything straight.http://foxterrorist.blogspot.com/Save the earth. It's the only planet with chocolate.
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	Message: This was an experiment of mine that had unbelievable results!  The texture is great and it is very moist!  My Mom & I ate half the cake right out if the oven.ShannieSour Cream Pound Cake1 cup butter, softenedsweetener equivalent to 3 cups sugar6 eggs1/4 tsp baking soda2 tsp vanilla1 c (8 oz) sour cream3 cups vanilla whey powderIn a bowl, cream butter & sweetener.  Add eggs, one at a time, beating well after each.Mix baking soda and vanilla into the sour cream.  Add this alternately with the whey powder into the butter mixture.  Pour into greased bundt or tube pan and bake at 325 for 20-30 min till golden.  Cool in pan 10 min then cool on rack.Shannie
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	Message: you guys asked me to post my cake recipe for you so here it is:11/2 cups whole wheat flour1/2-1 cup sweetener(depending on how sweet you want it)1 tsp baking soda1/4 tsp salt1 1/3 cups water(may use any liquid you like)1 Tbsp vinegar1 Tbsp vanillaPreheat oven to 350F.Mix or sift dry ingredients together in large bowl.Measure in the wet ingredients and mix well.Pour into 8X8 pan.Bake 35 minutes or until tests done.Add as much of any spices as you wish to taste.  You may also add 1/2 cup powdered cocoa powder to make brownies.
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	Message: Please post your most delicious, level 1, authentic ny cheesecake recipe - I've tried Suzanne's but its a bit too sour-creamy tasting...    Kris <><"Jesus said, 'I am the way and the truth and the life.  No one comes to the Father except through Me.'"  John 14:6
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	Message: Does anyone have this recipe from about two years ago?    146/146/115
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	Message: I'm looking at the recipe in the All You magazine and it looks totally legal!  I haven't made it, but I'm going to make it this weekend.I will use xylitol and stevia instead of sugar or splenda.  I'm not sure how you would measure somersweet to replace the sugar.1 1/4 tsp unflavored gelatin1/2 cup plus 2 tbsp sugar (replace with Splenda or your choice of sweetner2 tsp finely grated lime zest1/4 cup fresh lime juice2 large egg yolks3 oz cream cheese at room temp3/4 cup sour cream1/2 cup heavy creamOil 6 ramekins.  Pour 2 tbsp cold water into a small bowl.  Sprinkle gelatin over water and let stand until softened, about 10 minutes.  Place bowl into a larger bowl of hot water and stir until gelatin has dissolved and liquid is clear.Blend sweetener and zest in a food processor until zest if finely ground.  Whisk together lime juice, sweetener mixture and yolks in a saucepan.  Cook, whisking, over medium-low heat for about 3 minutes to dissolve sweetener.  Remove from heat and whisk in gelatin.  Cool to room temperature whisking often.Beat cream cheese and sour cream until smooth.  Add heavy cream and beat of medium -high speed until mixture forms stiff peaks.  Pour lime juice mixture through a sieve set over a bowl, pressing as much liquid as possible.  Whisk juice into cream cheese mixture and pour into ramekins.  Let cool to room temperature.  Chill, loosely covered, at least 3 hours, until set and chilled.To serve, dip bottoms of ramekins one at a time into a bowl of hot water for about 5 seconds and run a small knife around edges.  Invert cheesecakes onto serving plates and serve immediately.
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	Message: Help!  I'm not an innovative cook, but I THINK a custard might qualify as a level one dessert.  Does anyone have a recipe for a baked custard?  I'm in serious need of comfort food.  Thanks.
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	Message: Hey there-- I didn't print or write! I can't remember where it even was but does anyone have the Lemon Mousse recipe that was still on here a few days ago? I am about out and I really like it... Can't quite remember it!Thanks!!
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	Message: This is an almost level 1 if you add fresh strawberries.Strawberry Cheesecake1 8oz pkg cream cheese, softened1 tsp vanilla1/2 c boiling water1 sm pkg strawberry jello1/2 c cold water1 1/2 c whipped cream2 c sliced strawberriesBeat cream cheese & vanilla in large bowl at low speed until well blended. Set aside.Add boiling water to jello in separate bowl & stir until completely dissolved. Add cold water, stir until slighty thickened.  Gradually add to cream cheese mixture, beating well after each addition until well blended.  Fold in the whipped cream and strawberries.  Spoon into dessert cups.  You can use any flavor and or berry you want.  Just remember, if adding berries, it will be an almost level 1. 
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	Message: Does anyone have a good creme brulee recipe -I know there was one in one of Suzannes books -
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	Message: Hi! I'm trying to get back into this WOE and it always seems to be the desserts that draw me in.  Can you all share what some of your favorites are?Thanks!
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	Message: I found this recipe on Food TV it is perfect to use for dippers in the fondue sauces- very very tasty and crisp2 egg whites room temp1/8 tsp crm of Tarterpinch salt1/2 c Splenda food coloring of choiceExtract or couple drops of Loran Oil of choice - I use strawberry and cherry the most both very good with chocolatePreheat to 200 deg.- line sheets with parchmentBeat egg whites till frothyadd crm of Tarter beat till soft peaks add salt beat till stiff add Splenda very gently- quickly add food coloring and extractSpoon into small bag with star tip in corner - pipe onto sheets in star shape- (empty in middle like a real hearts)Bake for 1 hr.
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	Message: Teri T - Easy, Scoopable Ice Cream #1(This ice cream absolutely, does not leave a filmy residue in your mouth)This is "richer tasting" than my ice cream #2 recipe - They are both great, #2 is lighter tasting and the texture is more like "regular store bought" ice cream.1 1/2 cups Egg Beaters1 1/2 cups Heavy Cream2/3 cup pure crystaline fructose1 teas. vanilla extract  (or flavor of choice)Pour everything into a blender and blend for 1/2  to 1 minute -  (Note: if you blend it too long, it will turn to butter). Pour into ice cream maker and follow manufacturer's directions. That's it - so easy ~ ENJOY :)    Teri TEdited by - Teri T on 7/1/2004 7:19:29 PM
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	Message: Here is my recipe for my lemon squares...they are really delicious!!For the crust~1 Cup of vanilla protein powder2 1/2 tsp WL6 Tbs melted unsalted butterPut all ingredients into bowl and mix, transfer to 8 x 8 greased baking dish pressing down and a little up the sides.  Bake at 325 til golden brown,but keep you eye on it as WL and burn rapidly.  Set aside.For the filling~ (Lemon Curd)A little less than 1/2 C of lemon juice (I used a full 1/2 and the filling was a little too tart for my taste).1 1/2 C WL1/4 lb unsalted butter4 large eggs1/2 tsp saltZest lemons,cream butter then add WL and zest, add lemon juice and eggs one at a time til blended.  Transfer to sauce pan and heat over medium while whisking constantly til thickened (should look almost like a pudding).  Pour onto cooled crust and refrigerate for at least 3-4 hours.Enjoy~  I hope you like them as much as I do!!Love and light~Sarah
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	Message: I am making the recipe for Truffle Cheesecake Supreme from the first recipe contest cookbook (last recipe in the book) and it calls for 1 tsp. somersweet in the crust, but it taste incredibly bitter - does anyone know if the quantity is an error?  If so, what is the correct quantity?Thanks!
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	Message: Does anyone have a recipe for batter that could be used to make Funnel Cake? I would love to have a bite of something like this right about now. A warm funnel cake with some somersweet and cinnamon sprinkled on top.  Yum!    Eyeswideopen.....all the time!
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	Message: Simply put: this is the BEST SSized dessert I've ever eaten.  Wow.  Really.  Actually, it's one of the best desserts I've tasted EVER.I made tiramisu before - it was a total disaster.  But I think I found a good recipe.   Nay - an awesome recipe.So are you guys salivating yet? Okay - if you happen to have a little extra time (one and half hours, more or less), I urge you to give this recipe a shot.This is a SSized version of the famous Carlucci recipe found here: http://www.heavenlytiramisu.com/rcp-124.htmBut here's what I did:First, make the cream:3 tablespoons Splenda2 egg yolks2 oz cream cheese5 oz mascarpone cheese, 3 tsp apple cider vinegar7 oz heavy whipping creamWith an electric mixer, whip Splenda and egg yolks on high speed until pale yellow and thick. With mixer on medium speed, add cream cheese and whip until smooth. Add mascarpone and 3 tsp apple cider vinegar - Mix until incorporated.  Whip the heavy cream to stiff peaks and fold into the mixture.  Refrigerate.While the cream is chilling in the fridge, make Cuznvin's Crazy Coffee Cake (recipe in "Up and At 'Em" forum.  Omit the crumb topping.While the coffee cake is baking, make the "espresso" mix:Combine:2 cups strong decaf coffee2 Tbsp Splenda1 tsp apple cider vinegarWhen coffee cake is baked and cooled, cut it into ladyfinger slices.  You can put them in the toaster if you want a crisper (not so soggy) layer of lady fingers.Now, dip the ladyfingers into the espresso mix and layer them on the bottom of a deep dish.  Don't drench them completely... unless you like it soggy.  Dollop half of the cream mixture of the ladyfingers layer.  Create a second layer of espresso-dipped ladyfingers.  And top with the remaining cream mixture.For Level one - sprinkle cinnamon on top.For Almost Level one - sprinkle a mixture of Wondercocoa and Splenda.For best results, refrigerate it for a couple of hours before serving.  But if you are impatient like me, just dig right in!Edited by - RenaissanceGirl on 3/5/2004 10:38:38 AM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9MzYwNTUA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Another requested recipe:Rich and Creamy Mascarpone CheesecakeMascarpone cheese gives this cake a richer taste and even creamier texture than cheesecake made with all cream cheese. I've tested this recipe out on family, a group of superbowl crazed men, my SS buddy brina, and they all gave it the thumbs up. I hope you enjoy it too!! I'm including an optional topping for the cake which I think is delicious. 16 ounces softened cream cheese16 ounces mascarpone cheese1/2 cup heavy cream4 eggs2 teaspoons vanilla extract2 teaspoons finely grated orange peel3-4 Tablespoons somersweet, sweetbalance, slimsweet, sugar not or whatever the heck else it's called these days!*****OR*****1 - 1 1/4 cups splendaPreheat oven to 350. Beat the cream cheese with sweetener until fluffy. Add the mascarpone cheese and continue to beat until well combined. Add the eggs one at a time, beating after each addition. Add the vanilla, and cream and beat until fully combined. Stir in the orange peel. Pour into a greased springform pan and bake 15 minutes. Turn the temperature down to 225 and bake an hour and 10-20 minutes. The cake should be firm around the outside, but the center could be a little wiggly still. It will continue to cook a little after it is taken out of the oven. Run a knife around the pan, but dont open the pan. Chill uncovered overnight. ***Ovens vary in temperature, so it may take a little longer than the recipe states. Start checking after an hour and 10 minutes. The center should have a little wiggle to it but it should not be wet.Topping1/2 cup heavy cream1/2 cup mascarpone cheese1/2 teaspoon vanilla extractsweetener of choice equivalent to 1/2 cup sugar. Beat the heavy cream until soft peaks form. Add the vanilla and sweetener and continue beating until stiff peaks form. Add the mascarpone and beat until full combined and fluffy. Spoon over the chilled cheesecake and spread out evenly. Enjoy!!sweeteypie @ SS siteEdited by - DebB on 2/15/2008 2:03:26 PM
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	Message: I have to make a birthday cake or treat of some type for a dear friend that has just started SS.  I was hoping to get some feedback from my fellow SS as to their favorite recipes.Also, has anyone ever made Suzanne's Level 1 cheesecake?  If so, how did it taste?Many thanks to all!!!!
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	Message: I know there are other recipes for this, but I am always looking for recipes that are simpler and easier. This uses the pie crust recipe already posted on the boards. Pie Crust  1/2c+2T vanilla protein powder2 1/2t Splenda 5T melted butterPress into bottom of 8x8 square pan. You may need to gently work this a little to get it to cover the bottom. Bake at 350* for about 1 or 2 minutes. It should look underdone. ---Lemon Bars 1 pie crust already in an 8x8 pan 4 eggs3/4c Splenda (I don't like SS with lemon or chocolate recipes!)1/2c lemon juice  Beat eggs in a bowl about 3 minutes until pale and thickened.Gradually add Splenda and continue beating 1 minute until thickened. (Do NOT beat until frothy, it isn't good that way.)Stir in lemon juice.Pour onto baked crust (it doesn't need to be cool - right out of the oven is fine even).Bake 10-15 minutes, or until pick comes out clean.
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	Message: I usually make this crust to go with the Lemon Zest Tart. If you use it with other pie recipes, let us all know how it turns out!Cindi**************************************~CINDI’S PIE CRUST~~                Mix together:½ cup Vanilla Flavored Whey Protein Powder (I use Naturade Brand)2 tsp Splenda (or ½ tsp Somersweet)pinch of SaltAdd:1/4 cup Melted ButterBlend with a fork.  Press into the bottom of a buttered glass pie plate.Bake @ 350 degrees for about 3-5 minutes or until it is *set*. DO NOT let it get brown! It will darken up as the pie filling bakes, so it should look “underdone” at this point.**see note below.Remove from oven.Cool crust and pour in your filling.Bake as per your recipe directions. Chill.I find that if I take the pie out of the refrigerator and leave it at room temp for about 20 minutes before serving, the slices remove from the pan easier, and the crust stays in tact.**NOTE**If you are going to use this crust with an un-baked filling, then bake the crust until it is light brown, about 10-12 minutes.  Cool, and pour in your custard, mousse or whatever pie filling you desire and chill in refrigerator.
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	Message: I'm re-posting this for marykayg. I can't remember whose recipe this is...so if anyone knows...please post it here so that they can get credit!  ~Cindi**********************LEMON ZEST TART8 oz. cream cheese3/4 cup Splenda (or equivalent sweetener of choice)3 eggs2 teaspoons lemon zest1/2 cup fresh lemon juice (I've also used 1/4 Cup fresh lime juice plus 1/4 Cup fresh lemon juice--really good!)Whipped cream for garnish1. Blend ingredients (except whipped cream) in a food processor or use a hand mixer.2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see recipe below) and bake in 350 degree oven for 20 minutes.3. Cool and serve topped with whipped cream.
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	Message: it calls for only twenty minutes in the oven. Usually, i've seen creme brulee cook for up to forty five minutes. I did make the recipe but the creme came out more creamy than it did gloopy. should i bake it longer?
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	Message: September's Lemon Delight BarsThese are similar to the Lemon Bars that we all remember, but without the carbs, and with a cream cheese frosting.I used Naturade Whey Powder, Vanilla, which has 1 carb per 2 scoops. Please remember, do not "pack" the whey powderinto the measuring cup, as this will alter the recipe. I fluff the powder in the can with a fork and then take outloose scoops.Preheat the oven to 325 degrees. Spray a 9 x 9 inch pan (mine is pyrex), with Pam (you can also butter the pan).LAYER ONE1 cup vanilla (unsweetened) whey powder1 stick of butter, softened1/4 cup sugar equivalent (I used 2 teaspoons of Somersweet)Combine in a small bowl and mix together well. Mixture will be crumbly. Press into bottom of 9 x 9 pan. Bake at 325for 10-12 minutes. Do not allow this layer to brown much...Cool for 15-20 minutes. (I left my oven on, but you could turn it off and preheat it again if you want, your choice)LAYER TWO4 eggs1 cup sugar equivalent (I used 3 tablespoons of Somersweet)5 tablespoons lemon juice (or Key Lime juice- I did this its YUMMY)2 teaspoons lemon zest (outer peel from 1/2 of a lemon)1 packet knox gelatin2 tablespoons waterCombine water and lemon juice in a small bowl. Sprinkle the gelatin over and allow to sit.Combine 4 eggs and sugar equivalent in a medium bowl and beat for 3-5 minutes, till mixture is yellowand ribbony. Add gelatin mixture and lemon zest and mix in well.Layer one should be treated gentle. It is delicate. At this point, you are ready to pour the Layer two mixture over layer one. I suggest spooning or ladling it over layer one so that the layers maintaintheir integrity.Bake for 20-30 minutes at 325. Remove from the oven when the edges start to brown at all.LAYER THREE1/4 sugar equivalent (I used 2 teaspoons of Somersweet-- it was sweet)3 oz cream cheese, softened1 tablespoon lemon juice (Key Lime juice is also great!)Combine well in a small mixing bowl. Spread gently over bars. Refrigerate for at least 2 hours, coveredwith plastic wrap.Edited by - September on 9/19/2003 4:33:39 PM
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	Message: Hi All. Thanks for all of the great recipes. I am starting back with SS after two years. I remember that there was a young canadian chef who was successful with this WOE and that he created many wonderful recipes -- especially dessert recipes. Does anyone have or know where to find his recipes?Thanks -- it's good to be back.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NTY2NzAA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: what I'm looking for I couldn't find in the archives  it's a cookie that was cake like made of wondercocoa and eggs and then like an creme icing (didn't ever use that)
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	Message: Hi-Does anyone have a recipe for decaf coffee ice cream? There's the coffee toffee recipe in her book, but it's L2. Anyone know how to make it work for L1? Thanks in advance!!!
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	Message: I found a high protein whey powder that works really well for SS Baking.  It's called PowerPulse Protein by Eniva.  It has 20 grams of protein per serving, no fats, no sweeteners, no stimulants, artificial colors or artificial flavors.  Ingredients are  whey protein isolates and hydrolyzates, natural vanilla flavor, lecithin an silica.  Nothing else.  I buy it online at www.vibeforme.com/295322
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00NDAxMgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Here is the Authentic NY cheescake recipe for bikeboy.  I use the zest of 1 orange and 1 lemon in this.Authentic New York Cheesecake ssThis is a rich, dense cake, but also deliciously smooth and creamy. The addition of orange and lemon zest give it a wonderfulflavor. I hope you enjoy it as much as I did.You will need...32 ounces of softened cream cheese3 Tablespoons of sweetbalance/sugarnot, somersweet***OR***1 cup of splenda5 eggs1/3 cup heavy cream1 tsp. finely shredded orange peel1 tsp. finely shredded lemon peel1 1/2 teaspoons vanilla extract1 cup of sour cream1/2 teaspoon vanilla extract1/2 teaspoon of sweetbalane/sugarnot, somersweet***OR***2 Tablespoons of splendaPreheat oven to 350. In a large mixing bowl, beat the cream cheeseand sweetener with an electric mixer until light and fluffy. Add eggs,one at a time...beating well after each addition. STIR in the heavycream, orange, and lemon peel, and 1 1/2 teaspoons of vanilla. Grease a 9 inch springform pan. Making sure to coat the bottom andabout half way up the sides of the pan. Pour cream cheese mixture into pan and bake for 15 minutes. Lower the temperature to 200 andbake for 1 hour and 15 minutes or until the center no longer looks wet.Remove cake from the oven. Stir together the sour cream, 1/2teaspoon of vanilla, 1/2 teaspoon of sweetbalance OR 2 Tablespoonsof splenda. Spread over warm cheesecake and return to the oven tobake 15 more minutes. After the 15 minutes, remove from the ovenand run a knife around the inside of the pan. Cool to room temperatureand then chill until you can't wait any longer :-)sweeteypie1118Comments:  Wonderful, no after taste
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	Message: Semifreddo is an Italian style dessert - a frozen mousse-like custard.Irish Cream Semifreddo6 egg yolks1/2 cup sugar substitute (I use W L for ice cream)1/2 cup sugar free Davinci Irish Cream syrup1 1/4 cups heavy cream In a bowl set over a saucepan of simmering water whisk the egg yolks and sugar substitute until pale and creamy. Slowly add the irish cream syrup and beat until thick. Remove the bowl from the heat and keep beating until cool.In a separate bowl whip the cream to stiff peaks.Fold the whipped cream into the cooled irish cream mixture.Transfer to a freezer container, cover, and freeze. After about an hour, gently stir the mixture. (very important in Level 2 version as it keeps the nuts from sinking to the bottom).Cover and freeze until serving.For a level 2 version:1 cup chopped macadamia nuts, folded in to the irish cream mixture when you fold in the whipped cream.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: My okie friend gave this recipe to me, so of you may have already thought of this.  I had not and even hubby loves it:1 small pkg sugar free jello (any flavor)1 tub fat free cottage cheese1 regular container Cool Whip Sugar FreeCanned fruit, drained and rinsed.She told me the secret is to make sure you rinse and drain the fruit you use,and the cottage cheese.  Although, the dessert doesn't last long in our house, if you don't really drain it well, it tend to get watery.  But I have tried cherry, orange and lime jello.  Our favorite is the lime jello, with crushed pineapple.  I also did an orange jello, with mandarin oranges in a can and fruit cocktail.  I was able to find cans of fruit that were made with splenda and not sugar.  Also, another friend used fat free cool whip for hers.  My friend who gave me the recipe says she lost 18 lbs eating this stuff.  I guess it was her dessert or snack.  I am level 2 so we sprinkle a few sliced almonds or sunflower seeds on top, Oh my gosh you can't imagine how good this is.  Just fold all the ingredients gently, don't beat and then put in glass dish and chill.
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	Message: Think I posted on the wrong thread earlier...I am hoping someone has the old peanut butter cups recipe that was posted on here in 2002-2003.ThanksBeth
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	Message: Has anyone came up with a GOOD cream puff??Thanks, Ruth
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	Message: 1 1/2 cups heavy cream6 packets equal or sweeten to tasteminced zest of 1 orange12 tsp vanilla extract1/4 cup unsweetened cocoa powderless than 1 gm Carb per serving$ servingsBeat cream. Add sweetener to taste. Add zest, vanilla, cocoa. Chill. This is soooo satisfying! And yet I keep losing! :)
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	Message: Okay, I must confess I had scoffed at this recipe when my sister first mentioned this.  All I can say now is OH MY GOSH!!! To quote my husband, this is AWESOME, and it is so easy.  8 oz cream cheese1 tsp vanilla8 packets of Splenda (or sweetner to taste)3/4 cup cream Whip cream till soft peaks form.  With same mixer, mix together cream cheese, vanilla and sweetner until smooth.  Fold whipped cream into cream cheese mixture until combined.Other recipes said chill but I have to say that we barely got it into serving dishes.  The kids devoured it.  We got creative with Torani and DaVinci syrups.  The overall favorite was lime and raspberry syrup.  I also liked the french vanilla.I owe my sister one for this!
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	Message: I found Luigi's Real Italian Ice w/ Splenda at Super Walmart. Water, sorbitol, maltodextrin, cherry juice concentrate, citric acid, natural flavor, guar and xanthan gums, FD&C#40, sucralose, acesulfame potassium, FD&C blue#1.I know this would be a fruit b/c of the concentrate.  These are yummy!! Tastes like those "blue or pink things" that we get here at Six Flags.
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	Message: Following the fruit rules, this is a Level 1 fruit.Easy Carb Clever Peach Sorbet* 1 can (15 oz) Del Monte® Carb Clever™ Sliced Peaches* 3 Tbsp zero or low calorie sweetener* 2 tsp fresh lemon juice* 1/2 tsp vanilla extract* 1/4 tsp almond extract (optional)* Fresh mint (optional)1. Place unopened can of peaches in freezer until solid (about 24 hours).2. Submerge unopened frozen can in very hot tap water for 1 minute. Open bottom side of can with can opener. Pour any thawed syrup into food processor bowl. Remove fruit from can; carefully cut into 10 chunks.3. Place into food processor with sweetener, lemon juice, vanilla extract and almond extract (blender or mini-processors not recommended). Process until smooth, scraping blade as needed.4. Serve immediately or freeze until ready.Garnish with additional Carb Clever Peach Slices and fresh mint, if desired. If stored in freezer for later use, let stand at room temperature 5 to 10 minutes before scooping.Per Serving (4): Calories 33 (1% from fat); Protein 1 gm; Carbohydrate 8 gm; Total fat 0 gm (Sat. fat 0 gm); Cholesterol 0 mg; Sodium 9 mg; Dietary fiber 1 gm.http://www.delmonte.com/recipes/Recipe.asp-------------------------------------------Deb's notes: I made this last night. The frozen peaches were a bit tricky to cut, my advice is to use a table knife, not a sharp knife.Next time I make this I will cut it into smaller pieces (or even mash them if possible) prior to processing. The larger frozen chunks just don't process easily, they hover above the blade.I also added about 4-5 squirts of DaVinci sugar free peach syrup, this was a nice addition. Next time I may try adding more peach syrup to give it a stronger peach flavor.I used my manual can opener and it had a bit of pressure built up when it pierced the can, just so you know.I bought Western Family brand sugar-free (Splenda sweetened) peaches as the store I was in didn't care the Delmonte brand.I'll make this again ~ we enjoyed it!There is also a recipe for "easy carb clever pear sorbet":http://www.delmonte.com/recipes/list.asp?type=dessert    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: We are being socked with our first major snow event of the year.  Can't get to work so decided to experiment with a few recipes I've been wanting to try.  All of the credit for this recipe goes to Teri T(for her superior scoopable ice cream #2 recipe) and Semi Homemade with Sandra Lee from food network(even if this is more work than she likes it was very simple).  I used my Donvier Ice cream maker to assemble this.  This will be a good dessert to accompany a curry dish or something a little spicy.I hope you enjoy this as much as my family does.Ingredients:2 Cups heavy cream1 Cup decaf chai vanilla tea, chilled 1 tsp almond extract3 Tbsp Somersweet 1 tsp freshly ground black pepper1/2 tsp ground ginger1/2 tsp ground cloves1/2 tsp ground cinnamon1/2 tsp freshly grated nutmeg1/2 tsp ground cardamon1/3 Cup powdered egg whites    Caramel Sauce(optional, I used  Somersize premade sauce in the jar) Pour tea, almond extract and all of the spices into the blender.  (I find that if the blender is set very low to just stir, you can put the tea in then add the other ingrdients into the blender with the blender on).  With the blender still on stir, add in the powdered egg whites and somersweet.  Put lid on blender and blend on high for 1/2 to 1 minute.  Next pour in the heavy cream and blend only for 1 minute, no longer.(blending too long will cause the cream to separate into butter).  Follow the directions for your ice cream maker. After the ice cream process is complete, I placed 1/3 of the ice cream into a storage container.  I drizzled 1/2 a jar of caramel sauce over this, then another layer of ice cream, rest of caramel sauce, then remainder of ice cream.  I then just swirled a spatula through gently to swirl the caramel.  Freeze until ready to use.Edited by - 2bkchk on 12/1/2006 8:56:48 AM
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	Message: I haven't made these yet, but 1goodfriend asked if I had a recipe. If anyone makes these, please post back if you think it may need to be tweaked, or whatever. They may very well be delish as written - thanks Hillbob!Pizzelle Cookies - pro/fat - level 1 - Hilbobwas posted by Hilbob 5-13-02It reads: OK all you pizzelle cookie lovers out there. I just successfully found a way to keep my pizzelle iron going. How could I give up these things? Call me the sugar queen. Here is her recipe:Pizzelle Cookies-Pro-fat and legal1 1/4 Cup vanilla whey protein powder3/4 Cup Splenda (increase this)1 tsp. baking powder6 tbsp. melted butter1 1/2 tsp vanilla or vanilla Toranio/Da Vinci syrup2 eggs, slightly beatenGrab your pizzelle iron and heat that baby up. (Spray it first with cooking spray). Mix dry ingredients really well so the baking powder blends in. Add the rest and beat well. Using a melon scoope for uniformity, drop a scoop onto each cookie form of you pizzelle and keep going. My recipe yielded about 10 cookies.For Level II added bonus:Top with sliced strawberries and your favorite whipping cream sweetened with your favorite sweetener. And Voila. Strawberry shortcake.========================================~ Notes ~* It's been suggested to add more Splenda.* marie172 suggested adding 1 additional egg to make the cookies more moist.    Edited by - DebB on 11/27/2005 9:58:33 AM
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	Message: Anyone know of anything I can make with rubarb? My parents just gave my a ton of it and i have no idea what I can make with it. Thanks so much for your help.    ~steph~
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	Message: Hi everyone-I am looking to find the easy chocolate mousse recipe using Wondercocoa. Can anyone help? Thanks in advance!
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	Message: Guess what I've been doing all day? Calling everyone I could think of who might have an old copy of this tucked away. And I got lucky! Oops! It seems this is an illegal recipe for Level 1. Sorry.             CHOCOLATE MOUSSE1 envelope of Knox's unflavored gelatin[comes in an orange box in Canada]1/4 cup water1 cup of cream1/2 cup cocoa powder1/3 cup Splenda2 cups of whipped creamSprinkle gelatin over the 1/4 c. water in a small saucepan. Let it stand and soften for 5 minutes. Warm it over low heat stirring constantly until the gelatin granules completely dissolve. Let it cool. Then stir 1/4 cup of cream into the cocoa to make a paste. Gradually stir in the rest of the first cup of cream and add the Splenda. Cool in fridge for 1/2 hr. Then fold in the whipped cream carefully and return to fridge for 2 or 3 hours until set.~*~ In the "old" days we made this with skim milk and it was legal to eat the whole darn thing. And I did!    I never met a chocolate I didn't like.Edited by - Canadiansweetpea on 9/4/2005 8:45:14 AM
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	Message: Jello1 pkg unsweetened Kool-Aid1c splenda2 pkts Knox gelatin2c boiling water2c cold waterMix Kool-Aid, splenda, Knox gelatin in bowl. Add Boiling water; stir til dissolved. Add cold water. Pour into desired serving dishes. Refrigerate until firm.This is like making 2 boxes of regular jello. (8 small bowls.) I added strawberries to the strawberry flavored Kool-Aid and didn't even need whipped cream. Although using some legal whipped cream sure tastes good too!
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	Message: ~~Teri T - Caramel Sauce~~ Because so many of us have had trouble with making Caramel Sauce, I wanted to share it with everyone.  This sauce is great and is so easy to make.  Ingredients: 1/2 cup butter(1 stick)-if you don't like salt, you can use unsalted1/3 cup pure crystalline fructose (note: it won't work using Splenda,Sweet n low, or artificial sweeteners)1 cup heavy cream 1 teas. vanilla extractMethod:In a saucepan, combine the butter and pure crystalline fructose. Whisk over medium high heat until sugar is dissolved (approx. 3- 4 mins) and it starts to bubble.  Add cream very slowly (be careful, as, can boil over).  Lower heat to medium and heat until bubbly and caramel in color (usually takes another 4-6 minutes). Do not burn.  Let it cool and store in the refrigerator.  I pour it into a plastic squeeze bottle for convenience.  It will harden in the fridge but, only takes about 20-30 seconds to soften in the microwave.  I  absolutely love this, it tastes sooo good :)                            Edited by - Teri T on 4/27/2004 8:25:59 AM
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	Message: Kroger-brand has sugar-free (NO aspartame), fat-free (skim-milk, NO cream) Creamscicles!!  I didn't recognize any starches or sugars, either.
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	Message: Easy Mousse Dessert1 1/2 c boiling water1 small pkg sf Jello1 1/2 c heavy whipping creamDissolve jello in boiling water.  Refrigerate until it is cold but not set up.Whip cream until soft peaks form.  While beating, slowly pour in the jello.  Pour into bowl & chill until set.
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	Message: Because of the chocolate, this is almost level 1.Chocolate Mousse8 oz coarsely chopped unsweetened chocolate1/2 c water, divided2 T butter3 egg yolks2 T sweetenter of choice (I use WLD)1 1/4 c whipping cream, whippedMelt chocolate, 1/4 c water & butter together in microwave or double boiler. Cool 10 min. In small heavy saucepan, whisk egg yolks, sweetener & 1/4 c water over low heat until mixture reaches 160° Remove from heat, whisk in chocolate mixture. Set saucepan in ice & stir until cooled, about 5-10 min. Fold in whipped cream. Spoon into dessert cups.  Refrigerate 4 hours or overnight.
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	Message: Hello.  I'm looking for a recipe I saw here last summer.  Anyone ever made the mock apple/cherry strussel?  I tried to make it a long time ago but used way too much Lorann oil and it was a disaster.  Thought I might give it another try if I can find the recipe.  Thanks!Lisa
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	Message: I thought I'd share this as it is so easy and fast for a quick sweet treat.  Just add sf syrups like the ones from Starbucks (hazelnut and vanilla) to the whole container or scoop some in a bowl and add the syrup.  Stir and enjoy!  You can also add flavoring like vanilla, banana, or whatever and then a bit of splenda or sugar twin.  I really enjoy this and it gets me through the need for something sweet. Plus it's filling.    Sometimes being a loser is a good thing!!
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	Message: Please have mercy and someone bump or find that excellent sugar cookie recipe ( that isn't sugar at all ) thanks so very much , Carole
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	Message: It has taken days to get this right, but I finally did.  I enjoyed Suzanne's meringue cookies so much, I knew they could get very expensive if I kept ordering them.  This original recipe is for LEMON MERINGUE COOKIES  3 egg whites, room temp.  1/4 tsp. cream of tartar  6 tbsp. sugar substitute  pinch salt  1 tbsp. grated lemon zest In large mixing bowl beat egg whites until foamy. Add cream of tartar; beat on high speed until soft peaks form. Gentlyfold lemon rind into beaten egg whites. Drop mix by tablespoon on 2 buttered baking parchment papered pans. Bake in preheated 250 degree oven for 45 minutes. Turn oven off, do not open oven door, leave in oven 45 minutes.Then transfer cookies to wire racks to cool. I used an airbake cookie sheet.  Here is where I tweeked it even more.  Rather than lemon zest, I put in 2t of DaVinci sf Hazelnut syrup and only 1 pkt of sweetner. I did continue to beat with the mixer.When cooled, I put Chocolate flavored legal syrup in the whipped cream and dunked the cookies in that.  It is just way too good and so legal it is unbelievable.It makes about 36 cookies. I hope you enjoy this.mamabjEdited by - mamabj on 1/19/2007 8:35:22 PM
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	Message: Has anyone tried using the egg crepe recipe in any dessert recipes?
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	Message: Strawberry GranitaLevel 1 fruit1 tub CRYSTAL LIGHT Raspberry Ice Flavor Low Calorie Soft Drink Mix  1-1/4 cups water  1 bag (20 oz.) frozen unsweetened strawberries    EMPTY drink mix into blender container.  ADD water and strawberries; cover and blend until smooth.  SERVE immediately.   Notes: I put the strawberries into the blender and let them sit for about 30 minutes to partially thaw.  Then I add the Crystal Light and water as needed.  If I don't let the strawberries thaw, they are hard to blend.    Phil. 4:13
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	Message: What I like to do when I make a special dinner is serve a sorbet between courses and I had a recipe so I just SS it so here it is:To serve 6 people10 on. water3 to 4 lime 1/3 cup of fructose4 on. gin (otionnal)Squeese the lime in with the rest of the ingredients and mix everything then put it in your icecream maker for 40 min. then keep it in the freezer until dinner... Since lime and lemon are free food then you can just serve this between the appetizer and the main course... Just put a tbs full of sorbet in a martini glass and voila...nice touch...The gin makes it funky but it's not even one once per person so you choose if you want it or not... Enjoy,Helene
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9MzU4NDcA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Help! I moved and lost the recipe. I can't remember who the person was who posted it. It used cream and eggs(I used egg beaters) and davinci syrup, sugar sub. and vanilla I think. you didn't cook it. That is all I remember. It was great stuff though. I hope someone has it.
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	Message: Does any one have this recipe?  I was thinking it was here on the boards, but I can't find it!!!  HELP!    ~PeggyStarted Ssing 09/01158/135/130"I can do everything through Him who gives me strength"  Philippians 4:13
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	Message: I was allowing myself the idea of "dessert" by having sf jello, but it has Aspartame.  Aside from the fact that it's already controversial, my doctor told me it can cause migraines.  Sooooo, I have now given up my only "guilty pleasure".  I got so confused and frustrated lastnight trying to find a substitute in the sf cookie aisle, because it seemed like they all had carbos and fats together(in some form or another).  I was tired and bought SF Pudding.  It has Xylitol, Cocoa, Milk Protein and Sucralose.  Is this crazy for L1, and if so, WHAT CAN I HAVE THAT's LEGAL???
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	Message: Does anyone have any ideas or recipes for a frosting that I can put on the whole wheat cake? I just made it today and boy even my sons like it! I was just looking for something to dress it up a little. I'd appreciate any ideas anyone can give me.
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	Message: Cream Pie 1 cup of sugar equivalent1 ½ cups Cream1 can Table cream (7oz can)3 egg yolks1 pkg Knox gelatin½ cup boiling water 1 tsp Vanilla1 ½ tsp flavoring of your choice (lorain oils work great) *if you use fresh lime juice you need to do so to taste I don’t think the 1 ½ tsp is enough.Your favorite crust recipe I love September’s Lemon bars layer on for this.Make your 8in pie plate ready with your crust that has been pre baked.Next combine the pkg of gelatin and Boiling water in a bowl mix together with wire whisk until dissolved and set aside. It is very important to have boiling water to dissolve in. In a double boiler pan combine the table cream, heavy cream, sugar equivalent, and eggs. Cook over a medium high temperature, the water in the bottom of the double boiler should be lightly boiling. Cook until thicken to coat the back of a spoon, continue to cook adding the gelatin and water mixture as well as vanilla. Cook till hot and coating the back of a spoon, that when you swipe your finger down the middle of the spoon the mixture should be thick and stay separate.   Remove from stove and stir in flavoring. Pour into pie crust and refrigerate covered overnight. Add a topping of sweetened whipped cream. This can also be adapted and made into your favorite pudding flavor with out the piecrust. This really has the constancy of a smooth creamy pie filling and pudding. 
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	Message: INGREDIENTS:FOR JELLO/CREAMCHEESE PART1 BIG BOX SF JELLO (STRAWBERRY IS YUMMY)32 OZ CREAM CHEESE SOFTENED10 PACKETS SPLENDAFOR WHIPPED CREAM (3 CUPS)3 TSP VANILLA12 PACKETS SPLENDA3 CUPS HEAVY WHIPPING CREAMI ALTERED A RECIPE I FOUND ON THIS WEBSITE TO THE FOLLOWING:  TAKE A LARGE BOX OF SF JELLO - DISSOLVE IN THE 2 CUPS OF BOILING WATER AS DIRECTED - DON'T ADD THE COLD WATER AS STATED ON THE BOX.  SET ASIDE.  THEN SOFTEN 32 OZ OF CREAM CHEESE AND ADD ABOUT 10 PACKETS OF SPLENDA.  POURING A LITTLE AT A TIME, MIX JELLO LIQUID INTO CREAM CHEESE.  IT WILL BE LUMPY FOR AWHILE.  I USE THE DOUGH HOOKS ON MY HAND MIXER AT FIRST AND WHEN I GET ALL THE WAY TO THE END I PUT THE WHISK ON AND MIX IT VERY WELL.  IT WILL BE RUNNY BUT SMOOTH.  COVER AND CHILL AT LEAST 3 HRS.  WHILE WAITING, I MAKE WHIPPED CREAM - 2 TO 3 CUPS - I USE 3, TO WHICH I ADD 4 PACKS SPLENDA PER CUP ALONG WITH 1TSP VANILLA PER CUP.  I BEAT MINE UNTIL SOFT PEAKS, THEN ADD THE SUGAR AND VANILLA.  AFTER THIS TIME, I BEAT UNTIL IT GETS REAL THICK AND STARTS TO CLUMP.  THEN IT'S DONE (KINDA LOOKS LIKE COOL WHIP IN THE CONTAINER AFTER YOU'VE GOTTEN INTO IT.)  WHEN JELLO/CREAM CHEESE MIXTURE IS DONE, USE DOUGH HOOKS OR BEATERS AGAIN AND ADD WHIPPED CREAM A LITTLE BIT AT A TIME TO JELLO MIXTURE AND MIX WELL (I USUALLY WIPE THE SIDES AND BOTTOM A FEW TIMES WITHA A RUBBER SPATULA TO MAKE SURE IT'S ALL MIXED)  REFRIG FOR AWHILE LONGER TO MAKE SURE IT IS COOL.  IF YOU USE STRAWBERRY - IT'S HEAVEN.  IF YOU USE A LIME OR ORANGE, YOU CAN ADD A COUPLE TEASPOONS OF JUICE TO THE CREAM CHEESE IN THE BEGINNING.  ENJOY.  WE LOVE IT!  PS - THIS IS A LOT SO YOU COULD USE A SMALL BOX OF JELLO AND 16 OZ CREAM CHEESE, ETC. AND HALF THE RECIPE.
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	Message: where is the cheesecake mousse reciepe by s Mcgee???
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	Message: Can anyone tell me where to find this pie recipe?  It was named in the "Success Stories".  Thanks!    
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	Message: Gummy Bears1/4 cup boiling water1 pouch Knox gelatin1/4 tsp flavour of your choicefood colouring of your choicesweetener of your choiceBoil water, add gelatin and stir until dissolved, add flavour, food colouring, sweetener to taste, pour into candy molds.  Refrigerate 1/2 hour.Gummy bears can be kept in plastic wrap (not touching).Candy molds are available at cake decorating supply stores.I like red colouring with cherry flavour, or a dark brown with anise when I want licorice. ***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:37:16 AMEdited by - twiggy88 on 11/29/2006 3:52:11 PM
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	Message: I have had the worst craving for ice cream, but didn't want to dig into the carton of it in the freezer.  So I did this instead:Hazelnut Cream1/2 cup whipping cream1 oz torani sf hazelnut syrupwhipped them together in my magic blender and voila!  a legal dessert that cured the craving.(first sf syrup I have bought. i love it!)    SharonStarting Date: 02/19/07Starting Weight: 305 lbsGoal Weight: 150 lbs
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	Message: I did a little experiment with TeriT's caramel sauce and change it a little bit to make caramel1 cup of fructose1 tbs butter1 can 170 ml of Nestle carnation thick cream (that would be about 3/4 cup)1 tbs SF caramel syrup1 tbs vanilla whey powderCook on medium heat, when it's bubbling, stir for 17 min. It will get thicker and thicker... pour in a small size pan so it will be about 1/2 to 1 inch thick. Put in fridge overnight... Voila... caramel candy...Cut in little squares or eat it with a spoon, it's delicious... Helene
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	Message: This is such a simple recipe and can be made from start to finish in half an hour!Easy Cream Caramels 2 cups sugar substitute1 cup simple syrup (recipe below)½ tsp salt2 cups cream¼ cup butter2 tsp vanillaMeasure 2 cups sugar, 1/2 teaspoon of salt and 1 cup simple syrup into a 4-quart saucepan. Blend with a wooden spoon, and place over a low heat, stirring continuously until the thick mixture begins to dissolve. Continue stirring until the mixture boils, then put your candy thermometer in and boil without stirring over high heat until the thermometer registers 300 degrees.  Have ready 1/4 cup butter which has been broken into small pieces and 2 cups heavy cream which has been warmed. Remove the candy from the stove for only a moment, put in the first bit of butter, return the pan to the stove and continue cooking, stirring well and adding bits of butter. The mixture will bubble up and steam. Add 2 cups heavy cream slowly, never allowing the candy to stop boiling hard and continuing to stir vigorously so that it will not stick or burn. Continue cooking until the thermometer registers 246 to 250 degrees, depending on how hard you wish the caramels to be. This whole process should not take more than 30 minutes and will usually take less if the heat is kept high enough. When the desired degree is reached, remove the pan from the stove immediately. Let stand 5 minutes, add 2 teaspoons vanilla. Stir only enough to blend, then pour into a lightly greased 8 X 11 inch pan.  Allow to cool for several hours. Turn out of the pan, cut into squares or oblongs with a heavy knife, wrap in waxed paper or Saran wrap and store in a candy box (those round tins work well). Caramels keep well for weeks in a cool place if they are not exposed to other types of candy.Nut Cream Caramels: Let the caramel stand an extra 5 minutes after the vanilla is added and then stir in gently 1/2 to 1 cup of coarsely broken nutmeats... pecans, walnuts, black walnuts, brazil nuts or toasted blanched almonds.MMMMMMMMMMMMMMMM – I love these!Simple Syrup Recipe: 1 cup sugar substitute1 cup water In a small saucepan, combine sugar substitute and water, mix well. Bring to a boil; boil until sugar substitute is dissolved. Let cool. Store in refrigerator.  This keeps indefinitely.(I always have this in the refrigerator – it works perfectly as a substitute for light corn syrup in recipes – and is great to sweeten iced tea!)Wiredfoxterror    Losing-Losing-Gone!
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	Message: I believe this was originally posted by Princess Tudy (we niss you, PT!).Easter Lamb CakeIngredients:6 eggs6 egg yolks1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1 cup sugar)3/4 cup whey protein (vanilla or plain), sifted together with2 tsp baking powder *and*1/2 tsp salt1/2 cup melted butter, cooled1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)1. Preheat oven to 300 degrees.2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.3. Place the bowl in the top of a big soup kettle containing 2-3” hot water, but not enough to touch bottom of bowl. Place both over low heat; water should not boil.4. With an electric mixer on low speed, beat the mixture continuously as it warms. Finger test the eggs for warmth—when you dip a fingertip and only a single drop “drips”, remove from heat.5. Now beat at high speed for about 15 minutes (use this time to think about some wonderful memories of people you love!), or until the mixture cools and is very fluffy…it will be about triple in volume, with a whipped cream consistency.6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg cream. Add vanilla and melted butter a little at a time, folding all very gently into egg mixture.7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1 Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3 lifting strips of waxed paper (2” wide; length = width of your pan plus twice the depth plus an extra 2-3 inches), centering each in the bottom of the pan, bringing length of strip across the bottom, and up the sides of pan, with the ends folded over the outside top edges. Grease the top surface of these papers also, so they won’t adhere to the cake bottom. If you’re using a “form” pan (like the Lambie!), press & *squoosh* the greased waxed paper strips gently to conform to the pan’s contours.8. Pour in the lovely batter.9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly browned and begins to pull away form the sides of the pan. Then get that puppy right out of the oven, lift out of the pan(s), and peel off lifting strips ASAP!!!Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats *LEGAL* Treat! 
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	Message: Hi ~ On page 8 of the "Vanilla Cake" (by Cindi), posted by ljldragon ~ I wrote how I made this into a Poke Cake. Eyeswideopen and I had been discussing trying it.It was a very nice tasting treat - I used 1 small box of jello and next time I may try the large box. If anyone tries the large, please post back how it worked, okay? *Ü*    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: If your woe permits nuts, try these!1 c. skippy unsweetened peanut butter1 c. splenda1 tsp. vanillaSpray cookie sheet with spam.  Combine ingredients and roll into walnut sized balls. Flatten balls with a fork dipped in warm water. Bake at 325 degrees for 12 min.  The cookies don't spread much, are soft, so store in a covered container.  Very good warm or cool.  Im level 1 and losing nicely.  I find I need a treat occasionally so I use this recipe.  Level 2 I believe can have nuts?
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	Message: I lost this gummi worm recipe. I think it was from the old boards. I know theres one in this forum, but thats not the one. I know it had gelatin, and maybe a package of unsweetened kool-aid? I don't really remember. Could somebody please post it for me? Thanks!    ~Nicole155/150/130Highest/current/goal
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	Message: Lemon Curd1/3 cup juice from 2 lemons2 large eggs plus 1 large egg yolk1/2 cup Splenda or Somersweet equivalent2 tablespoons unsalted butter; cut into 1/2 inch cubes and chilled1 tablespoon hevy cream1/4 teaspoon vanilla extractPinch saltHeat lemon juice in small nonreactive saucepan over medium heat until hot but not boiling. Whisk eggs and yolk in medium nonreactive bowl; gradually whisk in sugar. Whisking constantly, slowly pour hot lemon juice into eggs, then return mixture to saucepan and cook over medium heat, stirring constantly with wooden spoon, until mixture registers 179 d egrees on instant-read thermometer and is thick enough to cling to spoon, about 3 minutes. Immediately remove pan from heat and stir in cold butter until incorporated; stir in cream, vanilla, and salt, then pour curd through fine-mesh strainer into small nonreactive bowl. Cover surface directly with plastic wrap (to keep a film from forming) refrigerate until needed.Enjoy, Delight
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	Message: I once had a recipe for cheesecake mousse. Does anyone have this.. I loved it. Thanks
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	Message: 1 stick of butter softenedheaping 1/4 c fructose1 egg1 t vanilla1 c protein powderI mix this together with a whisk and spoon onto a cookies sheet. Bake at 300 until the edges are brown and the middle looks done. These will spread out like a lacy cookie and when they cool they are good and crunchy.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NTQ1MDgA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This was so easy it is unbelievable.  Just wanted something sweet.I took 2 legal sf hard candies.  Crunched them up in my little Black & Decker Chopper.  Then added a little heavy whipping cream and whipped it. I ended up with about 1/4 c whipped cream.  Very satisfying and YUMMMMMM!  It would work with any flavor candy.mamabj
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	Message: MMMmm ... Chewy Oatmeal Drop Cookies.Moist, dense, and chewy - Lev 1 CarbsThanks Karene!  Your inspiration with the chocolate chip pancake mix, prompted this experiment. ;)1 Cup    Somersize Cinnamon Pancake &  Waffle mix1 Pkt.    Somersize  Maple Hot Instant Oatmeal ** -- cooked  with ½ cup water as per   package directions   (or see notes below for subbing other instant oats)3/4 Cup   Water3 tsp     Somersweet1 tsp     Vanilla1 Tbl.    Somersweet Maple Syrup1/2 tsp   Baking soda1/4 tsp   Nutmeg1/4 tsp   Cinnamon1/4 tsp   Salt&  Cinnamon Somersweet Topping:   Mix & Set aside for the tops of cookies -- 1 teaspoon Somersweet mixed with 1/8 tsp cinnamon.Preheat oven to 350 degreesIn a medium mixing bowl add the Cinnamon pancake and waffle mix, with somersweet, baking soda, nutmeg, cinnamon, and salt.Cook 1 packet of SS Hot Maple Instant Oatmeal as package directs with ½ cup water, in the microwave.  (cooks 1 min, stir, then cooks 30 seconds)    Let stand for one minute, but while still warm, add in the vanilla,  and maple syrup.  Then add the water to this mix, a little at a time, mixing well.   Lastly add in the bowl of dry ingredients and stir together until combined.~ my batter was just the perfect dough for "drop" rather than rolled cookies.  (If it seems too wet for you, just sprinkle in a little more dry pancake mix by teaspoon).Drop cookies by Tablespoonfull  on a Silpat, or parchment lined cookie sheet, and bake for 7 minutes. Sprinkle with the Cinnamon Somersweet topping  on tops of each cookie, and return to oven to bake for additional 4 minutes.   Cool.Yield is 12 cookies.  These are good warm, but even better after cooling an hour.* If you are not using Somersweet Maple Instant Oats (which are already sweetened a bit)  you may need to add a little extra somersweet to the batter.Hope you all enjoy!!  Please share your results with me ok?Edited by - Kisa 1 on 2/28/2006 7:39:14 AM
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	Message: I can't find the recipe for Cinnamon Rolls/Buns - can someone post it please?  Thanks so much!!!
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	Message: In an attempt to create a flan-like dessert tonight, I came up with this rich creamy custard. ***Makes 6 servingsPREP:*1 9x11 glass baking pan filled with 2c hot water*6 standard size ramekins*Eggs and cream at room temp*Preheat oven to 300 degreesINGREDIENTS:2 c heavy cream4 egg yolks2 T Somersweet1 t vanilla extract1 t Vanilla, Butter & Nut flavoring (I used Superior brand)2 t S/F Caramel Syrup (DaVinci or Torani)1 envelope (1/4oz) unflavored gelatin (measured out to almost 1 T)1) In a saucepan over medium heat, bring cream to just shy of boiling. (Bubbling around edges)Stir often.2) In a medium sized mixing bowl, whisk egg yolks, sweetener, extracts,s/f syrup, and gelatin together.3) While whisking continuously, add hot cream very slowly.(Just a few Tbsp at a time to start.) Once about 1/2c has been added, you can speed up the addition of the cream.(About 1/4c at a time) Mix very well.4)Pour mixture into ramekins and place in baking pan with water.5) Bake for 40-45 min.6) Allow to set/cool in pan for 30 or more minutes.7) Chill in the refrigerator for at least 1 hr.Pour a little S/F Caramel syrup over it to get that "Flan" flavor.ORTop with sweetened whipped cream and a dash of cinnamon OR  Sprinkle Somersweet on top and use a kitchen torch to carmelize (Like creme brulee) OR  All 3! :)     God Bless,Andrea158/148/125Edited by - AKF on 1/20/2007 11:50:00 AM
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	Message: After experimenting a bit with some of the yummy recipes found here on this site, I came up with this one.  Lemon Cheesecake BarsPrep: *Bring cream cheese and eggs to room temperature.*Preheat oven to 325 degrees*Spray 8x8 or 9x9 glass pan with Pam*Melt butterCRUST:1 c vanilla whey protein powder1/2 c butter, melted1/4 c Splenda (or 2 t Somersweet)1) Mix together crust ingredients in a bowl 2 Press into pan. (Like you would with a graham cracker crust)3) Bake for 10 minutes4) Allow to cool for 5 minutes CHEESECAKE LAYER:1 1/2 bricks cream cheese, room temp. (total of 12 oz) 1/2 c Splenda (Or 5 t Somersweet)1 egg2t vanilla1t lemon juice 1) Mix cream cheese and sweetener until smooth.2) Add egg and mix well.3) Add vanilla and lemon juice.4) Carefully spread over crust. (Use a very gentle hand as the crust is delicate)5) Return to oven for 15-20 min or until cheesecake layer is set but not browned (It will look and feel a bit "rubbery" on top)LEMON LAYER3 eggs1/2 c Splenda (Or 2 T Somersweet)1/3 c lemon juice1) Beat eggs on med/high for 2 minutes2) Reduce speed to medium3) Gradually add sweetener 4) Stir in lemon juice 5) Mix for 30 seconds6) Gently pour over cheesecake layer7) Bake for 10-15 minutes or until toothpick comes out clean.8) Cover and refrigerate overnight. (Or at least 3 hrs.):)Enjoy! God Bless,Andrea158/148/125Edited by - AKF on 1/18/2007 8:12:51 PM
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	Message: (Posted by request. With no added bananas this is level 1. If you use bananas, then it's level 2)Banana Cream Pie - akarnoffThis satisfies my husband's craving for banana cream pie. It is delicious. You can also add a single layer of sliced bananas between the crust and custard for a level 2 dessert, but we usually don't add the bananas. CRUST6 oz. cream cheese2 eggs1 tsp. vanilla2 tsp. somersweet or Spenda equivalentPour in cake pan and bake at 400 degrees for 15 minutes or until the edges of the crust are golden brown. Cool and transfer to a pie plate.FILLING16 oz. cream cheese softened5 tsp. somersweet or splenda equivalent1 tsp. banana extract (some may like more banana flavor, but go easy as the extract is alcohol based and can have an aftertaste if not used sparingly)1 cup of heavy whipping creamWhip the heavy cream until peaks form. Then whip the softened cream cheese, somersweet, and banana extract in a separate bowl. The put the whipping cream in the bowl of cream cheese and continue whipping until smooth and mixed well. Pour into pie plate with crust. Chill in refrigerator for at least an hour. 2 would be better.We like to then top it off with a layer whipped cream sweetened with somersweet. We do that usually just before serving.akarnoff @ SS site    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Does anyone know how to make caramel feom SS like on a caramel apple, that will get semi hard when it dries so I could dip in SS chocolate?
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	Message: I have a couple of muffin L1 carb recipes but what if I want a L1 chocolate recipe.  I understand the only way to do this is by using Wondercocoa in a carb recipe.  So...maybe a carb choc muffin recipe?  Anyone have recipes to hand out?  Thank you for all your input :)
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	Message: hi everyone.  I thought that i saw a recipe for cookies using protein powder and now i can not find it.  anyone have it?
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	Message: I am looking for a recipe for cookies with whey pr powder.  I know someone posted one way back in April.  I really want to try itThanks
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	Message: Just bought Land O Lakes Sugar Free Whipped Heavy Cream in a can.  It is very good and very convenient.  I had not read about this anywhere on this website yet, so I wanted to make sure to let you guys know this is available out there.  Has 0g of sugar and 0g of carbohydrates.
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	Message: hi...does anyone have p.neuman's mock pumpkin pie recipe with the pork rind crust?TIA!!!!!!!:):):):)
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	Message: Caramel Coffee Crème Brulee - Level 12 Cups Heavy Cream4 Eggs ~~ slightly beaten, with:1 Tblsp.     SomerSweet1 tsp.       Vanilla1 Tblsp.     DaVinci SF Caramel Syrup ¼ Cup        Brewed Decaf CoffeePreheat oven to 350.Scald cream over medium heat.  While you are waiting, mix all the other ingredients together.   After cream is ready, slowly pour the egg mixture into scalded milk and whisk lightly until incorporated.Pour into oven proof custard cups that have been placed into a large roasting pan.  At the oven door, add hot water to the pan to reach about mid-way up the sides of the custard cups.Recipe will make 6 - 4oz. Cups, or 4 - 6oz Cups.Bake for 20 minutes if using the 4oz cups, or for 25 minutes if using  6oz cups.Remove from the water bath when done.  These can be enjoyed while still warm, or refrigerate for about 3 hrs if you want them cold.You could also carmelize the tops of the custards with just a little bit of Somersweet on top, and brown with a culinary torch (or under the broiler) or leave it plain … it's good either way.
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	Message: Found these on the Torani website, I've tried the gelatin mousse, very good and no Aspartame!Torani Flavored Gelatin1 - 1oz envelope unflavored gelatin4 oz (1/2c) boiling water6 oz (3/4c) sf Torani syrup, any flavor**6 oz (3/4c) cold waterIn a medium bowl, combine boiling water with gelatin powder. Stir until gelatin is completely dissolved. Add Torani syrup and water, stir until well blended. Pour into serving bowls and refrigerate until firm.**Note - Using kiwi or pineapple syrup will cause setting problems.Torani Whipped Gelatin1 - 1 oz envelope unflavored gelatin4 oz (1/2c) Boiling water4 oz (1/2c) sf Torani syrup4 oz (1/2c) cold waterIn a large bowl, combine boiling water with gelatin powder. Stir until gelatin is completely dissolved. Add Torani syrup and water, stir until well blended. Refrigerate until mixture is cool but not set. With an electric mixer, whip gelatin mixture until it becomes foamy; gelatin mixture will increase in size. Refrigerate until firm.Torani Whipped Gelatin "Mousse"1 - 1oz envelope unflavored gelatin4 oz (1/2c) boiling water4 oz (1/2c) sf Torani syrup4 oz (1/2c) cold water1/2 pint whipping cream (whipped)In a large bowl, combine boiling water with gelatin powder. Stir until gelatin is completely dissolved. Add Torani syrup and water, stir until well blended. Refrigerate until mixture is cool but not set. With an electric mixer, whip gelatin mixture until it becomes foamy; gelatin mixture will increase in size. Gently fold in whipped cream. Refrigerate until firm.
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	Message: I am looking for the recipe for moist sugar cookies.  Someone said it was a MUST HAVE and it sounds great.
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	Message: For those who've made the Spice Muffins, has anyone subbed Gingerbread spices? Muffin recipe called for 1 tsp cinnamon, 1/2 tsp nutmeg, 1/2 tsp cloves (plus allspice, which I don't have on hand). I opted to halve the amts of these and am fine on the subtle taste.In a Gingerbread recipe it called for:1 1/2 teas Ground Ginger2 teas Cinnamon1 1/2 teas ground Nutmeg1/2 teas clovesFor true gingerbread taste, leave at posted amts? (Seems like a lot.)cam
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	Message: 20 oz cream cheese (2 1/2 eight-ounce packages), softened8 oz mascarpone cheese at room temperature (about 1 cup)Splenda or Somersweet equivalent of 3/4 cup sugar3 large eggs1 teaspoon vanilla1 teaspoon fresh lemon juice1/4 tsp cinnamon (or to taste, this will be topping the cheesecake)1/4 teaspoon saltFor topping1 cup sour creamSplenda or Somersweet equivalent of 1/4 cup sugar1 teaspoon vanilla1 teaspoon fresh lemon juice1/8 teaspoon saltBeat cream cheese, mascarpone, and sweetener in a large bowl with an electric mixer at medium high speed until fluffy, 3 to 5 minutes. Add eggs 1 at a time, beating well after each addition. Add vanilla, lemon juice, and salt and mix at low speed until combined. Pour into pie pan that has been sprayed with Pam and bake until cake is set and puffed around edge but still trembles slightly when pan is shaken gently, 25 to 30 minutes. Cool slightly in pan on rack, about 20 minutes. (Cheesecake will continue to set as it cools.) Leave oven on.Make topping:Stir together sour cream, sweetener, vanilla, lemon juice, and salt in a small bowl and spoon over cheesecake, spreading gently and evenly, leaving a 1/4-inch border around edge.Bake cheesecake until topping is set, about 10 minutes. Run a thin knife around edge to help prevent cracking. Sprinkle top with cinnamon and cool completely in pan on rack, then chill, loosely covered, at least 8 hours. Enjoy :)    Tracy
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTk0JnRvcGljX2lkPTUzMzA4AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: ANyone know where the level one recipe is for the pumpkin pie cheesecake using spaghetti squash   ???
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	Message: Hi everyone! I have been SSing for over a month now and her ice cream mixes are still out of stock. Could someone please share an SS ice cream recipe using Somersweet. I thank you so much! Continued success to everyone!
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	Message: I made a pumkin cheesecake from a recipe on these boards a few years ago (made out of spaghetti squash) and cannot find the recipe!!! Can anyone help?
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	Message: ~3~cups of roasted spaghetti squash         pureed,and draind   ~2~cups of splenda   ~1/4~cup of s/f maple syrup   ~1 tsp. nutmeg   ~1 tsp. cinnamon   ~1 tsp. ginger   ~1/4 tsp. cloves   ~1/4 tsp. allspice   ~1/2 tsp. salt   ~4 eggs   ~1/4 cup melted butter   ~1/4 cup of cream   ~1 tbsp.vanilla   ~1 10 inch pie pan butterd   ~Preheat oven to 450~~~~~~~~~~~DIRECTIONS~~~~~~~~~~~~~~~~~  ~1~  mix splenda and the maple syrup together.  ~2~ put drained spaghetti squash in to the bowl of a food processor. Add spices and process in tell VERY smooth.  ~3~ slightly beat eggs with melted butter, cream,and vanilla.  ~4~ put the now spiced squash(2) in to a large mixing bowl. Add the maple/splenda mix(1) mix to combine. Now add the egg mix(3) and mix VERY well.  ~5~ pour in to pie pan and bake in a very hot oven 450 for 10 minutes. Reduce heat to 350 and bake 40 minutes longer, until the center is set.~~~~This pie is good with wipped cream sweeted with maple, and for a truely New England experience serve with a VERY good mild Cheddar Cheese.~~~~~~This is a very old New Englan recipe fome the late 1700 erly 1800.That i have made for years.In the original recipe you would use maple sugar instead of the s/f maple syrup splenda mix and pumpkin. Other than that it has remained the same.I do hope you injoy this recipe for not only the taste but the rich history.~~~~~     Life's journey is long.. You'll need snacks.            ~HUGS~Edited by - hugs on 11/5/2004 9:25:08 PMEdited by - hugs on 11/5/2004 9:26:57 PM
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	Message: I have made so many desserts from this forum and Suzanne's books, but did not like ANY of them. I have ordered the Somersweet now and was wondering if that could make a difference in how things taste. I like Splenda in drinks and it's okay on cereal, but something is missing when I bake with it. I would love to hear your comments. Maureen
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	Message: I posted this dessert about year or so ago I realized it was illegal - I have since modified it to be legal and it is so rich and creamy!  Enjoy.  8 oz. cream cheese - softened8 oz. sour cream1/3 c. splenda + more for cream1 cup heavy whipping cream1 tsp. vanillaStart by beating the cream with a mixer until peaks form or it turns a little thick.  Add Splenda to taste - this is supposed to taste like Cool Whip.  In seperate bowl soften cream cheese and add sour cream and beat together.  Add vanilla.  Slowly incorporate cream mixture and 1/3 cup of Splenda until it is all mixed together well.  THAT'S IT!  It is so good!
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	Message: I know folks are looking for pumpkin cheesecake and had this in my files. THIS IS NOT MY RECIPE. It belongs to a former person who posted here.Peter Neuman's Pumpkin CheesecakePrep time: 1 hr and 45 mins.5 eggs5 cups of cooked spaghetti squash3/4 c. heavy whipping cream3 pkgs of cream cheese,softened1 tsp gr. nutmeg                            1 tsp gr. cloves1 tsp gr. all spces                          1 tbls cinnamon1 tbls vanilla extract           1 tsp grated lemon peel1/2 tsp salt6 tbls sweetbalance or 2 C. splenda (2 cups of sugar equivalent)Preheat oven to 325 degrees.Place eggs and half of cream in blender or food processor.Add 1 C. of squash at a time and purree.Continue ading squash until all of it has been pureed until smooth.adding the rest of cream as well.Set aside.Place cream cheese in lg. bowl and with mixer beat on high til fluffy,about 2 mins.Add squash to cream cheese.Add remaining ingredients and beat til well combned and there are no lumps.Pour into a lightly greased springform pan. Place in oven and cook for 1-1/2 hrs,Remove from oven and cool on countertop for 2-3 hrs.Run knife around the outside.Refridgerate 8 hrs or overnight again run knife around the outside and remove side of pan. Keep refridgerated.Edited by - September on 10/14/2003 1:06:34 PMEdited by - September on 10/14/2003 1:08:35 PM
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	Message: Help!  Returning to Somersizing after almost 2 years and have misplaced my brownie recipe (not using Whey powder).  I think I know all ingredients, but not quantities of each.  Can someone help me?  Here are ingredients:  Butter                       Wondercocoa                       Eggs, separated                       Cream cheese                       VanillaThe recipe also included icing recipe (which I never used).Thanks again.    For whosoever shall call upon the name of the Lord shall be saved.  Romans 10:13
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	Message: I know carrots aren't legal, but I LOVE carrot cake!  Does anyone have a good recipe that is close to carrot cake?    
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	Message: Better Homes and Gardens 1960.  I found this in a recipe scrapbook of my DH grandma's. Hope you like it.  We need more level 1 desserts.Lemon Angel FrostSo airy, smooth and creamy it just melts in your mouth.  and don't forget the chocolate shavings, (almost level 1).  it's delightful with the lemony tang.  2 Egg Whites1/2 C Sugar equivilant1/2 t. grated lemon peel1/4 C lemon juice1/2 C heavy cream, whipped2 Egg yolksBeat the egg whites till soft peaks form;  gradually add sugar sub, beating to stiff peaks.  Beat egg yolks till thick and lemon colored.  Fold egg yolks, lemon peel, and lemon juice into egg whites.  Fold in whipped cream. Pour into freezer tray;  freeze firm. Scoop and serve in sherberts.  Top with choc. shavings (legal chocolate)Leave off for level 1.  I have not made this yet, please give me your feedback at devsteph@pacbell.net how you liked it.Stephanie200 (176) 140third times the charmEdited by - stephygirl1234 on 7/4/2006 7:14:27 PM
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	Message: tutu ~ I hope you don't mind my posting your recipe (with added notes, etc) as it was requested under 'general questions'. *Ü*MOCK COCONUT CREAM PIE3 cups cooked spaghetti squash1 1/2 c. cream (I used light, heavy would work too)4 eggs2 tbl. melted butter, cooleda shy 2Tbl SB or equiv of sweetener of your choice (splenda 1/2 cup)1/2 tsp vanilla extract1/2 tsp coconut extract (some people use more)1/4 tsp baking powder Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. In blender, combine all ingredients, except squash and process until smooth. Add squash to blender and pulse briefly until squash resembles coconut bits(this was somebody elses idea to pulse the squash to resemble coconut, it cooks up much better this way. Thanks to whomever posted this idea). Pour into pie plate.Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean). Let stand 1 hr. Cover and refrigerate overnight.Tastes better the next day, but just try to stay away, the smell of it cooking was my undoing. Enjoy. SuzanneTo cook squash: pierce with fork several times and place whole squash in microwave on paper towel. Cook on high 10 minutes. Flip squash over and cook additional minutes until it feels soft. Every squash is different. Cut in half and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out and measure. Squash is also a great substitute for "real" spaghetti.tutu @ SS site=====================cooked spaghetti squash freezes well Lorann oils coconut flavoring is the best“I make this wonderful pie, but I change it to chocolate. It is out of this world. I omit the coconut flavoring increase the splenda to 1 1/2 cups and add wondercocoa. Try it, it is great. I also really blend the squash till it is pulverized.” dodieDeb’s notes ~ I chop the sp. Squash by hand, as it gets a bit too pulverized in the blender.  I also like putting the squash in a fine mesh strainer and draining for several hours, makes the pie less ‘soggy’.  I tried adding the wondercocoa (above) and will have to tweak that some as it didn’t have much flavor...  I also double both extracts.  I do use Lorann’s coconut flavoring as the store bought McCormick just fades away....    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Just lately my sweet tooth has been making itself felt (can you tell my TOM is coming?? lol).  I have been putting equal parts sour cream and ricotta cheese (both full fat) with some SF syrup, mixing it all together and eating that.  It's yummy!  I eat it either before or after a pro/fats meal.  Should be ok, right?    178/160/160 - since June 25/06Working my way down!
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NTMxODkA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Dulcenea!  Thank you for the bump!  Have you tried it with fructose?  Would it be legal?  I'm dieing to know if you or anyone for that matter, has made it that way.
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	Message: I read in this forum about Dulcenea's cake with whole wheat and powdered egg whites.  Can anyone bump the recipe?  I did a search for dulceneas cake, 0 results.  Sounds wonderful!  Help!
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	Message: Got this recipe from the latest Kraft Food and Family.  I'm planning to try it this weekend.  This would be a level 1 fruit.Blushing ApplesServes 42 pkg. (4-serving size) strawberry gelatin (substitute sugar-free--can also substitute any red flavor)1/4 tsp. ground cinnamon4 cups water4 medium apples, such as Granny Smith, McIntosh or Golden DeliciousCombine dry gelatin mix and cinnamon in 3- to 4-qt. saucepan.  Add water.  Bring to boil on med-high heat, stirring frequently until gelatin is completely dissolved.Peel and core apples.  Add to gelatin mixture in saucepan; partially cover saucepan with lid.  Return to boil.  Reduce heat to med-low; simmer 10 to 15 min. or just until apples are fork tender, gently turning apples every 5 minutes.  Remove apples from liquid.Serve warm.  Or, cool and store in tightly covered container in refrigerator at least one hour or overnight.    Phil. 4:13
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	Message: Pudding recipes have been requested, so I'm going to post the ones I have. I've made some of them, but it's been so long ago that I don't remember 'what's what'...*Ü*CREAMY BANANA (or any flavor) PUDDING1-1/2 cups Cream3/4 Cup Splenda2 Tsp Gelatin4 - Egg Yolks2 Tsp Banana extract (or your favorite flavor)1/4 Cup of hot water (I actually increased this to 1 cup and it was a lot lighter)* Pour water into medium mixing bowl and sprinkle the gelatin over it. Stir to dissolve.        Set Aside* Pour 1 cup of the cream into a saucepan and bring to a boil.* While you are waiting for the cream to heat. In another mixing bowl, beat the egg yolks       and sweetener with a mixer until it has thickened slightly and is lemon in color.       Approximately 5 minutes.* Once cream has come to a boil....slowly whisk it into the gelatin and combine well* While beating the yolks, pour the cream & gelatin mixture SLOWLY into the eggs as     you continue beating* Add the remaining 1/2 cup of cream and the banana extract and beat until smooth.* Leave in fridge overnight to set.* Once set you can it as is or beat with mixer until smooth and creamy.Kdlite @ SS site=====================================Lemon cheesecake pudding Whip up 2 8oz cream cheese packets Add 1 cup sour cream (Yes sour cream) Add 14 equal packets (Test to see how sweet you would like it) Add 1 Teaspoon vanilla and 1/8 teaspoon lemon extract. Whip this together until creamy, Let set in refrigerator for at least 2 hours. This is my favorite recipe. I hope you will enjoy it. iVillage site====================================Mock Bread PuddingBread pudding is my downfall and this is the most awesome recipe and very easy to make, it just takes a while to cook. 8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use another sweetener, you'll have to experiment with taste..I use Splenda because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt 1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves, nutmeg. Experiment with mixtures.) Place all ingredients in a large mixing bowl and beat until smooth (I use one of those hand blenders, but a blender or mixer would work), pour in a bread loaf pan (I use a stoneware one that is well seasoned and it doesn't stick, but if it is a metal or glass one, it would have to be buttered first). Cook in a 350 degree oven until it no longer jiggles and a knife stuck in the center comes out clean (about 30-40 min). Top with fresh whipped cream. Experiment with different flavored extracts like Watkins and you could make this taste like lemon chiffon or apple custard cmarlow @ ivillagecontinued...    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: hwllo all..., can someone send me a reciept for ss cheesecake. i know that their is on in the book(s),but...., does someone have a better one for level one's. the one in the first contest book is kinda different. pls e-mail me at ezontai@aol.com .., my name is deborah.  thanks in advance.
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	Message: Since rhubarb is coming into season, I thought I would post these recipes I had from the old boards:Rhubarb Crisp:Rhapsodizing on a rhubarb theme: I found a recipe for rhubarb crisp online & swapped out a few of the funky ingredients with legal ones: 4 cups fresh rhubarb, cut up (I used a food processor for smaller bits)1/2 teaspoon salt2 cups Splenda (or 6 Tablespoons Somersweet, or whatever sweetener you prefer that results in the equivalent of 2 cups of sugar)3/4 cup zero-carbohydrate protein powder (I used Bio-Plex brand whey protein isolate)1 teaspoon cinnamon1/3 cup butterHeat oven to 350 degrees. Place rhubarb in ungreased baking dish (about 8" x 8"). Sprinkle with salt.Measure sweetener (Splenda, Somersweet, whatever), protein powder and cinnamon into a bowl. Add butter and mix thoroughly until mixture is crumbly. Sprinkle evenly over rhubarb. Bake for 40 to 50 minutes, until topping is a rich golden brown. Serve warm with cream or Level One ice cream.Prep Time: 15 MinutesReady in: 2 Hours 15 MinutesServing Size 1/4 of a recipe Servings Per Recipe 4 Rhubarb Crunch Level 2 or no Crunch and level OneI get raves about this one I take it everywhere in the summer time. No one knows it is sugar free and I get a treat! The directions are a little free form, feel free to experiment I have even added peaches to it. Fresh is best, but no one will know if you use frozen.2-3 stalks of rhubarb chopped1 cup of blackberrys or rasberrys or both!1 cup of chopped strawberrys. 2 tbls lemon juice1 cup of wheylow granular, splenda or equal sub of your choice.Mix fruit in bowl, lightly Pam either a 9X9 or 9X11 pan. (Depending on how much fruit or how thick you want it... for lots of company I use the bigger pan, at home I use the smaller one.)Take 1/2 whole wheat pastry flour, or oat flour (if you cant' find any throw some oats in the food processor and make some. 1/2 cup oats (I use old-fashioned)1/4 cup wheylow brown sugar or sub of your choice.Mix it all together and sprinkle on top, if you don't mind more of a cheat use a pastry knife and cut in 2 tbls of softened butter. Before you sprinkle.Bake at 350 degrees for 25 minutes (Longer if you use frozen fruit.) Cont'd in next message.....CANMOM    CANMOM
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	Message: Spiced Spagetti Squash Bars Mock Pumpkin Bars2 cups Whole Wheat Flour (I prefer white WW)2Tbl Vital Wheat Gluten (opt)1 2/3 Cups Splenda2 tsp Baking Powder2 tsp Ground Cinnamon1 tsp Baking Soda1/4 tsp salt1/4 cup Dried Egg White powder2 cups Puree of Spaghetti Squash (ie cooked)1 cup Fat Free Yougurt... OR: FF Sour Cream1 cup Warm Water1. In a medium bowl stir together all 8 dry ingredients.2. In a large mixing bowl beat together squash puree,yogurt and water.3. With mixer on med speed, slowly add flour mixture; beat till well combined and smooth.4. Spread batter into a 15"x10"x1" baking pan (jelly roll pan)5. Bake in a 350 degree F oven for 25 to 30 minutes or until a wooden pick inserted in the center comes out clean.     Cool completely in pan on wire rack.Frosting:11-12 oz FF Cream Cheese1/4 cup FF Sour Cream1 tsp Vanilla1 cup Splenda1. Beat together cream cheese, sour cream,and vanilla.2. Gradually add Splenda, beating until smooth. 3. Frost cool bars; and cut into 24 Squares.Store, covered,in refrigerator for up to 3 days. Bars may be frozen for longer storage. 
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	Message: I seem to recall ages ago when I tried ss'ing before that someone posted the simplest dessert on the planet involving cream cheese and jello light or gelatin and some kind of flavouring.  Does anyone recall this and/or know the recipe?  (Wondering who will answer this one, you are all such a wealth of info!!!  Thank you!!!)    Tried before, now back and need all the help I can get!!!!!
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	Message: I'm posting this as requested by my SkinnySizer Sisters and for all you SSing Monkeys out there!!  :o)8 oz. cream cheese, softened1 cup whipped cream3/4 cup Splenda1 teaspoon vanilla1 teaspoon banana extract (or to taste - your preference)Whip the cream and add to softened cream cheese. Add Splenda, vanilla and banana extract and blend everything together until smooth and creamy. Chill in the fridge in dessert bowls.~*~*~*~I'm thinking that this could somehow make a perfect filling for a Banana Creme Pie.... with a crust, some yellow food colouring to the banana mousse, and maybe topped with a layer of really stiff whipped cream? I'll probably try that soon, and let you know how it turns out! :o)    ~*~Wendy~*~Re-started this WOE Jan.3/05262/250/125"If you take the leap, you may be taught how to fly."
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	Message: Can someone please tell me how to make SS Ice Cream Mix.  I forgot the directions.    Thanks, Claudia :)started 5/15/06 245/218.0/155Goal for beginning of School -210lbs
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	Message: I have made this for meetings - and everyone likes it- doesn't taste "sugarfree"!preheat oven to 350.  Butter a 9 inch springform or cheesecake pan, line bottom only w/ parchment paper- butter paper.  Wrap outside of pan with foil.3 - 8oz packages of creamcheese1 cup "mesaures like sugar" splenda1 cup sour cream1 cup heavy cream1 tablespoon vanilla3 eggshave all ingredients at room tempcream creamcheese and splenda until creamy and smooth.  SLOWLY add sourcream and heavy cream (it'll fly back out if you put it in too fast - i have a kitchenaid mixer) and vanilla until just blended.  With mixer on low- add eggs, one at a time - beating until just blended.  Pour into prepared pan.  Place pan in a larger pan with a damp washcloth on the bottom- place in oven - add boiling water until about half way up side of cheesecake pan- this helps to prevent overcooking of cake without a crust and will help keep it creamy to the edge -Bake at 350 for 60 - 70 minutes until center is just set- it'll look loose - but DONT overcook - it'll dry out.  take out of oven - cool  and refrigerate overnite.  Next am- take out of pan- invert onto plate and take off pan bottom and paper.I like it just plain- but you can top with berries or any sf syrups.  it's a very nice soft creamy cheesecake.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NDcwNjgA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: It's gonna get hot this week- anyone got popscicle recipes?  I was thinking something with mango.  Any thoughts on fruit puree to lime juice to sweetner ratios?  And- which sweetner works the best?
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	Message: 2 Cups Splenda2 Cups Water1 and 1/2 Cups fresh lemon juice (you'll need about 7 large lemons)1 T grated lemon zest1 tsp lemon extract (optional--I like it really lemony!--plus this colors the sorbet more yellow than the real lemon juice alone would)Combine all ingredients, add to freezer bowl of your ice cream maker and mix for about 30-45 minutes.This is sooooo refreshing!  I might only use 1 and 3/4 cups of Splenda next time as this combo was quite sweet!
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	Message: DOes anyone have a recipe for a vanilla fudge, or would I just leave the cocoa or chocolate out? I want to take a crack at a choco/vanilla swirl fudge with the vanilla being flavored with other extracts, such as almond for ammeretto fudge.    JennGastric bypass 10/24/05265/153.2/145Some people are like slinkys, not good for much, but it sure puts a smile on your face when you see one tumble down the steps.
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	Message: Does anyone know how much WDL to use in place of the 2/3 cup frutose in Teri T's recipe for #1 Ice Cream?  I love the WDL so far.  Anyone know where to buy crystaline fructose?  Have not seen it in the store.    Glitterskate
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	Message: I need guidance on ze making of ze crepes! she says in her best fake Hollywood French accent!I always seem to put too much batter into the pan and end up having mini omlettes.  I read where someone does these on a cookie sheet and cuts for rollups, but I'd still like to get this right.  About how much does one need in batter to mak e one crepe?  How long to cook?  I'm at sea level so everything seems to go FAST!  ThanksLinda
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	Message: Does anyone know of a legal Store bougth Ice Cream?  Today at Wal Mart I two brands that I am not sure will work of Somersize.  Both Bryers and Edy's have Low Carb and a Suger Free Ice Cream.  I can't tell the difference between the two by reading the ingredients and am not sure if it would be legal on Somersize.  They both have Cream but also skim milk.  but Suzanne's Ice Cream Mixes call for half and half so what would be the difference?    Glitterskate
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	Message: I found this tip on the internet while I was looking for info on Pizelle and cannoli but it sound like it would work- so just use one of the recipes posted for pizelles and voila "waffle cones" !!!The site said to do the following:Remove the waffle from the pizelle iron and immediately shape it into a cone while it is still pliable. Notes. A pizelle iron looks like a round waffle iron. ... Good Luck!
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	Message: Got this recipe from suzannes ice cream maker recipe book thought someone might like it.makes 1 1/2 pints and is a level one carbo1 1/4 cups fresh or frozen raspberries1 1/4 cups non-fat yogurt1/2 cups non-fat milk2 tablespoons somersweetplace all ingredients into a food processor or blender and blend untill smooth. Taste puree and add more somersweet if needed. if using frozen berries there is no need to chill the mixture. if using fresh raspberries, chill the ice cream mixture for at lest 2 hours, or over night. follow ice cream maker instructions
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	Message: This was requested:Luscious Layer Lemon PieFirst Layer8 ounces softened cream cheese1 egg½ teaspoon vanilla2 Tablespoons creamsweetener of choice equal to 1/2 cup sugar2 teaspoons finely grated lemon peel1 Tablespoon fresh lemon juiceSecond Layer1 envelope unflavored gelatin (I use Knox)sweetener of choice equal to 2/3 cup sugar4 beaten egg yolks (beat lightly with a whisk)2/3 cups water1/3 cup fresh lemon juice2 Tablespoons unsalted butter1 teaspoon finely grated lemon peelThird Layer8 ounces mascarpone cheese (sold by the imported, fancy cheeses)sweetener of choice equal to 1/2 cup sugar1/2 teaspoon vanilla1 teaspoon fresh lemon juice2 teaspoons finely grated lemon peel1 cup heavy creamsweetener of choice equal to 1/2 cup sugarLayer One. Preheat oven to 350. In a mixing bowl, beat the softened cream cheese, and sweetener until light and fluffy. Add the egg, vanilla, and lemon juice and beat until well combined. Stir in the cream, and lemon peel. Pour into a greased 9 inch pie plate and bake for approximately 20 minutes. Remove from oven and cool to room temperature.Layer Two. In a medium sized saucepan, stir together the gelatin, sweetener, and water. Add in the lemon juice, lemon peel, butter, and egg yolks. Cook over medium heat until thickened and bubbling….stirring occasionally. Continue to cook and stir for an additional 2 minutes, then remove from heat. Cool to room temperature…giving it a stir occasionally. Third Layer. In medium sized bowl, stir together the mascarpone, vanilla, sweetener, lemon juice, and peel until well combined and smooth. There’s no need to use the mixer, just mix it up well with a spoon. Cover and chill in the refrigerator until ready to assemble the pie. When the second layer has cooled to room temperature, beat the 1 cup heavy cream and sweetener in a large bowl until stiff peaks form. Fold HALF the whipped cream into the bowl with the second layer. Gently combine, then pour over the first layer in pie plate. Let chill in the refrigerator until the second layer sets. Fold the remaining whipped cream into the mascarpone cheese mixture and return the bowl to the refrigerator. After an hour or two, the second layer should be set. Once it is set, pour the third layer (mascarpone mixture) on top and return to the refrigerator and chill for several hours. When ready to serve, run a knife around the outside edge of the pie plate, slice and enjoy! sweetiepie @ SS siteDeb’s notes:  This is a “more involved” recipe, but it’s really good if you like lemon!  It took me about 2.5 large lemons.  I’m going to attempt to take some of the left over zest and ‘smoosh’ splenda into it and use as a garnish on top.  This is MUCH better tasting if you do let the flavors blend for several hours prior to eating.    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: here's another key lime pie recipe - collectedSugar Free Low Carb Key Lime Pie1 large package sugar-free lime Jello®2 tablespoons lime juice 1/3 cup boiling water 1/3 cup cold water 2 packages (8-oz each) cream cheese, softened 1/2 cup heavy cream1 tsp. coconut extract        Preheat oven to 350° F.Whip cream until peaks form. Set aside. Mix the Jello with 1/3 cup boiling water and stir intil gelatin dissolves. Add cold water and stir. In a large bowl, beat cream cherese until fluffly. Slowly beat in jello mixture and remaining coconut extract. Beat at high speed until smooth. Fold in the whipped cream. Spread filling into pie pan. Chill for at least 2 hours before serving.SharleneEdited by - summersfyres on 8/28/2004 3:24:29 PMLevel 2 items removed. FMEdited by - ForumModerator on 5/26/2005 5:45:08 PM
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	Message: just found this, i think this is ok..please advise..Almond CookiesYield: 24 servings1 1/4 cups almond flour1 cup Splenda1 egg1/2 teaspoon almond extract1/4 cup butter, softenedMix all together well and form into 24 small balls. Press flat on an ungreased cookie sheet. Decorate with an almond slice (optional). Bake for 8 minutes at 350 degrees F.Per Serving: 21 Cal (69% from Fat, 4% from Protein, 27% from Carb); 0 g Protein; 2 g Tot Fat; 2 g Carb; 0 g Fiber; 2 mg Calcium; 0 mg Iron; 26 mg Sodium; 14 mg Cholesterol    Friends are quiet angels who lift us to our feet when our wings have trouble remembering how to fly.      
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	Message: Sugar-Free Low Carb Pina Colata Pudding   Note from Cheri: This recipe was given to us by our friend April S. Fields, author of the fabulous book 101 Low-Carb & Sugar-free Dessert Recipes. This recipe is part of a collection April shared in a fascintating article about understnading low carb diets. --------------------------------------------------------------------------------3 cups water 1 cup Pineapple Sugarfree Syrup (such as Torani)2 packets unflavored gelatin2 tablespoons lime juice8 oz. cream cheese1 teaspoon rum flavored extract 1/2 cup unsweetened coconut green food color (optional)  Makes 8 Servings Allow the gelatin to soften in the syrup for five minutes. Add to water and lime juice and bring to a boil. Turn off heat. Cut up the cream cheese into smaller pieces and add to the hot mixture. Stir until melted. Add the coconut and extract and pour into a glass serving dish (or 8 individual serving dishes). Allow to cool and then refrigerate until set. Serve with whipped cream. I guess with the coconut this is not really level 1.mamabj250/190 
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	Message: 1 c soy flour1/2 c heavy cream2/3 t baking soda2 eggs1/4 c seltzer water2 T splenda1/2 t grated ginger1/2 t nutmeg1/2 t cinnamonButter to grease pan*adjust spices to your tastesPreheat oven to 375F-190C.  Grease small loaf pan and set aside.  Combine all dry ingredients, set aside.  Separate eggs, beat whites till fluffy.  Recombine egg whites and yolks and add sweetener.  Combine all ingredients and mix until dry ingredients are fully incoporated.  Do not over mix, bread will not rise.  Pour into pan and bake for approximately 25 min or until cake tester comes out clean.Top w/whipped cream.Servings:  4-5 slices (med size)This recipe was by Renne at LowCarbEating.comI need all the pro/fat recipes like this I can get, I don't know about you.mamabj250/189
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	Message: Where do you guys find your sf extracts?  Are they the same thing as the DaVinci syrup or is that something completely different?  Almost every recipe uses vanilla extract so I was just wondering if you all use sf?    Started Somersizing 5-5-06124.7/121.3/115
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	Message: This is a cheese cake that I use to make before SSing.  All I had to do was substitute. the sugar for sweetner.Cheese Cake--Level 1, Pro/Fats3-8 oz pkgs cream cheese--room temp.4 egg whites1 cup sweetner1 tsp vanillaIn one bowl, beat the egg whites until they have soft peaks and then add the 1 cup of sweetner.  Continue to beat until you have stiff peaks.  Set aside.In another bowl, beat the cream cheese and vanilla together.  Then add the egg whites.  Do not fold in.  Mix until the mixture is smooth.  Pour mixture into 9-inch springform pan--sprayed with Pam.  Bake at 350 for 25 minutes.  Then remove from oven.  (Don't be surprised if it cracks on top.)Then turn your oven up to 475 degrees.  While your oven is heating up, then mix together 2 cups sour cream, 1/2 tsp vanilla, and 2 tablespoons of sweetner.  Once your oven reaches 475 then spread the sour cream mixture on top of the baked cheese cake.  Then bake for 5 minutes.  I then let it cool for about in hour on my counter and then I transfer it to the refrigerator and cool for another three to four hours.
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	Message: I'm just starting back at ss.  I see all these great ideas for deserts and some of them have splenda in them.  Is this legal, like somersweet?
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	Message: This is so good...  It uses one of those mini watermelons - the ones that are about the size of a cantaloupe. Just remember to treat this as a fruit, timing-wise.  Watermelon Granita  1 (4 - 4 1/2 pound) watermelon (the mini kind - about the size of a cantaloupe) Sweetener equivalent to 1/2 cup sugar, or to taste 2/3 cup water Finely grated rind & juice of 2 limes Lime wedges, to decorate  “Pastel pink flakes of ice, subtly blended with the citrus freshness of lime & the delicate refreshing flavor of organic watermelon, make this granita a treat for the eye & the tastebuds.”  Cut the watermelon into quarters. (I just halved it.) Discard most of the seeds. Scoop the flesh into a food processor, & process briefly until smooth. (I did half at a time.)  Alternatively, use a blender, & process the watermelon quarters in small batches. Bring the sweetener & water to the boil in a small pan, stirring constantly until the sweetener has dissolved. Pour the syrup into a bowl. Allow the syrup to cool, then chill until needed. Strain the purée through a sieve into a large plastic container. (I pressed the pulp with a wooden spoon.)  Discard the melon seeds & pulp. Pour in the chilled syrup, & lime rind & juice, & mix well.   Cover & freeze for 2-3 hours, until the granita mixture around the sides of the container is mushy. Mash the ice finely with a fork & return to the freezer. Freeze for a further 2 hours, mashing the mixture every hour or so, until the granita has a slushy consistency. Scoop it into individual dishes & serve with the wedges of lime.  6 servings  Cook’s Tip: If you are using another melon, such as cantaloupe, you may not need as much lime juice.  Add half in step 3, then taste the mixture & adjust as necessary.  My Notes: The leftovers in the freezer did get a bit hard the next day, but I was able to flake it fairly easily, with a knife. Adapted from Farmer’s Market Cookbook.  GailEdited by - iwillrejoice on 6/5/2005 9:26:02 PM
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	Message: Well I tried the Cinnabons made with the vanilla cake recipe!  Really good!  I made 6 hart shape muffins and a hart shape pan of them! (Hart shape because those are my silicone pans)  I got a stroke of inspiration, after I layered the cinnamon mixture and the cake batter, I got a Long toothpick and made spiral swirls where I thought each bun would be in the pan.  I also swirled the muffins.  The pan was so pretty, as it baked, the swirled "buns" puffed up just like they were real separate buns put in a pan to bake!  I am quite proud of myself.  My 27year old son, to whom diet food is akin to poison, loved them.  My hubby said he would take my word for it.  Spoken like a skinny marathon runner!    Carolina Cottonatil
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	Message: Tart crust shells 1 1/4c vanilla protein powder1/4c sugar equiv of sweetener (I used 1/4c WL)10 Tablespoons butter meltedPreheat oven to 350Mix the protein powder and sweetener, then add the melted butter until you have a mixture like that of a crumb crust.For little tarts (which is what I made)Take a mini muffin pan and butter if it is not nonstickThen fill each muffin cup with a heaping teaspoon of crust mix.   Press the mix in with your fingers or a tart tapper if you have one.  It is important that the tart mix is pressed in really well or it might not come out right.  When you have pressed mix in all the muffin cups bake for about 5 min.Don't worry when they come out of the oven if there is a little butter pooled in the middle of the tarts, it goes away.  Allow to cool in the pan, when they are cool, gently turn each one a little to see if it is loose and flip onto a cookie sheet.  They are very delicate and may require a little effort to remove from the pan, I suppose one coud try mini-muffin papers too.For a filling when they were cool I used homemade lemon curd (Joy of Cooking's recipe but sub WL)But, the possibilities are endless, any of the pudding recipes, or ice cream.  For AL1+ chocolate, for L2 berries with custard.  It might work in larger pans too, I haven't tried it.There is still a little of the whey powder taste, but I don't mind it.Let me know what you think, I hope this recipe works for everyone.Jennifer
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	Message: Here is a 'cake' recipe that I make all the time and eat for breakfast or dessert. I tweaked a recipe that was posted on the boards from before to suit my taste. Unfortunately, I don't remember the original poster. If anyone recognizes it, please give credit to the original creater. Here is the recipe: 1 cup butter (softened)8 ounces cream cheese (softened)3 tbls somersweet (or 1 cup Splenda or equivalent)4 eggs1 cup whey protein powder2 tsp. vanilla1 tsp. baking powder1 tsp. cream of tartar2 Tablespoons cinnamon or any spice combination that you like (apple pie spices, pumpkin pie spices, etc.)Cream the butter, cream cheese and sweetner. Add eggs one at a time. Add the protein powder and the remaining ingredients. I pour all this into a greased (I spray it with Pam) 9 inch cake pan. Bake at 350' for 20-25 minutes. (Check after 20 minutes, if the middle is still soft, continue baking for a few more minutes.)For a real treat, I will put 'frosting' on the top (made with 8 oz cream cheese (softened), 4 tbls softened butter, and vanilla and sweetner to taste. I use Davinci Sugar Free Vanilla to sweeten. I heat up a piece of this (even with the frosting on) for about 20-30 seconds with a cup of decaf coffee, and I'm a happy girl!    CANMOM(formerly Mary Lou T.)
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	Message: Has anyone of you fabulous chefs come up with a mock rice pudding? i just saw barefoot contessa on food network making a rum raisin rice pudding and it looked yummy! what could we use in place of rice?
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	Message: I saw on the food network with Martha Stewart that she was making a frozen lemon mousse and boy did it look good. Anyone know how to ss it for all of us?8 to 10 lemons 2 cups sugar 8 large egg yolks, plus 2 whole eggs 1 cup (2 sticks) unsalted butter, cut into pieces 1 1/2 cups plus 2 tablespoons heavy cream, chilled Candied Lemon Zest, recipe follows 1 container (8-ounces) creme fraichePrepare ice bath in large bowl. Juice 1 lemon; reserve juice. Juice additional lemons to yield 1 cup. Make lemon curd: Place 1 cup lemon juice, sugar, egg yolks, whole eggs, and butter in saucepan; whisk to combine. Cook over medium heat, whisking constantly until it begins to boil, about 7 minutes. Strain curd through fine mesh strainer into a bowl set in an ice bath. Stir periodically until cool; remove from ice bath. Place plastic wrap directly on surface of curd; refrigerate at least 1 hour and up to 3 days. Place 1 1/2 cups chilled heavy cream in large mixing bowl; whisk until soft peaks form. Reserve 1/2 cup lemon curd for sauce; add remaining lemon curd to whipped cream. Fold gently until well combined. Place an 8-inch nonstick springform pan on baking sheet. Transfer mousse to springform pan. Place in freezer on baking sheet until firm, at least 4 hours. Drain candied lemon zest; reserve syrup. Whisk 1/3 cup syrup, reserved 1/2 cup lemon curd, and juice of 1 lemon in a small bowl. Remove frozen mousse from freezer and let warm 4 to 5 minutes. Meanwhile, whisk creme fraiche and remaining 2 tablespoons cream in medium bowl until soft peaks form. Remove sides of springform pan. Slice mousse and place on plates. Spoon lemon sauce around mousse; top with creme fraiche. Garnish with candied zest; serve.Candied Lemon Zest: 4 lemons, well scrubbed 2 cups sugar 1 cup cool waterRemove zest from lemons with a vegetable peeler, keeping pieces long. Remove white pith using a paring knife. Cut into fine julienne using a very sharp knife. Place julienned zest in a small bowl; cover with boiling water. Let stand 30 minutes; drain. Bring sugar and the cool water to a boil in a small saucepan over medium-high heat. When sugar is completely dissolved, add julienned zest, reduce heat to medium-low, and cook 10 minutes. Remove from heat, cover, and let stand overnight. Store zest in syrup in an airtight container in the refrigerator for up to 2 weeks.
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	Message: This recipe is for a single serving, but easily doubles, triples, etc. for entertaining.1+1 Lemons (1 for Juice and Zest for recipe, one for serving in a lemon boat.)1 Cup Heavy Cream2 sweetener packetsCombine sweetener, cream and zest of one lemon.Add juice of one lemonWill begin to thicken immediately.Whisk for about 2 minutesPut in freezer and whisk again at half hour intervals until desired consistency. (I like it after 1 hour or so) Then put in lemon boat to serve. Top with mint sprig if desired.If left in freezer it will freeze hard and makes a good ice pop too.This is based on a recipe I got out of a vintage womens mag.Ingredients can obviously adjusted to taste. If you like it more tart, add the juice from the second lemon too - if you like it sweeter, add more sweetener! I think it's wonderful, especially on a hot summer day.
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	Message: I have posted this recipe before and have had wonderful response to it.  For those of you who have seen it before, tried it and loved it, thanks. If you've never tried it and you love coconut, this is the recipe for you. I used to love this recipe when I was doing WW years ago. I modified/Somersized and the whole family proceeded to gobble it up. I hope you enjoy it.MOCK COCONUT CREAM PIE2 cups cooked spaghetti squash1 1/2 c. cream (I used light, heavy would work too)4 eggs2 tbls. Melted butter, cooleda shy 2Tbl SugarNot or equiv. of sweetener of your choice1/2 tsp vanilla extract1/2 tsp coconut extract (some people use more)1/4 tsp baking powder Preheat oven to 350 degrees. Spray 10-inch pie plate with cooking spray. In blender, combine all ingredients, except squash and process until smooth. Add squash to blender and pulse briefly until squash resembles coconut bits (this was somebody else's idea to pulse the squash to resemble coconut, it cooks up much better this way. Thanks to the person who posted this idea). Pour into pie plate.Bake 50 minutes to 1 hour (until knife, inserted in center, comes out clean). Let stand 1 hr. Cover and refrigerate overnight.Tastes better the next day, but just try to stay away, the smell of it cooking was my undoing. Enjoy. SuzanneTo cook squash: pierce with fork several times and place whole squash in microwave on paper towel. Cook on high 10 minutes. Flip squash over and cook additional minutes until it feels soft. Every squash is different. Cut in half and scoop out seeds. The "pulp" looks like spaghetti. Use a spoon to scoop out and measure. Squash is also a great substitute for "real" spaghetti.Edited by - tutu on 4/23/2004 6:57:34 AM
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	Message: 1.  Make a sf gelatin - any flavor 2.  Allow to set to soft set.3.  Put in blender and add 8 oz ricotta cheese.4.  Allow to set until firm.Notes:I didn't use a full 2 cups of liquid so that it would be a little firmer.Tried strawberry and substituted oj for the cold water.  Added frozen strawberries when blending.  (AL1?)  Added some vanilla (1 teaspoon?)I think any flavor would work.  Next I want to try orange gelatin with oj and vanilla.  Cream sickle????  I really like this because it is not as heavy as the other desserts with whip cream and cream cheese.  Any other suggestions?  The combinations are unlimited!!    Barb270/188/???
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	Message: This is so good...like apple pie without the crust.  And Hubby pours on heavy cream when he eats his apple.  Maybe this isn't too "illegal" since the apple has fiber and Suzanne says strawberries and cream is ok if it doesn't cause problems.INGREDIENTS:2 or 3 large baking apples {Romes are good}1 can [12 oz.] of Diet Rite Rasberry sodaground cinnamon, to tasteDIRECTIONS:Peel the apples about halfway [from top to midsection, leaving skin on bottom half]Core out the seeds being careful not to go all the way through the bottom of apple.  Set the apples, peeled end up, in a baking dish {I use a loaf pan} and pour the Diet Rite into the "hole" and the pan around the apples.  Sprinkle the tops of the apples and the center with cinnamon, to taste { I like lots}.  Bake at 350 degress till tender {about 1 hour,depends on size}. Baste with soda as it bakes. I make mine in toaster oven.  Serves 2 - 3.    Debi"Everything is better the second time around!"~~6 weeks later and 9.5 pounds lighter~~
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	Message: ok, i have a BIG problem with suzanne's meringe cake. has any one tried it?i'm not sure if what it tastes like is what its supposed to actually taste like.  it was sweet, spongy, but--weird.  i dont know lol.and, the bottom of the cake "cooked" in my springform pan.  the egg whites at the bottom came like a hard boiled egg white.  ew ew ew.i wasnt pleased at all.  can anyone say anything about this?SusanEdited by - fakeblonde16 on 8/15/2004 6:11:00 PMEdited by - fakeblonde16 on 8/15/2004 6:11:20 PM
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	Message: I saw that someone was looking for a cream cheese frosting and thought I'd share this one.  For level 2 you can add some finely chopped nuts.  It's delicious.  I used to make it up and just keep it in a bowl to sneak a bite but had to stop because I wanted to eat the whole bowl!  Gotten from allrecipes.com.  Whipped Cream Cream Cheese Frosting  Submitted by: TomRated: 5 out of 5 by 178 members  Prep Time: 15 Minutes Ready In: 15 MinutesYields: 12 servings "A delicate cream cheese frosting that has whipped cream folded into it. Perfect for summer desserts."INGREDIENTS:1 (8 ounce) package cream cheese1 cup white sugar substitute1/8 teaspoon salt 1 teaspoon vanilla extract1 1/2 cups heavy whipping cream DIRECTIONS:1. In a small bowl beat whipping cream until stiff peaks form; set aside. 2. In a large bowl combine cream cheese, sugar, salt and vanilla. Beat until smooth, then fold in whipped cream 
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	Message: This is a very yummy glaze for really any dessert.Perfect Glaze2 ounces heavy cream2 tablespoons softened butter1 teaspoon vanilla extract    or lemon extract3 ounces cream cheese-room tempBeat the heavy cream, butter, cream cheese, and extract of choice well.If too thick, add a little more cream, 1 Tablespoon at a time.Drizzle over dessert of choice.YUM!!!    Twinkle, Twinkle little star how I wonder what you are...
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	Message: I saw Marie's Chocolate pudding and Cindi's brownies mentioned as big time favorites.  How can I find these recipes?  Thanks.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NTA3NjYA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Does anyone have a recipe for legal oatmeal cookies?  Thanks.
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	Message: Pavlova3 large egg whites1/4t cream of tartar1/4t salt3/4c sugar (I used somersweet)Whipped cream (with a little sweetener, some vanilla or almond extract)sliced strawberries (or other berries. Make it pretty!)Preheat oven to 275*F. Line a baking pan with parchment paper. Lightly spray Pam.At high speed, beat eggs, tartar, and salt until soft peaks form. Gradually add sugar, beating well, until all is dissolved and whites stand in stiff glossy peaks.Option One for baking:Draw a circle on parchment paper (use a plate as a guide). Pile the meringue up high inside the circle, the edges being higher than the center. Bake 1-1/4 hours, or until meringue is lightly browned and crisp.When cool, pile on the whipped cream, and arrange berries on top. Refrigerate until ready to serve.Option Two:Use a jelly roll pan lined with the parchment paper. Spread the mixture evenly on the whole thing. Bake until slightly brown and crisp. (You may want it even less brown.) When cool, and hopefully some of the crispyness has gone, transfer pavlova to a clean towel. Roll jelly roll fashion, then unroll. Spread with whipped cream, strawberries, then reroll. Refrigerate until firmed up. Slice to serve. Very pretty!I have also used chocolate mousse as the filling.
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	Message: Dis anyone find the buttermilk pancake mix to be salty?  Imade a batch and it was so salty I had to throw it away.
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	Message: I am looking for a CreamCheese frosting recipe. You know the one where if you were real skinny you could eat all the powdered sugar that is in it.  And I keep hearing of these Chocolate Chip Cookies SS made with WW flour on HSN.  Anyone know what I am talking about?
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	Message: Can anyone direct me to a good cream cheese frosting? I want to use it on the vanilla cake. Thanks in advance....    Susan B
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	Message: I'd love to find more recipes for this.  Already have PNeuman's pumpkin cheesecake recipe.
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	Message: The only recipe I can find for this awesome dessert is from the first book and it refers to 12 Nutrasweet packets.  Has this recipe been updated somewhere to show how many teaspoons/tablespoons that would be?  I have splenda in bulk and would like to use that.  I also plan to try it with Somersweet--if someone knows how much of that product to substitute in the recipe.  Thanks.
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	Message: I have to say I have been having a lot of fun in the kitchen lately with experimenting, especially with deserts. This was a very good experiment.  Creamy Raspberry Cloud1 - pgk sf jello (4 serv. size)2/3 c. boiling water1 - 8 oz. pkg. cream cheese1 c. ricotta cheese1 1/2 c. whipping cream1 tsp. somersweet1 tsp vanillaDissolve jello in boiling water, stirring for 2 minutes.  Put in a blender and add in cream cheese.  Blend.  Add in ricotta.  Blend until smooth. Place mixture in a medium bowl.  In another bowl, add cream, somersweet and vanilla.  Whip until stiff.  Fold whipped cream into jello mixture.  When combined, put in a greased springform pan.  Chill for four hours or overnight.Serve with whipped cream for level one.  Add some berries sweetened with somersweet for almost level one.This can be made with any flavour of sugar free jello.  I made this for company and no one had a clue there was no sugar in this recipe, and they all raved about it.  I also served a little of Terri T's chocolate sauce on the side!  Yum!Joanna
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	Message: Dulcenea's recipe is wonderful; it's so sturdy and versatile you can do many things with it.I didn't care for the cake at first with regular whole wheat flour.  I find that it helps tremendously with the quality and moistness if you buy organic whole wheat flour.For a gorgeous chocolate cake, I made the recipe with the recommended 1/2 cup of wonder cocoa.Then I added 2 TBLS of egg whites--with the recommended added liquid too.  The flour-like quality of the cocoa and the egg whites lift this cake beautifully, and I ended up with a lovely rich dark chocolate cake.  Since the egg whites are fat free, I think this cake is still level one!Then I thought of rum soaked cakes, and on that idea I drizzled a little da vinci's sugar free hazelnut syrup on top of the cake, and it was totally divine.  This would also be fabulous with Suzanne's rasberry coulis, which would make a wonderful level two dessert.These are small additions and ideas but I hope you like them.
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	Message: This is sooooo goooood! And you can make it any flavor you want.  A frozen dessert just in time for a sweltering hot Texas Summer. It has a faux graham cracker crust using whey protein powder.  I use a brand from GNC,Virtually Tasteless 100% ANY WHEY, plain.  Hope you like it as well as we do.  So here goes:For crust:1/2 stick butter softened1 egg     1/2 cup whey protein powder6 pkgs. splenda (your taste 1 tsp. vanillaMix well and pour into small cake pan 8x8 sq or round.  Place in preheated 350 deg oven. Baker for about 10 minutes or until top browns.  Remove from pan and place enough cake in food processor to grind up 3/4 cup crumbs.  Spread 1/2 cup crumbs into 8 x 8 square cake pan.  Set asideFor the filling ingredients:3 eggs seperated1/4 cup Torani SF syrup (I used rasberry)6 pkgs splenda      1/8 tsp. salt      1 cup heavy creamIn double boiler combine 3 egg yolks(save whites) Torani syrup (add more splenda if needed to your taste or even more syrup for stronger flavor) and 1/8 tsp salt. Mix well heat this mixture until small bubbles just appear around the edge(stir constantly) immediately remove from heat and hot water. Careful careful not to over do and cook the yolks.  Put this in refrigerator to cool.  Meanwhile beat the 3 egg whites until soft peaks form and add 6 pkgs splenda and beat until stiff peaks form.  In another bowl beat heavy cream until soft & fluffy peaks form(I added 4 pkgs splenda but you don't have to).Take the syrup and yolk mixture from the fridge(should be sort of jelled by now) and fold in the beaten egg whites and whipped cream.  Carefully so the mixture stays fluffy.  Pour over crumbs in the 8 x 8 pan.  Take the remaining 1/4 cup crumbs and sprinkle over the top.  Cover with saran wrap and place in freezer for about 2 or 3 hours until frozen.Now I just couldn't help myself here and I know I shouldn't have done it but.....I had some frozen unsweetened rasberries which I thawed and sweetened with splenda and 3 or 4 TBS water and let it sit in fridge to form more juice.  When I cut the frozen torte, I put a Tablespoon rasberries over each serving of the torte.  Talk about gooood on a hot summer night.You can use any flavor Torani syrup.  Im thinking next time I make this I will use peach syrup and possibly throw in some chopped peaches.  I don't think this should cause to much of an imbalance.Enjoy!
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	Message: I was experimenting yesterday and came up with a dessert that I would definetly make again.  I used Cindi's Crust (which tastes like a graham crust - so good).  I made up a package of lime jello according to directions and put in the fridge to set.  After it had set, I whipped up about a cup of whipping cream, mixed in about 2 oz of cream cheese, then mixed all the jello in with it.  I did it all in my food processor.  Poured it over the top of the crust and put it back in the fridge to firm up.  It was still very wiggly, but very good, and very light.  I put it in a small springform pan, but a pie plate would work just as well.  It stood up well enough that I could take it out of the springform pan.I hope that you enjoy.    Healthy Eating,SharonWhy Little Sharon?Because that is what I want to be.  A little Sharon!  :)
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	Message: Does anyone know of a brand name or recipe for a truly creamy (& of course sugar free)salad dressing?  I made the SS pink goddess recipe from Fast & Easy and the couple of Tbsp of mayo didn't cut it for me.  I've tried (& love!) Marie's chunky blue cheese (no sugar) but it does have buttermilk and milk products in it.  I think it may have given me gas (TMI I know but...)- I MISS MY ORIGINAL RANCH DRESSING!! Any suggestions?    YOUR THOUGHTS CREATE YOUR TRUTH
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	Message: Could someone give me the original truffle recipe please??
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	Message: I made the cake using decaf coffe for liquid and added coconut extract along with the vanilla.  it is great.  Dona    life without chocolate is not living. :)
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	Message: This recipe has been a favorite of my family for years.  It was so easy to somersize for level one.1.  Mix together 2 envelopes Knox Unflavored Gelatine, sugar sub of your choice to equal 1 cup, and 1/4 teaspoon salt in the top of a double boiler.2.  Beat together 2 egg yolks, 1/2 cup water and 1/2 cup cream; add to gelatine mixture.  Cook over boiling water, stirring constantly until gelatine is dissolved and mixture thickens...about 10 minutes.3.  Remove from heat; add 1 tsp. grated lemon rind; cool.4.  Stir in 3 cups softened cream cheese (24 oz.), 1 tblsp. lemon juice, and 1 tsp. vanilla.  Chill, stirring occasionally until mixture mounds slightly when dropped from a spoon.5.  While mixture is chilling, make crumb topping:  Level one:  It works well with no crust.  I tried to make someone's recipe of spice cookies (somersize recipe) and they were so dry they crumbled-up well for crust.  Level two: Mix 2 tblsps. melted butter, 1 tblsp. sugar sub., 1/2 cup graham cracker crumbs, 1/4 teasp. vanilla 1/4 tsp. nutmeg; set aside.6.  Fold 2 egg whits, stiffly beaten and 1 cup heavy cream whipped, into chilled gelatine mixture.7.  Turn into 8" spring form pan and sprinkle top with crumb mixture.  Chill until firm.  Enjoy!
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	Message: i saw a recipe put can't seem to find it...it was made w/6 different jello flavors and you added 1/3c sour cream and layered it...can anyone help me find this recipe...thanks in advance for all your help!    have a great day!terry:)
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	Message: I found this recipe in a recipe book that I have, mind you that I have made it yet.It is not somersized but would not be difficult to somersized.Homemade Ice Cream2 cups of sweet cream ( heavy cream)1 tbsp. white sugar, beat well3 eggs, well beaten, add 1/2 cup white sugar use sweetener instead of sugarthen add flavoring you can use vanilla, banana extract. and saltCombine the two beaten mixtures.  This amount fills one refrigerator tray and does not require stirring during the freezing process.I thought this recipe seem pretty simple I just dont have enough cream here to do it but this weekeend I will try this recipe.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00NjYxOQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I just started eating my apples this way and find it delicious!! Give it a try!!Slice one apple.  Cover with @ 1 T of sugar free maple syrup and sprinkle with cinnamon.  Place in microwave for @ 45 seconds on high.  Remove and enjoy!Started SS'ing 1/21/05222/195/140
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	Message: is it a funky food I found a recipe of bran muffins and just wondering.
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	Message: Hint: Making the first layer of jello te night before gives this recipe a good start.4 packages of sugar free jello lemon lime orenge cherry 2 envelopes unflavored gelatin1 cup of cream and 1 cup of water 1 container of sour cream1/2 tablespoon of sweentener2 teaspoon vanillaMethod:1. Dissolve unflavored gelatin in 1/2 cup boiling water, let cool.  THis is to be mixed cream and water mixture to follow.2. Dissolve 1 pkg of jello in 1 1/2 cups of boiling water, pour into a 9"x13" clear dish, then place in refrigerator to set.3. Dissolve another jello and leave at room temperature.4. Meanwhile, bring cream and water to a boil, Remove from heat, add sweeteer, vanlla, sour cream and gelatin mixture.5. Alternate 1 1/2cups of milk mixture over set jello.6. Continue same procedure with the two remaining jellos.This recipe does take time to do but it is really good and kids love it also.*Christmas time I use red and green jello.Edited by - oiseaux on 1/23/2006 10:40:21 AM
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	Message: Cinnamon Spice Pork Rind Cake7 egg whites,room temp.2 cups of pork rind flour2-1/2 c. splenda or 6 tbls sweetbalance1/2 c. cinnamon 1 tsp gr. nutmeg1 tbls cinnamon extract1 tsp baking powder1 tsp baking soda 3/4 c. boiling water3/4 c.,soured,scalded,heavy whipping cream ***4 egg yolks*** sour cream*** ~to sour the ceam add 2 tbls vinegar to the cream,to scald,bring to slow boil and remove from heat immediatelyPreheat oven to 350 degrees,lightly grease one 16x16 rectanguler pan,or 2 round or square 8 inch pans Add flour,sweetener,cinnamon,nutmeg,extract,powder and soda.Mix until thoroughly blended.Add scalded,sour cream and boiling water.Beat on low speed w/ mixer umtil well blended.Add egg yolks and beat til smooth,Beat egg whites w/ mixer on low speed til they are whites are thick and frothy.Increase speed to high and beat until stiff,white peaks form.Be careful not to overbeat or they will lose their volume.Gently fold in 1/4 of the egg whites into cinnamon batterFold in the remaining egg whites,working quickly yet to preserve the volume of the egg whites.Pour cake into pan.Bake at 30-36 mins,depending on your preferred moistness level.Take out of oven and cool in pan for 1-1/2 hrs,letting bottom cool.Invert cake onto plate lined with waxed paper,cover w/ plastic wrap and store in fridge. 
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	Message: Been looking for this recipe and can't find it. I think it was a neuman recipe.
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	Message: I modified CCTWINS4 almost level 1 chocolate mousse recipe.1 block creamcheese1/2 tbs of almond extract1 tbs vanilla5 tbs Splenda1/4 cup heavy creamMix the above together until smooth.  The resulting mixture will be thick.  I find that the mixture turns out much smoother if I heat the cream cheese in the microwave for 20-25 seconds before combining the ingredients.  Otherwise, the cream cheese remains clumpy, which isn't ideal.In a separate bowl, mix the following ingredients together.2 cups heavy cream4 tbs Splenda1 tbs vanillaBlend these three ingredients together until they are stiff.  When you lift the beaters, there should be peaks of cream on them.Then, combine the two mixtures together.  You can either chill the mixture together in a big bowl, or put the mixture into a few small cups.This dessert is very rich.  I don't recommend eating more than 1/2 cup in a sitting.OPTIONAL:Top the mixture with freshly whipped cream.  I whip up another 1 cup of heavy cream for the entire batch of mousse.  I like to add a dash of Davinci's SF Kahlua syrup for a special treat.Edited by - Emerald on 1/3/2006 5:03:51 PMEdited by - Emerald on 1/3/2006 5:05:28 PM
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	Message: I've seen many recipies for homemade gelatin desserts that use Kool-Aid, but what about using extracts instead? I was thinking lemon extract. Do you think this would work? If you have done this, what recipie and how much extract do you use?
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	Message: Ok, all you dessert eaters - Here's your chance to vote on your favorite #1 dessert!Please list your all-time, favorite Somersize Dessert.  Include the Dessert Name; Category (Pro/Fat or Carb); Level (1 or 2), and the name of the person who submitted/created it.    Kris <><"Jesus said, 'I am the way and the truth and the life.  No one comes to the Father except through Me.'"  John 14:6
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	Message: 1/2 Cup butter9 egg yolks4 egg whitesjuice of 4 lemons2 tsp grated lemon zest5 packets sugar substitute of choice1 1/2 Cups heavy cream1 tsp vanilla extractMelt butter in medium saucepan over low heatRemove from heat and whisk in yolks one at atime.Beat in lemon juice, lemon zest and sugar sub. and set aside.In separate bowl, beat egg whites with 1 packet sugar sub. until soft peaks form.In another bowl beat cream with vanilla extract, fold this into the egg whites.Stir 1/4 of the egg white/cream mixtureinto the chilled egg yolk mixture to lightenThen gently fold this back into the creamegg white mixture. Spoon into 8 dessertdishes and chill for at least 2 hours beforeserving. You can use large wine glasses forthis dessert to.    Patricia Hoffer
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	Message: According to Real Simple magazine, you can use your ice cream maker to make a soda slushie.  Just pour in a can of soda and freeze to the right consistency.  I'm thinking a Fresca slushie would be awesome!    Phil. 4:13
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	Message: I believe this is the original way it was written. I could be wrong. This is PTs recipe (I am afraid to write out her name - other things I've tried searching of hers have been deleted).I don't use the form, but instead I baked this on a jelly roll pan lined with parchment paper, then cut it into thirds to make a layer cake.Easter Lamb CakeIngredients:6 eggs6 egg yolks1/2 cup Splenda + 1/3 cup fructose (or replacement of your choice = to 1 cup sugar)3/4 cup whey protein (vanilla or plain), sifted together with2 tsp baking powder *and*1/2 tsp salt1/2 cup melted butter, cooled1 tsp. vanilla extract (use 2 tsp. if whey protein is unflavored)1. Preheat oven to 300 degrees.2. Stir together eggs, yolks, and sugar replacement in a large mixing bowl.3. Place the bowl in the top of a big soup kettle containing 2-3” hot water, but not enough to touch bottom of bowl. Place both over low heat; water should not boil.4. With an electric mixer on low speed, beat the mixture continuously as it warms. Finger test the eggs for warmth—when you dip a fingertip and only a single drop “drips”, remove from heat.5. Now beat at high speed for about 15 minutes (use this time to think about some wonderful memories of people you love!), or until the mixture cools and is very fluffy…it will be about triple in volume, with a whipped cream consistency.6. Sprinkle sifted combo of whey protein, baking powder, & salt over the egg cream. Add vanilla and melted butter a little at a time, folding all very gently into egg mixture.7. *Generously* grease/butter pan(s)--2 loaf, 2 small cake layers, or 1 Lambie!--this batter *sticks*!!! After lubricating, it’s helpful to use 2 or 3 lifting strips of waxed paper (2” wide; length = width of your pan plus twice the depth plus an extra 2-3 inches), centering each in the bottom of the pan, bringing length of strip across the bottom, and up the sides of pan, with the ends folded over the outside top edges. Grease the top surface of these papers also, so they won’t adhere to the cake bottom. If you’re using a “form” pan (like the Lambie!), press & *squoosh* the greased waxed paper strips gently to conform to the pan’s contours.8. Pour in the lovely batter.9. Bake in a 300 degree oven about 25 minutes, or until cake is lightly browned and begins to pull away form the sides of the pan. Then get that puppy right out of the oven, lift out of the pan(s), and peel off lifting strips ASAP!!!Each cake will be about 1-1 ½ inches high, with a pound cake’s beautiful golden color, dense texture, and luxurious flavor—and it’s a Pro/Fats *LEGAL* Treat! Edited by - marie172 on 11/13/2005 11:21:05 AM
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	Message: (NOTE: This recipe is from the 2002-3 Boards, and was created by TeriT. I use it in my *PT's Butter-Rum Caramel "Apple" Torte 'n Trifle*, adding 1 tsp. RUM EXTRACT to Teri's recipe--PrincessTudy)***********************************************************SomerSized TT’s Fool Proof Caramel Sauce (Pro/fat)by Teri TBecause so many of us have had trouble with making Caramel Sauce, I wanted to share it with everyone. This sauce is great and is so easy to make. Ingredients: 1/2 cup butter (if you don't like salt, you can use unsalted)1/3 cup pure crystalline fructose (Note:it won't work with Splenda or Sweet n Low)1 cup heavy cream 1 teas. vanilla extractMethod:In a saucepan, combine the butter,fructose and vanilla. Whisk over medium high heat until sugar is dissolved (approx. 2-3 mins). Add cream slowly (be careful, as, can boil over). Lower heat to medium-low and heat until bubbly and caramel in color. Do not burn. Let it cool and store in the refrigerator. I poured it into a plastic squeeze bottle for convenience. It will harden in the fridge but, only takes about 20-30 seconds to soften in the microwave. I absolutely love this, it tastes sooo good :)********************************************************Many*Thanks* to TeriT for ZeeSweetSharing! -- PT    FORGET YOUR TROUBLES AT THE CASTLE!!!
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	Message: Hey guys! Last year I remember picking up a REALLY yummy caramel sauce recipie made with crystaline fructose... anybody here still have it on hand? I'd really appreciate it =) thanks!
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	Message: Our newspaper (Rochester D&C) had this recipe in this morning.  I cannot help but believe that between all the excellent cooks, this couldn't be somersized to be a yummy crustless, legal apple pie!I'm thinking crystalline fructose would need to be used, as it is in the caramel sauce recipe?Carmelized Apples (or crustless apple pie!)6 Tbsp unsalted butter, divided1 1/4 cups sugar substitute, divided4-5 pounds crisp, not-too-sweet apples, like Granny Smith, peeled, cored and sliced1/2 tsp ground cinnamonHeat oven to 400 degrees.Combine 4 Tbsp butter with 1 cup sugar substitute and a Tbsp of water in a 10 or 12 inch nonstick, ovenproof skillet.  Place on stove on medium heat.  cook, shaking pan occasionally (do not stir), until sugar substitute melts into butter and mixture bubbles.Turn off heat, then add apples in layers.About halfway through, dot with some of the remaining butter and sugar substitute.  Use rest of butter and sugar substitute on top, along with cinnamon if you like.  Pur in preheated oven.Bake, undistrubed, until apples give up their liquid, the liquied evaporates and sides are dark brown and sticky-looking.  This wil take around 45 minutes, but it could be considerably longer or shorter, depending on the water content of the apples.  (be sure to watch - -if it bakes to long, you'll never get it out of the pan!)Remove from oven and let cool.Serve straight from the pan - -or, for a more attractive presentation, invert onto a plate.Serve with flavored whipped cream!!!!!If someone tries this - -please post the results!-Ellen
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	Message: Ok got lots of zucchini and I am trying to find some great desserts dishes I could use it in.  I thought I remembered seeing something about an apple dessert but you used zucchini.........if you know what I am talking about then please share.  If not ANYTHING I would love.  I want to use up all of what I got with new ideas!Tania LynneStarted Nov. 1st,2003245/185/170ishWorking from home with my girls by my sidehttp://goodliving.internetmoms.net
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	Message: Has anyone tryed to make zucchini crisp, instead of apple crisp????I am so hungry for apple crisp but I can't have fruit, (Dr bernsteins plan).....Any hints????
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	Message: Where can I buy, web or food store, vanillia extract without sugar?  I am interested in other flavors as well but I can't find any without sugar.Thank you.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00ODgwMwA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I am looking for a recepie that I used a couple of years ago. I wish I could remember who I got it from but I believe it was one gridmomma had. I remember it had cream cheese and lemon juice and sweetener ( of course ) and heavy cream but not sure how much of everything and it didn't have a crust. It was just spooned in little serving dishes. If there is anyone out there that remembers this I would apreciate it if you could post it here. Thanks
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	Message: Can someone tell me what the equivalent of Splenda would be to Somersweet?  Do they measure the same (1/2 cup of Somersweet equals 1/2 cup of Splenda)?
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	Message: I have recently moved and have not yet found the box that has the rest of my cook books in it ... what I am looking for is a chicken recipe that uses the pressure cooker and has roesmary in it. I thought it was chicken Marcella but not sure ..... I know it isn't in the  Eat Cheat book cuz I have found that one. Hellllpppppp anyone!!!
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	Message: I just got some Agave Nectar from HyVee (organic section).  It is a new natural sweetner made from the juice of the agave plant. (a cactus like plant?) It says that it has a fructose content but it has a low glycemic index and is good for diabetics.  It looks like honey and it comes in a couple of different colors (light, amber and dark amber) It does have carbs of 16g.  It may just be good with our carbs.  Let me know if anybody knows anything about this.
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	Message: Atkins' Crustless Cheesecake:Ingredients: 12 oz cream cheese, softened 3 pkts Splenda® or Sweet-N-Low® 1 tsp. vanilla extract 1 Cup heavy cream 1/2 Cup fresh strawberries, quartered. (optional) Combine cream cheese, sugar substitute, and vanilla extract in a bowl and mix well. Beat the heavy cream in a separate bowl until it forms soft peaks. Fold the whipped cream into the cream cheese mixture.Transfer the mixture to a large glass bowl and chill, covered with plastic wrap, for at least 25 minutes. Top with berries if you like. Serve immediately or store, covered with plastic wrap, in the refrigerator for up to 2 days.
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	Message: I am looking for a easy dessert to take to a women's retreat. Any suggestions? Thanks.
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	Message: Has anyone tried the Blueberry Jiggly Fruit Gels from "Fast & Easy"?  I made them today and they seem awfully thick. I wonder if I did something wrong.    Cheryl
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	Message: I'm curious why there are is no mention of xylitol here.  Is it bad?
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	Message: HelloI am looking for an easy to make not so unhealhty dessert involving vinilla protien poweder? maybe something with heavy whipping cream in it? eggs? its just i dont want to make the sour cream pound cake sounds way to unhealhty! any ideas? i know you guys must have some!
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	Message: I made ice cream with SS mixes and SS ice cream maker with the recommended 2 c whipping cream, 1 cup half and half.  I mixed the recommended time but my ice cream had little bits of butter like stuff.  What did I do wrong?  Would it be better to use less cream and more half and half?    AnneB.IL
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	Message: This is a take on Dawn's Easy Cheesecake.  I just cut the recipe in half (kinda) and microwaved it. It worked for me. Actually I hate posting recipes becasue I am such a non picky eater so I hope you like this. Microwave Cheese Cake1 8 oz cream cheese1/3 cup sugar subtutute(I used WL)1/4 t. Vanilla (I don't measure but it is about half the cap and it is a small cap)1 egg1/4 t. lemon extract (same for vanilla)In a med. microwave safe bowl microwave cream cheese about 30 sec. or until soft.  Add sugar substitute, egg, and extracts. Mix well.  Microwave 4 min. full power. Cooking times may vary for size of bowl or type of microwave and yes, I just use the same bowl I just mixed it in.Remove from Microwave and allow to cool enough to put into the refrigerator. Refrigerate for 2-3 hours till cold. Eat w/ rubarb sauce or plain or however you like it. You could change the lemon extract to be carmal or chocolate just like in Dawn's recipe. Thanks Dawn!
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	Message: I have seen or heard of it somewhere but just can't remember?Does anyone know if the little snack/dessert of ricotta cheese and wondercocoa is the only ingredients?  Maybe splenda too?  It just sounded good but didn't want to waste the ingredients if that wasn't correct.Thanks for any help!
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	Message: I made the cinnabon somersized recipe with Caramel sauce from apple dip under post help with my kids lunches and it was pretty good the caramel was a little too sweet for me . next time I will use less sweetener.
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	Message: Does anyone have a "sugar glaze" recipe. I have tried Cinnabons recipe and I think it would taste even more like cinnabons if it had a glaze. I did just find that some people have been using cream cheese frosting so I will try that. Thanks, Suzie    SuzieStarted Somersizing March 2005186/165/115
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	Message: I am a newbie and couldn't resist trying the Authentic Cheesecake posted by "dklutz".  I must of done something wrong, because it was super bitter.  I added the correct amount of Somersweet.  The reason I chose this recipe was because of all the rants and raves.  Any ideas where I could of went wrong?  I love cheesecake and would love to feel like I am indulging.  Thanks ...
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	Message: Baked Ice Cream3 egg whites1/2 cup of sugar substitute 1/4 teaspoon cream of tartarDo this the day before: Fill 4 medium size oven proof ramekins with your favorite legal ice cream. Place in freezer to keep from melting. Make a meringue with egg whites, cream of tartar and sugar. Cover ice cream with meringue and return to freezer . (Be sure that the ice cream is completely covered with the meringue)Just before serving: Place ice cream cups on cookie sheet and place about 2 to 3 inches under broiler until brown. Serve immediately.Enjoy!    FoxyeA smile is a curve that sets everything straight.
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	Message: You guys have such wonderful ideas for things to cook. I travel for a living and live in a hotel three days a week so I don't cook much. Are there any store bought treats out there that are legal?  I tried the sugar free jello and I couldn't get past the Spenda aftertaste. I miss an occasional sweet now and then, especially ice cream.
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	Message: I read in my Better Homes & Garden cookbook, to make the ice cream taste better and thaw slower to ripen it for 4 hours.  After the ice cream maker makes the ice cream remove the beater.  Place plastic or wax paper over the top of the bucket.  Replace the top and plug the hole.  Then put ice and salt around the container that holds the ice cream and let it freeze for 4 hours.  I made some non-legal ice cream yesterday for a church ice cream social and it sat out in a plastic bowl for over an hour and did not melt in to liquid.  It also had the consistency of soft serve ice cream.  It would be very easy to SS this ice cream since the only thing you would need to replace is the sweetner.  I believe the recipe is very close to Suzannes with the half and half, sweetener, vanilla and whipping cream.
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	Message: I felt like something sweet today after my pro/fat meal and i have not been making anything sweet for a long time, so i decided to experiment. I took one egg, seperated the egg white and yolk. I beat the egg white until it was slightly stiff, added a splash of vanilla, some splenda (about less than 1/2 tsp), a very small pinch of cream of tartar and the egg yolk.I beated it a little more. Heated a small nonstick pan (sprayed with pam) on light heat. Poured batter in pan. Then when crepe settled  to golden brown, flip on other side and take out of pan when ready.You can put whipped cream or sf syrup or berries. I ate it by itself and it was delicious!! I liked it so much i repeated the recipe and added some instant coffee and vanilla for a french vanilla coffee flavour. It will taste sort of eggy but I really liked the light airy texture and yummy taste. Enjoy!     Go with your head, heart, guts, and no one else's!best_spice@hotmail.com
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	Message: Does anyone know if  nonfat milk can be whipped in the iSi whipper???
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTQmdG9waWNfaWQ9NDc2OTcA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: 1 pound rhubarb1 cup SpendaBatter, see recipe below1 egg3/4 cup creme fraiche or heavy creamLightly butter an 11-inch tart pan (I used a quiche pan).  Preheat oven to 375 F.Peel the rhubarb if it's tough and stringy and dice into small squares.  Toss it with the Spenda and set aside.  Meanwhile, make the batter and spread it evenly into the tart pan pushing it against the edges to make a slight rim.Beat the egg and add the creme fraiche or cream.  Distribute the rhubarb over the batter keeping it within the rim.  Pour the custard over the rhubarb and bake until set and lightly browned, about 40 minutes.  Serve the tart warm with whipped cream, if desired.Batter:1/2 cup butter1/2 cup Spenda3 eggs, at room temperature1/2 teaspoon vanilla1 cup whey protein powder1/2 teaspoon baking sodaCream the butter and Splenda until light and fluffy, then add the eggs, one at a time, and beat until smooth after each addition.  Add the vanilla, then the protein powder and baking soda.    Started again 4/27/05:  148/143.5/125 to 130
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	Message: Hi all,This is the time of year that I usually go experiment with various level one flavors of frozen ice cream. However, we just learned DH is lactose intolerent. He does well with frozen yogurt. So I was thinking of experimenting with level one ff frozen yogurt recipes.Has anyone already made a successful one? Please share.TIANancy
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	Message: I am posting this under desserts, but I love it as an afternoon snack.  It is really easy to make, even though it takes a little time.  This would be considered a level 1 fruit.Cantaloupe Sorbet1 cantaloupe, peeled, seeded and cut into chunksSweetener equal to 1 c sugar1 cup water2 Tbsp lime juicePut the 1 cup of water and sweetener in a small saucepan and heat.  Stir until sweetener is dissolved.  Place in a container with a lid and refrigerate until cold.Put cut up cantaloupe and lime juice in a food processor and process until smooth.  While the processor is running, slowly pour the syrup you made earlier in and process until well combined.  Pour the mixture into a shallow metal pan.  Cover and freeze til hard, 4 to 5 hours or overnight. Break up frozen sorbet and put the chunks into the food processor.  Process until smooth. (I had to add about 8 Tbsp of water here to get the sorbet to break up and process.)  Pour back into the shallow metal pan, cover and freeze for about 30 minutes.    Started 6/20/03;181/141/130
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	Message: Hi, I was wondering if anyone had a recipe for sugar-free gummi bears?    Sincerely Amanda
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	Message: There was a recipe that I found in my taste of home mag it was vanilla ice cream with cheese cake blueberries and crumbled crust.  Haven't had time to try it but thought you could add cheese cake of choice crust from sept4embers lemon bars and sf torani syrup?  let me know if you try it!
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	Message: CAKE WITH PORK RINDS?  WOW sounds great Can I get that recipe?  THANKS and can you tell me difference in Adkins and Somersize?    ANNETTE WALKER
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	Message: Hi!  I came across this recipe last night, while looking for new veggie casseroles.  I thought...for those who are enjoying Suzanne's Vanilla Protein Shakes, you might want to give it a try.  MarySugar CookiesYou'll find it hard to believe but these taste just like old-fashioned sugar cookies without a speck of sugar!1 cup butter, softened (2 sticks)2 1/4 cups Carb Solutions® vanilla shake mix(use Somersize Vanilla Shake Mix)1/2 cup Splenda® sweetener, divided1/2 teaspoon vanilla extract1 large eggPreheat oven to 375º. Spray a nonstick cookie sheet and then set aside. Place 1/4 cup Splenda® in a small shallow bowl and then set aside. In a medium bowl cream butter, shake mix, remaining Splenda®, and vanilla extract thoroughly. Stir in egg until well mixed. Shape into 1" balls and place on prepared cookie sheet 2" apart. Flatten with the bottom of a glass, sprayed and then dipped in Splenda®. Dip glass in Splenda® between each cookie, shaking off excess. Bake 8-10 minutes. Cool on a rack to room temperature. Store covered in the refrigerator. Best when served cold. 40 CookiesEdited by - mjlibbey on 10/13/2003 12:58:53 PMEdited by - mjlibbey on 10/13/2003 3:47:12 PM
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	Message: Has anyone got a peanut butter cheesecake recipe or even know if it is legal for level 1?
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	Message: Hi, I was wondering if anyone knew of a easier recipe for, Cheesecake for Level One? I tried the one in the, Somersize Dessert book, and it came out looking really..not good, lol!    Sincerely Amanda
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	Message: I am not the originator or this recipe so I can't take the credit.  I got it off the old recipe board and had a request for it.  It is a wonderful recipe so thank-you to whoever originally posted it.CREAMY BANANA PUDDING(Level 1 Pro/fat)1½ Cups Cream4  -  Egg Yolks¾  Cup  Splenda2  Tsp  Banana Extract (Or any other flavor)2  Tsp  Gelatin ¼  Cup  Water* Pour ¼ cup water in medium mixing bowl and sprinkle the gelatin overit. Stir to dissolve.  Set aside.* Pour 1 cup of the cream into a saucepan and bring to a boil. * While you're waiting for the cream to heat.  In another mixing bowl, beat the egg yolks and sweetener with a mixer until it has thickened slightly and is lemon colored. Approx. 5 minutes.* Once cream has come to a boil..slowly whisk it into the gelatin and combine well. * While beating the yolks, pour the cream and gelatin mixture SLOWLY into the eggs as you continue beating. * Add the remaining ½ cup cream and the banana extract and beat until smooth. * Pour into serving bowl, or individual custard cups and chill several hours untilset. Top with freshy whipped cream if desired..YUMMY***You can substitute the banana extract for a variety of different flavors. Butterscotch is particularly good!
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	Message: Protein-Fat Popsicle 2 oz cream 6 oz water 1 scoop SS protein shake mix  (or 1 scoop level 1 protein powder and   1 tsp flavouring)mix all ingredients, pour into popsicle molds, freezemakes 4 popsicles ***twiggy88Edited by - twiggy88 on 5/24/2004 7:10:10 AMEdited by - twiggy88 on 11/29/2006 3:55:17 PM
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	Message: What does everyone do with all the left over egg whites after making ice cream?
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	Message: Ingredients:3 eggs, slightly beaten3 tsp. somersweet1/2 tsp. vanilla1/8 tsp. almond extract1 1/2 cups heavy cream1/2 cup watercinamon & nutmeg (dash)     Blend eggs, somersweet,vanilla & almond extract.  Place heavy cream & water in small saucepan on top of stove, and heat until just warm.  Do not boil.  Add the warmed cream to the egg mixture & stir well.   Pour into custard cups.  Sprinkle cinamon & nutmeg on top.  Place custard cups in a deep roasting pan.  Add one inch of hot water to roasting pan.  Place in 400 degree oven for 25 to 30 mins. or until set.  Enjoy!!    SisterPatEdited by - Pat Polito on 3/6/2005 4:22:10 PM
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	Message: Hi, I was just wondering if Sugar-Free Pudding was allowed? I have the, "Jell-O" kind. Right now, I am on Level One.    Sincerely Amanda
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	Message: Ingredients:3 cups very dry ricotta 1 Tbsp. somersweet2 tsp. vanillaDrain the ricotta in colander till very dry.  Mix with somersweet & vanilla.  Blend with electric mixer.                      Enjoy!    SisterPat
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00NjI3NAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hi! I thought I would share this since I make these all the time, and since it's now warm weather time! It's great on a hot day! I have these on mornings when I just don't feel like breakfast too, or for a inbetween meal snack! It's an easy way to get your fruit for the day and they are really refreshing!Take 1 bag of frozen strawberries and 1 bag frozen pineapple chunks, pop them into the blender add 1/2 cup davinci sugar free pineapple syrup add 1/4 to 1/2 cup sweetner to your taste and Blend until well blended, then add in 1 cup club soda and mix that in with a spoon very slow so it wont puff up and over flow on you! Then pour into pop cycle molds and freeze until hard. Pop out and enjoy!You can make different flavors by changing the fruits and or the syrup!Drifting forward full speed ahead!<>< 
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	Message: Got a recipe to share with you all, looked good to me, tell me what ya think. I haven't got to make it yet, but couldn't wait to tell ya about it. I found it in some recipes, thought we could somersize it. If it tastes anything like the ice cream you buy on a stick that's orange on the outside and white in the middle I know it would be good! It looks like it would be level-l to me, correct me if I'm wrong. Here goes:Creamsicle Cheesecake2 pkgs. (8 oz.) cream cheese-softened1/2 C. sugar (use Splenda or Somersweet)2 eggs3/4 cup sour cream1 teas. vanilla extract2 drops yellow food color1 teas. orange extract1 drop red food coloringPreheat oven to 350 degrees F. In a large bowl, beat the cream cheese and sugar until light and fluffy. Add the eggs; beat well. Add the sour cream and vanilla; mix well. Place 1 cup of the mixture in a small bowl and stir in the orange extract and the yellow and red food colors. Pour the remaining cream cheese mixture into the pie crust (omit the crust and fix it like Suzanne does I guess). Add the orange cream cheese mixture into the crust by spoonfuls, then swirl with a knife to create a marbled effect. Bake for 30 to 35 minutes, or until firm around the edges. (The center will be slightly loose). Allow to cool for 1 hour, then cover and chill for at least 8 hrs. before serving. For a nice finishing touch, top each slice of cheesecake with a dollop of whipping cream and half of an orange slice.serves 6-8
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	Message: thanks for the advice from my last post for a mothers day dessert. i think i would like to make a cheesecake since ilove it myself and then i can keep it level one. do any of you have a favorite recipe?   thanks again in advance
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD0zODMzMQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Mock Coconut Cream Pie FillingSplenda to taste4 oz. cream cheese1 egg  beaten1 cup heavy cream1/2 tsp. vanilla extract1/2 tsp almond extract3/4 tsp. coconut extract.In a small bowl beat egg with 1/4 cup heavy cream and set aside.  Pour remainder of cream in sauce pan.  Add cream cheese and cook on medium heat stirring constantly until cheese melts.  Add beaten egg mixture and stir contstantly until starts to thicken add the extracts and continue stirring until thick or pudding consistency.  Pour into the egg shell pie crust I previously posted here. Refrigerate until ready to serve.
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	Message: This really isn't a "recipe", but we just love this:1 large box (0.6oz size, 8 servings) Raspberry Jello (contains aspartame)1 (10 oz) bottle of club sodafresh sliced strawberriesMake the jello according to package instructions, except decrease boiling water to 1 3/4 cup (instead of 2 cups). Then pour the bottle of club soda into your measuring cup and add cold water to equal 1 3/4 cups. Chill about 1 - 1 1/2 hours until it just starts to set up.Slice as many strawberries as you'd like into your dish and pour the jello over and chill until firm.If you add some whipped cream (which I recommend!) this bumps it to Almost Level 1.I have found in the past when I've added fruit to sugar-free jello, that it gets watery and not too attractive. Using the decreased amount of water and the club soda really made a big difference.    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: I made Teri's #1 ice cream and instead of vanilla, I added banana extract. SO yummy....Jenn    Edited by - ForumModerator on 4/21/2005 7:47:12 AM
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	Message: Does anyone have a recipe for marshmallows?    Sincerely Amanda
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	Message: Sorry...can't find the Tetty T's Carmel Sauce.  Sounds excellent.  Still so new at this and this is a LOT of information to sort through.  But...am getting there and doing well.Thanks.  I also had just posted to find the Ice Cream recipe, too.  I have figured out that it sounds like you need an ice cream maker.  Don't have one so when I read the recipe I'll have to see what to do with that one, too.Thanks all!
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	Message: Need to know if 7 - eleven has something i can get to stop this sweet craving???? any ideas???? Thanks!
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	Message: I'm having a major sweet craving right now and I need a recipe that does not require cream/sour cream or whey/protien powder since I have none of these items.Can someone help???Thanks - Natalie
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	Message: I WAS TOLD ALL I CULD HAVE ON LEVEL WAS FAT FREE MILK BUT THE RECIPES IN FAST AND EASY HAVE HEAY WHIPPING CREAM OR HALF AND HALF. ARE THERE HWC/H&H MADE WITH WITH SKIM MILK OR I,M I MISS UNDERSTANDING.
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	Message: My grandma Hill (Alice) made this absolutely delicious lemon chiffon pie when I was younger.  I have the recipe stuck in my head, and I somersized it. Although instead of a pie, I made bars.  So Twigs, here's teh recipe along with the other's in chat who wanted this.  I happened to like this one, and it's pretty close in tasting to the original recipe, which I wasn't sure it would be, but OMG, now I can have my favorite dessert!!!!8 oz. of whipping cream whipped with sweetner to whipped cream consistency14 oz. sweetened condensed milk (recipe to follow) 1/4 to 1/2 c. lemon juiceSeptember's crust for her lemon bars Sweetened Condensed Milk2 1/2 c. cream6 egg yolks1/2 Tbsp sweetnerWhisk ingredients together over low heat until thick.  Remove from heat and let cool completely.When Sweetened Condensed milk is cool enough, fold into Whipped Cream and layer over pie crust and chill for at least 4 hours.  May have to chill longer for it to set completely (I like to chil it overnight.)    Started Somersizing 7/03 restarted 5/04135/130/130Edited by - AmyLS on 5/9/2005 1:40:29 PM
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	Message: i am new to ss and have been relly looking at the website for help.  for mothers day my husbands family meets for desert. everyone brings a dessert to share and i really want to take a fabulous ss recipe.  i have made the sour cream pound cake twice and it doesn't turn out very good for me.  looking for something to really fool them if possible. will consider an almost level 1 cheat for the day as opposed to the real thing.  thanks for any help you can offer.  looking for something real yummy!!!
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	Message: Hi all,This is level-1, no fat calories, no carbs, no calories, just perfect, you won't gain any weight at all on this cake!!  Hope you like it!!Never Fail Wedding Cake....2 cups friendly spirit1/2 cup affectionBlend together and add sufficient faithfulness to cling together when stirred well. Then add: 2 cups devotion1 cup prudence1 cup gentleness1 1/2 cup modestyAdd 3 cups enjoyment with patience and love; blend in 3 cups cream which has been whipped well, then fold in 8-oz. of wisdom and experience, 3 cups human kindness. Top with much sweetness of disposition, mixed with cheerfulness.Pour into the golden bowl of domestic happiness lubricated with the oil of gladness and bake in a blessed oven heated by the fire of true love.I'm not to good at cracking jokes, but I thought I might have had you all going, thinking I had a good cake recipe..with no calories and no weight gain. LOL...Hope you liked the recipe...GARNET2002
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	Message: I'm not positive this is level one.  Hopefully someone with more experience can answer that.  My sister made this for me for my birthday and it was so good!  She actually had hers "set" in a pan, but I have not been able to accomplish this yet. I just mix it up and eat it YUM!Creamy Cheesecake Dessert1 8 oz package cream cheese softened1 8 0z package sour cream1 8 oz package Cool Whip Free1/3 cup splenda1 tsp. vanillaWith a fork or mixer combine cream cheese and sour cream until mixed together well.  Add splenda and mix well.  Add vanilla and mix, then add Cool Whip Free.  Continue mixing until all ingredients are mixed well and that's it!  ENJOY!    Julie
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	Message: Does anyone have the recipe for the vanilla sour cream cake that called for vanilla whey powder? It was posted on Friday but now I can't find it anywhere. I want to make it because people were raving about it but I don't even know who the original author is. PLEASE HELP :( Desperatly in  need of some type of cake.
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	Message: Does anyone have a tried and true recipe for marshmallows? I was going to order some SF ones, but the maltitol stopped me. Jenn    
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	Message: Hi all,Just a small reminder. Recipes that contain cocoa or chocolate are not Level One. They are Almost Level One, and should not be posted here, or your threads will be removed. Please post these recipes under Almost Level One. This helps avoid confusion for new people.Thank you.
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	Message:         NO-BAKE CHEESECAKE      Crust:  in a small bowl whisk 1 egg well. Add 1/3cup brown sugar DiabetiSweet(or other sweetener to equal 1/3c sugar),  1 1/2 tsp cinnamon and 1 cup whey protein powder and 1 cube(1/2cup) softened butter.spray a 9x9  pan with PAM and press mixture in firmly. Bake in 350degree oven for 20 minutes until crisp and lightly brown. set aside to cool.Filling: sprinkle 2 envelopes of Knox gelatine over 1 cup water in a small saucepan. Heat it up, whisking well to dissolve. Set asideWhip 3/4 cup cream to soft peaks....set aside.In a large bowl beat until fluffy, 4-8oz pkgs of softened cream cheese and sweetener equal to 2 cups sugar.Mix in well 1/2 cup cream, the gelatine mixture, and 1/4 cup flavoring of your choice( key lime juice, lemon juice, or vanilla and almond extracts, I liked 3tbls of vanilla and 1 tbls of almond)Fold in the whipped creamPour onto the crust and refridgerate until firmthanks to mzladyt who's sugar cookie inspired me to make this Edited by - Just Me on 3/25/2005 7:38:36 PM
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	Message: Ice Cream for the Brave(a.k.a.  Shroomscream)With a hand blender, combine1/4 cup         water1   Tablespoon  albumen (egg white powder)1/4 teaspoon    somersweet1/4 teaspoon    Shitake 5-spice mushroom rubThen blend in 1/2 cup         creamPour into a container that has a lid and freeze.  Place lidded container in the freezer and shake every 10 min for the first 1/2 hour.  Let freeze.Oh, it's really good.  It's sweet and creamy and tastes like Somersize shitake 5-spice mushroom rub.  Main flavours  anise & cinnamon.  Definitely for those who like 'diferent'.Be Brave and enjoy! *** twiggy88Edited by - twiggy88 on 3/28/2005 5:12:49 PM
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	Message: I Can't seem to find them anywhere!
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	Message: I tried to use the crust from September's Lemon Bars as a crust for the Mock Pumpkin Pie. The result?  Well, I feared that cooking it for so long might burn it somewhat since it is so delicate.  It did turn out a little dark and the crust sort of melts instead of holding it's shape...but the good news is that it's DELICIOUS!!!  It adds a whole new dimension of flavor.  Works well with pumpkin pie.  It kind of reminds me of the crisp part of apple crisp!  Hey!  Maybe I discovered another use for it?  I think I will try crumbling it on top of an apple pie!!!  I will post the results when I try it.    ~~Julia~~   <><
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	Message: Hi all.  I'm a HUGE frozen yoghurt fan and realize I can't have this...but I'm assuming that I can have sorbet once in awhile.  Does anyone have any good sorbet recipes?  I heard there was a peach one going around but can't find it anywhere.  Many thanks in advance.P.s.  I recently found out that I don't tolerate cream very well - so it will have to be something with fruit and syrups I suppose?    Jenn CorrVirtual Assistant
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	Message: This is delicous on a hot summer day! I keep a can of dole pineapple chunks in my freezer.  When I want a cold dessert Quick I pull it out and let it sit for 10 min. then open the can , put it in the blender and blend until smooth. Tastes just like sorbet!
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	Message: Okay this is sort of a play on Panna Cotta.  This is also a carb dessert or snack.  I got this from Kraft food & family magazine, and it's actually a south beach diet recipe but i've made it and it tastes wonderful!- 2 small pckg. or 1 large pckg. of sf jello any flavor you like- 32 oz. plain nonfat yogurtStir both together in a medium microwave safe bowl and microwave uncovered on high for 2 1/2 min.  Take out and stir after 1 1/2 min. and then continue cooking.  After 2 1/2 min. take out and stir again to make sure that all of the gelatin has dissolved and pour into any kind of container you want, i used a pie plate, and set in the fridge for 3-4 hrs. to firm up.  You could pour into individual cups and when they're set take them out of the cups and set them upside down on a serving plate and top w/fresh berries for almost level one, or for level 2 top w/fresh fruit.  This makes a nice firm, yet creamy tasting carb dessert or snack.  I hope you all enjoy! :)    manda :)
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD0zOTk2MwA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I had these at a party last weekend.  they are wonderful.  Cinnamon ChipsSpritz (or brush on with a pastry brush) a little water on whole wheat fat-free flour tortillas (taco size).  Sprinkle with cinnamon/sweetener mixture (I use 1 part cinnamon to 2 parts Splenda).  Cut into 8-12 triangles with Pizza Cutter.  Arrange on a baking stone.  Bake at 400 for about 8-10 minutes or until crisp.  Simple as can be!Mix a little fat free cream cheese or ricotta with sweetener (or all-fruit spread-almost level one) to use as a dip.this is a level one Carbos snack    Blessings,Rachel<><
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	Message: I found this on Food TV and changed it a little - it has always come out perfect and one of our favorites!3 egg whites at room temp1/4 t crm of tarte3/4 c Splenda1 t extract- I use couple drops of cherry Loran oil1 drop red food coloringBeat egg whites with crm of tarter till soft peaks form- gradually add Splenda little at a time - it is important to go slow and only add a little at a time and beat till stiff peaks form- about 5 min.- quickly stir in extract or Loran oil ( I always use the oil) and food coloring till you like the color- spoon meringe into small plastic bag with a star tip inserted in corner- squeeze onto parchment lined pan - makes 12Bake at 200 deg. for about 1 1/2 hrs- they are surprisingly good with very few ing. - enjoy!!!!!
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	Message: The morning roomies were wishing we could find a L1 recipe for Marshmallow Peeps.... those colorful sugary Easter treats that chirp out our name walking past the holiday candy aisle!RaeSK had posted a Marshmallow recipe using egg whites and a combination of 3/4 c Splenda and 3/4 cup crystalline fructose in the recipe, along with vanilla, cold water and unflavored gelatin.I also found a recipe for Marshmallows from a diabetic cookbook that called for nearly the same ingredients, but only 3 Tlbsp of granulated sugar replacement (which I subbed with SSweet) ... but both of these recipes ended up tasting more like jello-ed egg whites.   Although this second attempt at least let me shape them into chicks, rabbits and oh yes, an Easter Cat! LOLSince Ssweet is my preferred sugar substitute, I'm hoping some creative SS'zer may have a different idea. Any Somersizers out there that are also former closet peep-eaters have any creative ideas to share?? ... Help .. the Easter Hunt is on!Thanks for any and all suggestions.Kisa
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	Message: carb - popped amaranthFor those missing popcorn, I just found out amaranth can be popped. I haven't tried it yet.Popping: The grains can be toasted as you would sesame or poppy seeds; they pop and puff like popcorn (although much smaller of course). Toast just a tablespoonful of the seeds at a time in a heavy, ungreased skillet, tossing and stirring them over high heat for a few seconds until they pop. One tablespoon will produce about 1/4 cup of popped amaranth.  ***twiggy88Edited by - twiggy88 on 10/16/2004 1:59:15 PMEdited by - twiggy88 on 11/29/2006 3:47:20 PM
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	Message: We're planning an elegant outdoor wedding with a low-carb healthy menu!  One of our ideas is to serve our guests an individual miniature wedding cake on a dessert plate with our name written in chocolate on the rim of the plate.  But, I'm in need of some recipes - other than cheesecake.  Anyone have any?
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTk0JnRvcGljX2lkPTQ0NTMwAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Susan's Coconut Oil Cookies3/4 cup unrefined coconut oil (Spectrum)1 cup Splenda1 egg1 small capful vanilla6-8 scoops protein shake mix cinnamon for sprinklingBeat egg.  Next, beat in coconut oil and vanilla.  Pour in Splenda.  Add shake mix one scoop at a time.  Roll into small balls and crisscross w/a fork on a sheet of parchment paper on a cookie sheet.  Bake at 350 for 10 mins.  YUMMY!  And Legal!    250/218/150
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	Message: I made this last night and we really liked it. It was quick and easy. My notes are at the end. We did not dust cocoa over the top. Without using the cocoa, this recipe is Pro/Fat Level 1. If using the cocoa, then it's "Almost Level 1".========================================No muss, no fuss! Just fast, easy and good. 1/4 cup espresso Sweetener equal to 4 teaspoons sugar1/2 tsp. vanilla 2 cups ricotta cheese 1/2 cup whipping cream cocoa, if desired (if adding cocoa, this would make it 'Almost Level 1')Combine the espresso, sweetener and vanilla. Beat the ricotta with a whisk to loosen it up. Whip the cream until stiff and fold into the ricotta. Swirl in the espresso and fold it in lightly to leave it streaky. Pile into 6 dessert dishes or wine glasses and dust with cocoa if you like.Makes 6 servingsBy Karen Barnaby http://www.lowcarb.ca/karen/recipe051.htmlDeb's notes: You have to like ricotta to like this dessert. I put the 2 cups of Ricotta into my food processor instead of whisking it, makes it as smooth as it will get (will still be grainy though). We stirred the espresso (decaf) into the mixture rather than swirling it through. I added some sweetener (I use Splenda) to the ricotta, some to the cream, then whipped it - and also into the coffee. We like things sweet! Next time I will definitely cool the espresso prior to adding it into the recipe (this time we were in a hurry).    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Hi all,Just a small reminder. Recipes that contain cocoa or chocolate are not Level One. They are Almost Level One, and should not be posted here, or your threads will be removed. Please post these recipes under Almost Level One. This helps avoid confusion for new people.Thank you.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD0zOTYwNQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is a recipe I got from DebB. It is wonderful with whipped cream right out of the oven!Mock Bread PuddingBread Pudding is my downfall and this is the most awesome recipe and very easy to make, it just takes a while to cook. 8 oz cream cheese 8 eggs 1/2 cup heavy cream 1/2 cup Splenda (if you use another sweetener, you'll have to experiment with taste..I use Splenda because it measures like sugar) 1 tsp vanilla 2 TBS melted butter 1/2 tsp salt 1 TBS spice mixture (I use Chinese 5 spice or cinnamon, allspice, cloves, nutmeg. Experiment with mixtures.) Place all ingredients in a large mixing bowl and beat until smooth (I use one of those hand blenders, but a blender or mixer would work), pour in a Bread loaf pan (I use a stoneware one that is well seasoned and it doesn't stick, but if it is a metal or glass one, it would have to be buttered first). Cook in a 350 degree oven until it no longer jiggles and a knife stuck in the center comes out clean (about 30-40 min). Top with fresh whipped cream. Experiment with different flavored extracts like Watkins and you could make this taste like lemon chiffon or apple custard.    Sunnyca <><"Keep on Keepin on!"275/226/140 started ss 02/25/03
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	Message: I want to try making Strawberry Shortcake with Cindi's vanilla cake recipe.  However, having never made any type of Strawberry Shortcake before, I am wondering exactly how you make the fresh strawberries into a sauce?  Help!  I just looked at Cindi's beautiful picture of her shortcake and now I'm craving it!  :-)Thanks,GlennaEdited by - glennam on 7/30/2004 2:25:32 AM
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	Message: I made the doughnuts in the SS Cookbook tonight and they were very dry.  Did I do something wrong...anyone else have this problem?  This is my first experience baking with protein powder - could that be it?
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	Message: Hi,I just got an ice cream maker,and,am wondering if anyone has an easy recipe using splenda and, or Davinci s/f syrups.Thanks Alot
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	Message: Norwegian Cream2 cups plus 6 Tbsp cream1 cup sugar substitute1 tsp unflavored gelatin1 pint sour cream1 tsp vanilla extract2 cups fresh berriesIn a medium saucepan mix together the vream, sugar substitute and gelatin. Heat the mixture over low heat until the gelatin is dissolved - about 5 minutes.  Remove from heat and cool until slightly thickened.  Fold in the sour cream and add the vanilla.  Pout into individual dessert dishes, goblets, or into a mold and refrigerate until firm.  Top with berries (I lightly mash the berries) and serve.wiredfoxterror    Losing-Losing-Gone!
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	Message: Anybody have any recipees that they enjoy with whey protein powder.  It doesn't have to necessarily be for dessert.
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	Message: Ginger CookiesLevel One, Carbs1.5 cups wholegrain flour1/2 tsp  cinnamon1/4 tsp  cloves1/2 tsp  ginger1/4 tsp  salt1   Tbsp Somersweet1   Tbsp vanilla1   cup  waterMix all dry ingredients in a bowl. Add vanilla and water and stir.Line the cookie sheet with parchment paper or foil (shiny side up) to prevent sticking.Drop regular spoonfuls of the cookie mix onto the cookie sheet. As much as the teaspoon will hold (lots).Bake 350F for 35 to 40 minutes.Makes about 2 dozen soft cookies.Store in plastic bag. ***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:36:48 AMEdited by - twiggy88 on 11/29/2006 3:51:54 PM
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	Message: I seem to have lost my recipe for microwave custard.  Does anyone have one they would share with me?  Thanks.
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	Message: Hi! I made miracle fluff last night and it was mmmm good. My children loved it as well, however the orange jello mix I used is loaded with aspartame. Does anyone have a recipe I can make that uses gelatin and orange extract that I can implement instead and how would I modify that recipe into the miracle fluff recipe??? Thanks for your time!
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	Message: Does anyone know any legal level one jello receipes?  thanks!!!
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	Message: Hi EveryoneI just tried an experiment making Jell-O and it turned out pretty good...I can not get kool-aid with splenda in my area and I am also limited on the flavours of Torani and other sugar free syrups ....I can how ever find allot of flavors of tisane teas.... I also can not get flavoured gelatine so I had to come up with something....Here's what I did...1 - packet of unflavoured Knox gelatine..1 - tisane tea bag ( I used wild berry )13 - drops of liquid stevia1/4 - teaspoon of splenda1 - cup boiling water1 - cup very cold water3 - drops of red food colouringDissolve Knox with boiled water, add tisane bag, stevia and splenda....Add cold water and red colouring....ChillEnjoyJulie
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	Message: Apple "Jello"Dilute 1 packet Knox gelatin in 1/2 cupwarm waterMake 1 hot cup apple cinnamon herbal tea (Bigelow teas) and stir into gelatinRefrigerate to setIt's a nice dessert with a dollop ofwhipped cream ***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:47:40 AMEdited by - twiggy88 on 11/29/2006 4:07:27 PM
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	Message: help- I am looking for a level one dessert that I can eat often and still lose weight- what are your favorites?  Did you lose it with fructose?
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	Message: Pie Shell2 large egg whitespinch cream of tartar 1/2 tespoon vanilla7 tablespoons splenda ( or your taste)In bowl add the egg whites with the cream of tartar and beat until begins to stiffen.Then add splenda slowly and taste for sweetness as you continue to beat the whites. Continue beating until stiff peaks form.Spray with pam plain or butter flavor a 9 inch non stick pie tin (glass burns to easily).  Spread meringue on the bottom and sides.  Bake in a pre-heated 275 degree oven for one hour or until crisp.  Turn oven off and leave the shell in the oven for 30 minutes.  Remove and cool.  Fill with desired legal pre-cooked pie filling.  I have filled with legal chess pie filling and returned the cooked filled crust to oven to cook the filling.  I covered the crust edges so as not to completely burn it up.  I also have added a meringue icing over the pie filling making sure the meringue covered the crust completely and returned to oven for few minutes to brown the merinue icinng.Belive it or not the crust remains crusty just like a real pie crust.
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	Message: Need some suggestions for a Level 1 dessert for me while hubby and kids get Chocolate Cake.  I am just returning to this WOE after gaining back the weight I lost (Boo hoo!) and want to feel that I have something special too.  Hubby wouldn't want a flourless torte, so that is out.  Any kind of mousse or something wonderful that I can easily make?    
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	Message: Love many of the cheesecake recipies on this board, esp. cusinvins.  However, I like my cheesecake to crumble a little when I cut into it, rather than have it real creamy.  How do bakers achieve this with regular cheesecake?  Do they use flour?  If so, I was wondering if I could achieve this with protein powder.  Anyone have any ideas.  It's such an ordeal to make a cheescake, I don't want to experiment in a totally wrong direction.  Anyone else try to achieve a more textured cheese cake?btw, just tried the CHeesecake Factory's new low carb, Splenda sweetened cheesecake. It's very good.  Cakey, too!!  Sure hope its completely legal. Anyone know? I, of course, did not eat the crust!
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	Message: Teri T - Home made Jell-O 2 pkgs. plain gelatin2 pkgs. unsweetened Kool Aid (only one that I have found to be legal is Black Cherry & Regular Cherry flavor - the others either have maltodextrin, or cornstarch)2 cups water (to boil in a pot)2 cups cold water (to add at end)sugar free sweetener of choice, equivalent to 2 cups(I have used pure crystalline fructose, and maltitol and they both turned out good)Put 2 cups water in a pot and let it come to a boil.  Add the gelatin, unsweetened Kool Aid, and sugar free sweetener and whisk really well until it starts to foam and rise up then, remove from the stove quickly.  Now, add the cool water and whisk until it's well blended.  Pour into container and chill over night.  It's sooo good - Hope you like it :)    Teri TEdited by - Teri T on 1/29/2005 6:17:51 PM
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	Message: I saw someone asking about a Biscotti recipe on a different thread. Here is one I copied, but haven't tried yet.ybac Posted - 14 December 2003 14:14 I was playing in the kitchen today and made these up. I think they are quite good! The are lightly sweet, dry and crunchy and *perfect* for dipping into my morning coffee. Anise Biscotti1/2 cup vegetable oil3 whole eggs1 cup splenda1 Tbl. anise extract3 1/4 cups vanilla 100% whey protein powder1 Tbl. baking powderPreheat oven to 375. Line a baking sheet with parchment paper and then spray with non-stick cooking spray. Set aside.In a mixer, blend the oil and eggs together until opaque. Add the splenda, and anise. Mix the baking powder into the whey powder and add to the bowl. Mix it all up well. You will have a very stiff dough. Using your hands form the dough into two logs. Lay them on the parchment paper and flatten. Bake for 25 minutes. Remove the cookies from the oven and using a potholder to hold the hot log cut the logs into thick slices. Place the slices, cut side down, back on to the cookie sheet and bake for another 6 - 8 minutes per side. Remove from oven and cool.I hope you like them!Yvonne 
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	Message: Hello All!The following recipe is my Somersized version of one from a family friend. While I enjoyed Suzanne's recipe, this will now be my staple cheesecake! I still have to wait for the thing to chill, but otherwise I'm much too impatient when I'm on my way to a yummmmmmmy dessert to be bothered with the wax paper, tin foil, oven on/oven off/room temp/NOW in the fridge/wait-don't eat until next day steps!! :)Here you go:Use 10" spring form pan.Crust:1 3/4 cp protein powder of your choice****1/2 tsp cinnamon1/2 cp melted butterFilling:2 8oz. pkgs of cream cheese (room temp or micro'd until soft)1 cp Splenda1/4 tsp salt (optional but recommended)2 tsp vanilla1/2 tsp almond extract3 cps sour cream3 beaten eggsMix up crust and press into pan. Mix filling and pour into crust. Bake at 375 degrees for about 40 minutes or until just set. To prevent/deter cracking, put a container of water in the oven sitting NEXT to the pan (ex: 2 glass measuring cups or bowls). ("Next to" is why you don't have to worry about wrapping/lining the pan. Personally, I don't care about cracking because I'm going to DEVOUR it anyway!!)Chill over night. It is better the next day but if in a "hurry," chill at least 5-6 hours before serving.****-Crust Notes-****I'll be honest, I Somersized the crust on the fly (I guessed). I used a combination of 2 powders (Designer Whey Natural flavor and Trader Joe's Milk and Egg) because I was almost out of one. I didn't think to sweeten it when I mixed it but will (just a little) from now on. The crust was pretty hard but that was okay and kind of a nice contrast to the super creamy filling.Hope you enjoy as much as I am/will!! :)
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	Message: Coffee Pot de Creme2 1/2 cups cream1/2 cup sugar substitute3 Tbsp instant decaf coffee1 1/2 tsp vanilla extract6 egg yolks2 Tbsp confectioners sugar substitutecinnamonScald 2 cups cream in a small saucepan.  Remove from heat and stir in the sugar nd instant coffee.  Blend in the vanilla.In a seperate bowl beat the egg yolks until thick and pale yellow.  Add the yolks very gradually to the cream, stirring constantly.  Pour into pot de creme cups and place in a pan of hot water.  Bake in preheated 325 oven for 35 minutes.Remove from the oven and cool completely.  Chill in the refrigerator for at least 2 hours.Whip the remaining 1/2 cup cream until it forms soft peaks.  Add confectioners sugar substitute (can use reg sugar substitute to taste) and beat in well.  Serve the pot de cremes with a generous spoonful of whipped cream on top.  Dust with cinnamon.wiredfoxterror    Losing-Losing-Gone!
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	Message: Lemon Sherbert2 cups sugar substitute 2 cups water1 pinch salt2 egg whites beaten stiff1 cup fresh lemon juiceIn a small saucepan boil sugar substitute, water & salt 5 minutes.  Pour mixture over egg whites in a thin stream, beating constantly.  Stir in lemon juice, blending well.  Pour into ice cream maker and follow manuf directions.  Pour into container and freeze in freezer until firm enough to serve.wiredfoxterror    Losing-Losing-Gone!Edited by - ForumModerator on 1/9/2005 7:57:14 PM
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	Message: Okay folks, I've finally come up with the perfect snowcone.  Take six ice cubes and shave them (I used Suzanne's ice shaver) and add between 1/4C and 1/3C of the Torani sugar free syrup (any flavor) and pour over the ice.  I eat it with a spoon, but it works good in a cone.  They are really, really tasty!!  I like the caramel and watermelon ones especially.  They are much better than I thought they'd be.  Enjoy!!!    Edited by - nutmeg on 1/8/2005 11:55:25 AM
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	Message: I made this cake from the latest book, and I was wondering if anyone had the same experience I did...  When I pouredit into the pan, it was fluffy and about 4 inches high, and after I took it out of the oven and it was cooling, it deflated to about an inch and a half!!  It looked a little pathetic, but it still tasted good.  For anyone who hasnt tried it, its light and fluffy (a bit like angel food cake) with a creamy raspberry whipped "icing".   I am going to make it again since Dave devoured it as quickly as I did!!    
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	Message: This is going to sound like the silliest thing ever.  :)Does anyone have MY Cinnamon Cake recipe?  It was a cake recipe that I modified from the Moist Sugar Cookie Recipe.  But, I can't find it.  Did anyone from about two years ago save it?    146/146/115
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	Message: Does anyone have any recipes for vanilla cakes w/o using sour cream? Also, is there any way to make the gingerbread cake  w/o mayo? I do not like sour cream or mayo any ideas?
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	Message: Does anyone have a meringue frosting using either liquid splenda or sommersweet?  I can not have the frutose or other sugar alcohols.  Thanks, Ruth
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	Message: I found the cooked frosting on a Land O Lakes butter site. The original recipe called for milk and flour, but I had a can of the table cream and thought, what the heck - will know tonight if it's a keeper, although my husband said it was good when I gave him a taste off my finger - hmmmm, on second thought maybe it was my finger he was talking about LOL!OLD-FASHIONED COOKED FROSTINGThis is an old-fashioned fluffy, cooked vanilla frosting.1 can Nestles Table Cream reduced to ¾ cup (or use 1 cup heavy cream, reduced)pinch Xanthan Gum 1/4 teaspoon salt 2/3 cup crystalline fructose sugar 2/3 cup butter, softened 1/2 teaspoon vanilla extract 1.      Cool cream and combine quickly mix in Xanthan Gum using electric hand mixer and salt. Cover surface with plastic food wrap; cool completely (1 hour). 2.      Beat sugar, butter and vanilla in large mixer bowl at medium speed, scraping bowl often, until creamy (1 to 2 minutes). Gradually add cooled cream mixture. Beat at medium speed, scraping bowl often, until light and fluffy (4 to 5 minutes). Makes 1 3/4 cups.7 MINUTE WHITE FROSTING  2 unbeaten egg whites1 1/2 c. crystalline fructose sugar5 tbsp. cold water1/4 tsp. cream of tartarPlace ingredients over rapidly boiling water. Beat constantly for 7 minutes. Remove frosting from heat. Add 1 tsp. vanilla. Continue beating until the frosting is the right consistency to be spread.BEAT 'N EAT (WHITE FROSTING)  1 egg white1/4 tsp. cream of tartar3/4 c. crystalline fructose sugar1 tsp. vanilla1/4 c. boiling waterMix in small, deep bowl. Add boiling water and beat until stiff. This recipe makes a fluffy frosting that will stay moist for 2-3 days.WHITE CARAMEL FROSTING:3 c. crystalline fructose sugar1 c. heavy cream1/4 stick butter1 tsp. vanillaBoil sugar and water until soft ball is formed when small amount is dropped into cold water. Add butter (or butter) and vanilla and beat until creamy or beginning to thicken. Be very careful not to cook or beat too long or it will harden before you can spread on cake. Great on chocolate cake.    JeannetteLas Vegas, NVStart 09-24-04183*179*130Edited by - ladyj on 10/30/2004 3:04:14 PM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTk0JnRvcGljX2lkPTQ0MDUyAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Not the mock cheese danish.  I'm wanting something with more the texture of real danish. I was thinking of taking Cindi's Vanilla cake recipe and put some cream cheese w/sweetner on top to make a danish.  Any ideas or is there a recipe already that I overlooked? Any thoughts are appreciated.  Thought if this worked good it might be a good idea for a Christmas morning treat.    196/141/135    5'8" Started SSing 8/15/02
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	Message: I took everyone's advice and came up with exactly what I was looking for. Just in time for the holidays too.  I'm sorry if I don't give the right credit to everyone or miss someone.For the cannoli shell, at someone's suggestion (?DebB) I used Couzin Vinnies easy peasy basic cream cheese pancake recipe but instead of 3 oz I used 8 oz room temp cream cheese, 5 eggs, 5 T splenda, 5 T whey isolate, 1 T baking powder, 2 tsp divinci vanilla.  Beat until smooth.  Place 1 T batter in Pizzelle iron and cook for about i minute.  They should not be too crisp as you will be unable to fold them.  Remove and stack.  I used about half the batter since this was only a trial run plus I also wanted to make some pancakes and got about 2 dozen pizzelles.I used the cream filling that Sweetpie posted and credited to this website (ricotta, mascarpone, whipped cream etc) but added a little almond extract. An Italian friend told me that this was stupid because real cannolis don't have that flavor but hey, I happen to like it LOL.  After it chilled, I took a pizzelle, and put a spoonful of the cream down the center, folded and ate it.  OMG!  Such a nice change from cheesecake and chocolate desserts.  And totally Level 1 to boot!As to serving for company, I would just arrange a plateful of pizzelles, a bowl of the cream and a bowl of some mixed berries (for my guests that wouldn't/couldn't eat that much dairy/fat) and let eveyone dig in.    2/03 191/144/160 Only those who see the invisible can do the impossible
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	Message: Does anyone have this recipe?
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	Message: Just wondering if anyone knows where to buy vanilla whey powder?  I live in Canada.    
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	Message: Has anyone ever made this recipe by Sapphire1.  If you have can you tell me how many cups of vanilla whey to use as I am not sure by reading the recipe. TIA
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	Message: Last time on hsn, Suzanne said she like cheesecakes that were crumbly like cake (NY style) instead of creamy.I like creamy cheesecake rather than crumbly.  I know this sounds like a silly question, but how would I alter Suzanne's recipes to make them more creamy instead of crumbly?  I'm not a wiz in the kitchen so I tend to follow recipes closely without much imagination!Thanks,Carolyn    Enjoy the journey.
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	Message: Here is the Lemon Zest Tart that was on the old boards.  I'm sorry I can't rememeber the original poster. (DebB just emailed me to let me know that this recipe was originally posted by Cruz-jude. Thanks Deb!)Cindi***************************LEMON ZEST TART8 oz. cream cheese3/4 cup Splenda3 eggs2 teaspoons lemon zest1/2 cup fresh lemon juice (I used 1/4 C fresh lime juice & 1/4 C fresh lemon juice--really good!)Whipped cream for garnish1. Blend ingredients (except whipped cream) in a food processor or use a hand mixer.2. Pour into buttered glass pie plate OR pour it over a pre-baked crust (see recipe below) and bake in 350 degree oven for 20 minutes.3. Cool and serve topped with whipped cream.~Cindi's crust~If you want a crust, mix together:1/2 cup vanilla flavored whey protein powder (I use Naturade Brand)2 tsp Splenda or 1/2 tsp Somersweetpinch of saltAdd:1/4 cup melted butter ---or a little more if you need it.Blend with a fork.  Press into the bottom of the buttered glass pie plate.Bake @ 350 degrees for about 3-5 minutes or until VERY LIGHTLY browned. It will darken up as the pie filling bakes. The first time I made this it got too dark!Cool crust while you make the filling.Pour the filling over crust and bake for 20 min, or until the filling is set. It comes out perfect for me at 20 minutes.Chill.*I find that if I take the pie out of the refrigerator and leave it at room temp for about 20 minutes before serving, the slices remove from the pan easier, and the crust stays in tact.Edited by - Cindi on 11/11/2004 11:22:57 PM
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	Message: Saw it many moons ago but can't find it now that I want "pumpkin" pie.Could you please repost it ...thanks
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	Message: After I ordered the SS Ice Cream Mixes, I found out that my ice cream maker is not working.  So, what do I do with the ice cream packets? …  This is what I came up with …3 – 8 oz. packages of cream cheese1 cup heavy whipping cream1 packet of SS Ice Cream Mix (any flavor)Whisk the packet of SS Ice Cream Mix with the heavy whipping cream just to dissolve the contents of the SS Ice Cream Mix and then mix that with the cream cheese until well blended.  Bake according to the cheesecake recipe in Eat Great, Lose Weight.The first time I tried this, I used the SS Caramel Ice Cream flavor and since I was experimenting, I added about a cupful of SS Mini Chocolate Chips to the mixture.  The chocolate chips will take it out of Level One, however, this was some of the best cheesecake I have ever had!Next time, I tried SS Pistachio Ice Cream MIx.  There was only a slight hint of the pistachio flavor so I would either use 2 packets of the SS Pistachio Ice Cream or follow the cheesecake/mousse recipe that I saw in this section (Level 1 Desserts) using 1 packet of the SS Ice Cream mix for the flavorings.The SS Pudding Mixes came in the mail yesterday.  I can’t wait to try Butterscotch Cheesecake, Chocolate Cheesecake (using one packet of the pudding mix with the whipping cream and the cream cheese as above)…Yum!    Edited by - patty melt on 9/29/2004 2:09:17 PM
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	Message: Forgive me, this is a totally stupid question, but I have no idea how to make a snow cone.  I just bought Suzanne's ice shaver and I have the Torani sugar free syrups, but is there something special I do or some special technique to be followed?   Can someone help???
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	Message: I posted this quite awhile ago and everyone loved it. For a moister cake add 1/4 cup of sour cream..1/3 cup Hellman's or Best Foods Mayo4 Tbls Somersweet2 eggs1/2 Cup Whey protein powder (Naturade)3 Tbls Egg White Powder3/4 Teaspoon Baking Powder3/4 Teaspoon Baking Soda1/2 cup Heavy Cream1 Tbls VanillaIn a separate bowl, mix heavy cream,Vanilla and Egg White powder until smooth(this is important!) In another bowl, blend all other ingreds until smooth. Add Egg White mixture and mix until smooth. Bake in a greased 8 x 8 pan at 350 for 16 minutes. I used a greased nonstick pan.  Frost with a cream cheese icing..YUM!!Edited by - cuznvin on 10/29/2004 6:03:13 PMEdited by - cuznvin on 10/29/2004 6:16:56 PM
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	Message: I love this ice cream recipe and have made it 4 times - two times it came out wonderful and two times it wouldn't freeze. Any ideas?    JeannetteLas Vegas, NVStart 09-24-04183*179*130
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	Message: hey guys!  last night i made a cheesecake and i amso happy with the way it turned out; no cracks, great taste, the whole bit.all i want to know it: will this stall me if i have a piece everyday?  how do you guys enjoy rich dairy?  i know every boyd is different but i'm sure it wouldnt hurt to get some suggestions.  thanks!p.s.  if anyone is interested in the cheesecake recipe, just ask!susan
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	Message: Hi everyone.  I have a bumper crop of spaghetti squash & had previously seen a recipe for "coconut" cream pie.  Does anyone have it?  I am ready to give it a try.  Thank you.
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	Message: This is so good!  I would recommend using a little less lime juice and the zest of only one lime.  I made it exactly like the recipe and it is almost too much lime, makes it really tangy.  I also omitted the wheat germ for the crust. Just made it crustless.No-Bake Key Lime Cheesecake Recipe courtesy George Stella of Low Carb and Lovin' It on Food Network1 tablespoon wheat germ 2 cups plus 1 tablespoon sugar substitute (recommended: Splenda) (*I used 3 tbls. of somersweet)16 ounces real cream cheese, room temperature 1 cup sour cream 1 cup whole milk ricotta cheese 3/4 cup Key lime juice (fresh or bottled) 2 tablespoons no sugar added vanilla extract 1/4 cup hot water 2 limes, zested, divided 3 envelopes unflavored gelatin (recommended: Knoxx brand) 3/4 cup boiling water Special Equipment: 10-inch deep pie plate or cake pan Sprinkle the wheat germ and 1 tablespoon sugar substitute over the bottom of the pie plate to create a "faux" crust. (I omitted this part)In the bowl of an electric mixer, beat the softened cream cheese, sour cream, ricotta cheese, lime juice, 2 cups sugar substitute, vanilla extract, 1/4 cup hot water, and zest of 1 lime on medium speed until well combined. Using a fork to mix, thoroughly dissolve the 3 envelopes of gelatin in 3/4 cup boiling water. Do not let cool and move onto the next step immediately. (It is important that the water be boiling hot and that you mix the gelatin powder in quickly so it is completely dissolved. If not, you will have gummy bear-type lumps.) With the mixer on high and working very quickly so the gelatin does not set, blend the hot dissolved gelatin thoroughly into cheesecake mixture. Immediately pour mixture into the prepared pie pan and sprinkle with the zest of the other lime. Chill in the refrigerator for about 3 to 4 hours or until firm. Serve. Hint: If you have any extra cheesecake mixture left over after filling the pie pan (I always do), put it in a pastry bag or heavy-duty plastic bag and put it in your freezer for about 7 to 10 minutes, just to firm it up a bit to the thickness of whipped cream. Then take it out and decorate the top of the Key Lime Cheesecake. (If it is in a plastic bag, snip the corner off.) 
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	Message: Does anyone have recipes for danties that freeze well.  I'd like to start some xmas baking and if anyone has any favorites they'd like to share it would be greatly appreciated.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05NCZ0b3BpY19pZD00MzE4MAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: has anyone seen or bought the land o lakes whipped cream in the can? it is around 4.29(very pricey).. the ingred contain heavy cream then below that, less than 2%milk and powered skim and spl***a but the carb count is zero and sugar is not listed, is this safe for level 1??....
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	Message: Just an observation, but if you cut the amount of cream from 2 cups to 1 1/2, & add in 1/2 cup water, the pudding isn't as stiff. It comes out more like, well... pudding!  It took a little longer to completely set up, but I found I liked it better that way. Hope this helps someone else!  :-)  Gail
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	Message: Hellodoes anyone have any easy simple recepies involing protien powder and knox geliten? such as a pie recepie? Thats also simple to make?
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	Message: Does anybody have a recipe for "legal" tiramisu?  I want some!!!    Debbie M. in Atlanta
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	Message: 2 - 3oz. packages of orange sugar free jello2 - 8oz. package cream cheese12 - 16 0z. heavy whipping creamboil 2 cups water. Pour over jello.  Cream the room temperature cream cheese and whipping cream together.  Add to jello.  Put in fridge for about 1 hour.
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	Message: Do any of you have a recipe for making whipped cream with Splenda?250/184/145
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	Message: i really wanna buy this any1 know any name brands that r legal??? of this i never bought this be4??? or maybe a cheaper place online that sells this a legal brand name?? thanxAngela
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	Message: I had a recipe from the old boards I got about 2 years ago.  Lost it when we moved.  It has a cheesecake first layer, the middle layer is custard and whipped cream, and the top layer is marscapone cheese and whipped cream.  Absolutely sinful.  Does anyone still have that recipe?  Thanks!
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