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= CHEESECAKE DELIGHT

Serves: 4 Prep Time: 10 minutes Cook Time: 5 minutes

This decadent and delicious dessert is made with our Cheesecake Delight, strawberry compote, and a thin
crust of brulee’d sugar. It's the perfect treat for any occasion.

INGREDIENTS
5 o0z. Cheesecake Delight
1 pt. fresh strawberries, hulled and muddled

2 tablespoons granulated sugar, for brulee

Product Description Item # Pack Size

A decadent blend of premium soft cream

Sandridge® cheese and non-dairy sour cream can be @
Cheesecake Delight topped with your favorite fresh fruit or 18922 2/4'5 b
preserves for an instant dessert favorite.

@Vegetarian @ Vegan @ Dairy Free @ Gluten Free ® Kosher

INSTRUCTIONS

1. Layer the cheesecake delight and 3. Refrigerate for at least 4 hours, or
strawberry compote in prepared glasses. overnight.

2. Sprinkle the top of each parfait with 4. Just before serving, use a torch to
granulated sugar. caramelize the sugar on top of each parfait.
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