LEMON-BLUEBERRY ANGEL CAKE DESSERT

Low Carb / Diabetes Friendly, Lower Saturated Fat
Serves: 1/2 cup, makes 12 servings

Nutrition (per serving)

Calories: 100 Total Carbohydrate: 14 g
Total Fat: 4 g Dietary Fiber: 1 g
Saturated Fat: 3 g Total Sugars: 8 g
Sodium: 177 mg Protein: 3 g

Ingredients

1/2 of an angel food cake (bake it yourself or purchase a pre-baked one)
1 tub (8 oz) light or whipped cream cheese

1 1/2 tsp finely shredded lemon peel

2 Tbsp lemon juice

1 1/2 cups light whipped dessert topping, thawed

2 cups fresh blueberries

Lemon peel strips (optional)
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Directions
1. Cut cake into 1/2 inch cubes. This should be about 4 1/2 cups cake cubes.
2. Place half of the cubes in a souffle dish or similar.

3. In a medium bowl beat cream cheese on medium speed until smooth. Add lemon juice, beating until smooth. Stirin
finely shredded lemon peel.

4. Fold in 1/4 cup of the whipped topping to cream cheese mixture, Fold in remaining whipped topping.

5. Divide the mixture in half; stir 1 1/2 cups of the blueberries into one portion of the cream cheese mixture.
6. Spoon the cream cheese mixture with blueberries mixed in over the cake cubes in the dish.

7. Top with remaining cake cubes and the remaining plain cream cheese mixture.

8. Cover and freeze about 4 hours or until firm.

9. Sprinkle with remaining blueberries before serving. If desired, garnish with lemon peel strips.
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