fresh strawberry cream cheese
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Fresh Strawberry Cream Cheese – perfect on so many things…

 fresh bagels, crepes, pancakes and French Toast, or serve as a dip for fresh fruit – simple and yummy!
INGREDIENTS:

1 tub (7.5 oz.) Philadelphia Soft Cream Cheese Spread 

½ cup strawberry puree (reserved from Fresh Strawberry Sauce & Syrup*)

¼ cup Fresh Strawberry Sauce or Syrup*
HOW I MAKE THIS:
1. Soften cream cheese to room temperature.
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2. In a medium bowl, whip cream cheese, strawberry puree and Fresh Strawberry Sauce or Fresh Strawberry Syrup with a hand mixer until blended, light and fluffy.
3. Cover and refrigerate for up to 2 weeks.

YIELD:  1-1/2 cups
NOTES:  *RESERVED from Snowflakes & Coffeecakes Fresh Strawberry Sauce & Syrup Recipe
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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