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Over 20 mouthwatering and delicious recipes. Take a look inside!Everyone is short on time these
days, but that doesn’t mean you need to skip making a delicious home cooked meal in order to
save time!Ditch the reservations or fast food and instead make a delicious meal at home that
your whole family is sure to love!Not only are my recipes a healthier alternative to eating out, but
they’re budget friendly meals that are a breeze to make.Download Cream Cheese Recipes
today!If you’re looking for more recipes check out www.EssentialKitchenSeries.comPlease be
sure to Like us on Facebook at https://www.facebook.com/essentialkitchenEnjoy!



Two Awesome Free Gifts for You.I want to say “Thank You” for buying my book so I’ve put
together a few, awesome free gifts for you. These gifts are the perfect add-on to this book and I
know you’ll love them.So click the link to go grab them! Cream Cheese RecipesThe Essential
Kitchen Series, Book 158 Everyone is short on time these days, but that doesn’t mean you need
to skip making a delicious home cooked meal in order to save time!Ditch the reservations or fast
food and instead make a delicious meal at home that your whole family is sure to love! Not only
are my recipes a healthier alternative to eating out, but they’re budget friendly meals that are a
breeze to make.Download Cream Cheese Recipes today! If you’re looking for more recipes
check out Please be sure to Like us on Facebook at Enjoy! Cream
CheeseRecipes ContentsCream Cheese Brownies RecipeCream Cheese Bar
CookiesCREAM CHEESE CLOUDSCREAM CHEESE WHIPPED CREAMCream Cheese
CookiesPumpkin Cream Cheese TrufflesPumpkin-Cream Cheese FlanMakeover Cream
Cheese Streusel Bars RecipeNo-Bake Cherry CheesecakeClassic Philadelphia
CheesecakeCream Cheese Filled Carrot Cake MuffinsPumpkin and Cream CheeseBlack Tie
CheesecakeClassic CheesecakeBlueberry-Cream Cheese Pie with Shortbread CrustSpanish
Cream Cheese FlanVanilla cream cheese frosting recipeEasy Red Velvet Cake with Vanilla
Cream Cheese FrostingCoffee-Drizzled Cream Cheese PieFudgy Cream Cheese
BrowniesCream Cheese FrostingRed Velvet Cream Cheese BrowniesCherry Cream Cheese
Pie Cream cheese recipesCream Cheese Brownies RecipeINGREDIENTS:2 packages of
softened cream cheese2 divided cups of sugar3 tbsp milk1 cup softened butter2/3 cup mix of
hot cocoa4 eggs2 tsp vanilla extract1-1/2 cups flour1 cup chopped nutsPREPARATION:Beat the
cream cheese in a bowl, 1/2 cup sugar and milk until the mix become fluffy. Then set it aside.
Cream the butter in another bowl, the cocoa mix and the remaining sugar until it become light
and fluffy. Beat in the eggs and vanilla, and stir in flour and nuts and mix them well.Now, pour
half into a greased 13-in. x 9-in. baking pan. Then, spread with cheese mixture ,the cream. With
the rest of butter, cut it with a knife to swirl the cream cheese.Bake this mixture at 350° for 35-40
minutes or until a toothpick inserted near the center and comes out clean. Cool on a wire rack,
cut it and enjoy its taste! Cream Cheese Bar CookiesINGREDIENTS:2-1/4 cups of flour,
divided1-1/2 cups of butter - softened and divided1/2 cups of sugar1/2 cups of cornstarch4
eggs16 oz. package of brown sugar1/2 tsp of baking powder3 tsp of vanilla extract- divided1/2
cups of chopped walnuts1/2 cups of sweetened flaked coconut8 oz. package of cream cheese,
softened16 oz. package of powdered sugarPREPARATION:First, combine two cups of flour, one
cup of butter, 1/2 cup of sugar and cornstarch with a pastry blender until mixture resembles fine
crumbs. Then, press the mixture evenly into an ungreased 15”x10” jelly-roll pan. Put it to the
oven, and bake it at 350 degrees for 18 minutes.Now, at medium speed with an electric mixer,
beat eggs, brown sugar, remaining 1/4 cups of flour, baking powder and two teaspoons vanilla
until they are blended, and then stir in walnuts and coconut. After that spread it on top of crust,



and bake it at 350 degrees for 30 minutes.Let it to be cooled in a pan on a wire rack. Combine
cream cheese, ½ cups of butter and 1 tsp of vanilla in a bowl, and beat with an electric mixer on
medium speed until they become creamy. Add sugar gradually and keep beating until blended.
Then, spread it on top of cooled cookies, and cut it into bars.CREAM CHEESE
CLOUDS INGREDIENTS:8 ounces of softened cream cheese1/2 c of softened unsalted
butter1/2-3/4 c of granular Splenda1/2 tsp of vanillaPREPARATION:Mix everything and beat
them with an electric mixer until they mixture becomes fluffy. Then drop it by bite-size spoonfuls
onto a wax paper-lined baking sheet. Last, freeze it until it is firm, at least for an hour. Store in the
freezer and eat frozen.      CREAM CHEESE WHIPPED CREAM 

Coffee-Drizzled Cream Cheese PieFudgy Cream Cheese BrowniesCream Cheese FrostingRed
Velvet Cream Cheese BrowniesCherry Cream Cheese Pie Cream cheese recipesCream
Cheese Brownies RecipeINGREDIENTS:2 packages of softened cream cheese2 divided cups
of sugar3 tbsp milk1 cup softened butter2/3 cup mix of hot cocoa4 eggs2 tsp vanilla extract1-1/2
cups flour1 cup chopped nutsPREPARATION:Beat the cream cheese in a bowl, 1/2 cup sugar
and milk until the mix become fluffy. Then set it aside. Cream the butter in another bowl, the
cocoa mix and the remaining sugar until it become light and fluffy. Beat in the eggs and vanilla,
and stir in flour and nuts and mix them well.Now, pour half into a greased 13-in. x 9-in. baking
pan. Then, spread with cheese mixture ,the cream. With the rest of butter, cut it with a knife to
swirl the cream cheese.Bake this mixture at 350° for 35-40 minutes or until a toothpick inserted
near the center and comes out clean. Cool on a wire rack, cut it and enjoy its taste! Cream
Cheese Bar CookiesINGREDIENTS:2-1/4 cups of flour, divided1-1/2 cups of butter - softened
and divided1/2 cups of sugar1/2 cups of cornstarch4 eggs16 oz. package of brown sugar1/2 tsp
of baking powder3 tsp of vanilla extract- divided1/2 cups of chopped walnuts1/2 cups of
sweetened flaked coconut8 oz. package of cream cheese, softened16 oz. package of powdered
sugarPREPARATION:First, combine two cups of flour, one cup of butter, 1/2 cup of sugar and
cornstarch with a pastry blender until mixture resembles fine crumbs. Then, press the mixture
evenly into an ungreased 15”x10” jelly-roll pan. Put it to the oven, and bake it at 350 degrees for
18 minutes.Now, at medium speed with an electric mixer, beat eggs, brown sugar, remaining 1/4
cups of flour, baking powder and two teaspoons vanilla until they are blended, and then stir in
walnuts and coconut. After that spread it on top of crust, and bake it at 350 degrees for 30
minutes.Let it to be cooled in a pan on a wire rack. Combine cream cheese, ½ cups of butter and
1 tsp of vanilla in a bowl, and beat with an electric mixer on medium speed until they become
creamy. Add sugar gradually and keep beating until blended. Then, spread it on top of cooled
cookies, and cut it into bars.CREAM CHEESE CLOUDS INGREDIENTS:8 ounces of
softened cream cheese1/2 c of softened unsalted butter1/2-3/4 c of granular Splenda1/2 tsp of
vanillaPREPARATION:Mix everything and beat them with an electric mixer until they mixture
becomes fluffy. Then drop it by bite-size spoonfuls onto a wax paper-lined baking sheet. Last,
freeze it until it is firm, at least for an hour. Store in the freezer and eat frozen. CREAM
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Meals | 4-Week Meal Plan, Expert Guidance, and Nutritional Values Included



clariene, “Results are terrific.. Simple to make.  Results are terrific.”

The book by Heather Hope has a rating of  5 out of 4.0. 1 people have provided feedback.
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