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Prep Time 40 Min.
Dificult Easy
Servings 8

Description
This lemon cheesecake recipe is not only delicious and easy to make, but also packed with health benefits. It’s
low in fat and calories, so you can enjoy it without worrying about your weight. It’s also rich in protein, calcium,
and vitamin C, which can help you strengthen your immune system, bones, and skin. Plus, the lemon flavor
and aroma can uplift your mood and reduce stress. Try this recipe today and see how it can improve your
health and happiness.

Ingredients 
—  2 tablespoons cold water—  1 envelope unflavored gelatin—  2 tablespoons lemon juice—  1/2 cup skim milk; heated almost to boiling—  Egg substitute equivalent to 1 egg or 2 egg whites—  1/4 cup sugar—  1 teaspoon vanilla—  2 cups low-fat cottage cheese—  Lemon zest

Instructions 
1. Combine water; gelatin and lemon juice in blender container. Process on low speed 1 to 2 minutes to soften

gelatin.
2. Add hot milk; processing until gelatin is dissolved. Add egg substitute; sugar; vanilla and cottage cheese to

blender container. Process on high speed until smooth.
3. Pour into 9-inch pie plate or round flat dish. Refrigerate 2 to 3 hours. If you wish; top with grated lemon zest

just before serving.


