
ONe 8 oz Pkg. Cream Cheese

¾ C Powdered Sugar

2 tsp Vanilla

1 C Heavy Cream

2 pts fresh Raspberries

1/3 c seedless raspberry jam, heated until melted

Bittersweet chocolate, grated as garnish

Ingredients:

Instructions:

Beat The heavy cream until stiff, when almost stiff add 1 tsp vanilla. Chill until ready to use. In another bowl beat

cream cheese, powdered sugar and 1 tsp vanilla.

On low speed beat the whipped cream into the cream cheese mixture. When blended pour into cooled pie crust and

spread the mixture evenly in the crust. Warm raspberry jam until it melts, gently toss raspberries in jam and

gently spoon on to pie.

Cool until serving time, at Least 3-4 hours. Grate a small amount of bittersweet chocolate on raspberry topping

and serve.

Notes:

Sensory Objectives: The crust is crunchy, the filling is fluffy, and the berry topping is juicy. What happens when they

all come together?

Speech Objectives: Which part is sweet? Which part is tart? Which ingredients are rich? Where is the chocolate?

Raspberry Cream

Cheese Pie


