
Lemon Blueberry Frozen Mousse

This  creamy  dessert  is  so  light  and  refreshing  you'll  want 
two.  But  please  refrain  as  we  are  trying  to  teach  portion 
control.  Use  3  oz  plastic  drinking  cups  found  at  most 
grocers. NOT 5 oz or 7 oz and certainly not 9 oz cups. Your 
waistline  will  appreciate  your  being  conservative  and  yet 
your taste buds will be very happy. 

The next day:
In a large mixing bowl whip together until nearly stiff:

2 C heavy cream 
3 t sweetener (of your choice) 
¼ t lemon extract 

Gently fold in lemon curd and add:
1 pt fresh or frozen whole blueberries 

Sorry this is a 3-day process, not one of my quick and E-Z recipes. 

Spoon  into  3  oz  plastic  drinking  cups,  tap  the  bottom of  the  cup  on  the  counter  top  to 
settle mousse and eliminate air bubbles, wrap tightly in narrow sheets of foil and freeze 
overnight.  To  serve:  thaw  for  5-8  minutes  at  room  temp  or  nuke  for  15  seconds  on 
defrost. Can be prepared days or weeks in advance. YUMMY and refreshing.

Tips  for  freezing  fresh 
berries  can  be  found 
on  page  21  in  Cooking 
with Judy,  plus  other 
sugar-FREE  ice  creams 
and desserts. 

First  start with our Lemon Curd recipe on 
page 27 Volume 4. It must set up overnight. 

Work is healthy and productive only if you know when to stop. Alan Cohen

One MORE Tip for OLD Books 
My favorite cleaning solution from Mother Nature 
— baking soda. Why didn’t I think of it before. 
Simple put the books in an 
airtight tub and set a saucer 
with Baking Soda on top. 
Close for 1-2 weeks. Carefully 
remove the saucer and use 
the baking soda to clean 
something or simply sprinkle it 
in your toilet or sink to freshen the air. 

My personal relationship rules:
 

Show up on time. 
Do what you say. 

Finish what you start. 
Say please and thank you. 

 - Dan Sullivan
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