Flax Seed-Crusted Cheesecake
Ingredients:
• 1	Cup Golden Flax Seed
• 1	Cup Almond Meal
[bookmark: _GoBack]• ¼	cup Stevia or Xylitol liquid sweetener,	Vanilla	& Chocolate stevia drops work well 
• 1	stick of	butter
• 16	ounces	Heavy	Whipping Cream
• 2	tsp  vanilla extract
• 1	quart Strawberries and	Blueberries (other fruits	 can be	substituted)	
• 2-8	ounce packages	 Philadelphia Cream Cheese  ( 1/3 less fat-this has lower carbs than regular	cream cheese)		
• Stevia packets  (or sweetener	of choice)
Directions:
Crust:		 Melt butter in microwave;  mix	with golden flax	seed, almond meal, and liquid vanilla	sweetener;	Spread, pat and	press evenly over  bottom of 9x13 pan.	 Bake@	350 till	edges	are dark brown	(approximately	25 minutes)
Whipped Cream:	While crust is baking, mix heavy whipping  cream,  vanilla extract and 6	packets	of Stevia  (more	 or less	for desired sweetness)	and  beat until high,  stiff peaks form               (approximately	3  minutes);	Add	Cream	Cheese,	more	sweetener	packets	and	liquid	sweetener until	 you have desired  sweetness;	blend till creamy (and scrape sides of bowl	as needed);	keep cool in fridge as crust bakes.  Prepare  fruit	 by dicing or slicing.		We find	 that dicing the	fruit provides  more adequate coverage 	of whipped cream.
Allow crust to cool (place in freezer or outside in winter	to speed process).   Once  cooled,  spread	whipped cream	over crust, and	top with  fruit.	 Refrigerate and  enjoy (if  you’re like us,	you can’t wait to dig in!)
Approximately	20 servings, each with an estimated 3 net carbs!
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