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READY IN SERVINGS

©!

15 130 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

2 tablespoons butter

1 tablespoon cornstarch

8 0z cream cheese softened

3 egg yolks

1.5 cups half-and-half

0.1 teaspoon salt

0.3 cup sugar

1 teaspoon vanilla extract
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Equipment
|| sauce pan
] whisk

|| blender

Directions

I:‘ Process half-and-half, cream cheese, sugar, egg yolks, cornstarch, and salt in a blender until
smooth. Bring mixture to a boil in a medium saucepan over medium heat, whisking constantly.

Boil, whisking constantly, 1 minute.
I:‘ Remove from heat, and whisk in butter and vanilla.

Serve immediately.

Nutrition Facts
I

I PROTEIN 6.95% [ FAT 71.84% CARBS 21.21%

Properties
Glycemic Index:9.81, Glycemic Load:3.33, Inflammation Score:-2, Nutrition Score:2.1726087022411%

Nutrients (% of daily need)

Calories: 129.51kcal (6.48%), Fat: 10.47g (16.1%), Saturated Fat: 6.06g (37.87%), Carbohydrates: 6.95g (2.32%), Net
Carbohydrates: 6.95g (2.53%), Sugar: 6.06g (6.73%), Cholesterol: 66.63mg (22.21%), Sodium: 95.46mg (4.15%),
Alcohol: 0.09g (100%), Alcohol %: 0.23% (100%), Protein: 2.28g (4.55%), Vitamin A: 387.29IU (7.75%), Vitamin B2:
0.Img (6.03%), Selenium: 4.15ug (5.93%), Phosphorus: 53.74mg (5.37%), Calcium: 45.75mg (4.57%), Vitamin B5:
0.27mg (2.66%), Vitamin B12: 0.15ug (2.54%), Vitamin E: 0.33mg (2.18%), Folate: 7.4pg (1.85%), Zinc: 0.26mg (1.7%),
Vitamin B6: 0.03mg (1.66%), Potassium: 56.78mg (1.62%), Vitamin D: 0.19ug (1.3%), Vitamin B1: 0.02mg (1.15%),
Magnesium: 4.05mg (1.01%)



