Svelte Ricotta Cheesecake

Ingredients

2 cups fat free ricotta cheese (or low fat)
3 pkts Splenda sweetener

1 tsp vanilla extract

2 eggs

Pinch of cinnamon (optional)
Instructions

Preheat oven to 355°F/180°C.

Mix ricotta cheese, sweetener and vanilla extract. Add in eggs gradually and continue to beat until
smooth. Spoon the batter into 4 ramekins and bake in the preheated oven for 20-25 minutes.

Serve warm.

** You can alter the flavor by adding in different flavor extracts, lemon or lime juice, strawberries,
blueberries etc.**




