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Cheese Biscuits

ambalita
it
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TOTAL TIME: 20 minutes

SERVES 8

Ingredients
* 1 cup cream cheese * 1/2cup heavy cream/labneh
* 1 cup shredded cheddar cheese * 1/2 cup melted butter
* 3eggs *  Yatsp garlic powder
* 1.5-2cups almond flour  Thyme
* 1tsp baking powder
» 1tspsalt
Direction
1. Preheat the oven to 180 degrees. 5. Leave the dough for 15-10 mins.
2. In a mixing bowl, we mix all the types of 6. Add a parchment paper on a baking tray,
cheese along with the eggs and cream, then using an ice cream scoop start
stir until smooth with no clumps. spooning the dough into small biscuits

. of the desired size.
3. Add almond flour, baking powder, salt
and melted butter. 7. Press the biscuits down and put them in
the oven
4. Stir until combined, don’t over mix not
the biscuits will be tough. 8. Bake 13:15 minutes until golden


https://zambalita.fit/
https://zambalita.fit/

4383 20 1 Alaay) cid gl

https://zambalita.fit/

ambalita
it

S G e

S8 pud G s
clan 3

S Ees2-15
JJ‘”@'\S...\QBJ,.\MM1
e 8 iua dials 1

4y o) dhdd s 1/2
Aia B4 s 1/2

ot 509 8 i Alale s
F =)

42,0180 5,1ua o 0AY Ad

> il ¢ Al 5 sl e Cuadl &\ﬂi@gh&ﬁskﬂ\ f-l:—‘ggé
LSS (G g Lae U g Jall ey

A 3al) 3230 5 edadl g gl Sl g sl (38 il

Aaal) S g Lk cy Sl JBL B B 03 Y g e s Gl
(3483 1015 5 g3

B T ¢ a8 (V) A aladiady o ¢ Gl dplua o By (3 cinal
Sl Sl Jaiadal o 8 pall aaally Sy JSG Ao Gl S
Qoll) A d raal s 4883 10 =15 Baal Ja3 9 ¢ AN A Lgaa

i

()

owaail) 43y )k


https://zambalita.fit/

Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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