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No Cream Cheese

1 (32 oz.) container plain organic yogurt

Line small mesh sieve with 2-3 coffee filters.  Pour yogurt into sieve and rest on rim of bowl so liquid drains into bowl.  Cover sieves with plastic wrap and refrigerate over night.  In the morning all the liquid should have drained from the yogurt and what you’ll be left with has the consistency of cream cheese.

FLAVORS:

-Add chopped chives or scallions and a little sea salt to taste OR

-Add 1-2 tbs. sugar; ¼ tsp. cinnamon; dash cloves; dash nutmeg

-Or be creative and come up with your own flavorings!

Spread on whole grain toast!!
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