Frosty Strawberry Squares

Ingredients

1 cup sifted all-purpose flour

- 1/4 cup brown sugar

- 1/2 cup chopped walnuts

- 1/2 cup butter or margarine, melted

- 2 egg whites

- 2/3 cup granulated sugar

- 1-10 oz pkg. frozen strawberries

- 2 Tbsp lemon juice

- 1 cup whipping cream, whipped (Cool Whip)

Instructions

1. Stir together the first 4 ingredients. Spread evenly in a shallow baking pan (9 x 13). Bake at 350° for
20 minutes, stirring occasionally.

2. Sprinkle 2/3 of the crumbs in a 9 x 13 pan.

3. Combine egg whites, sugar, berries, and lemon juice in a large bowl! with electric beaters. Beat at high
speed until stiff peaks form - a good 10 minutes.

4. Fold in whipped cream.

5. Spoon mixture over crumbs. Top with remaining crumbs.

6. Freeze 6 hours or overnight.

7. Cut in squares. No need to take out early before serving.



| /é< &7@ @Z%M LIalrnitile
/4 &‘f" Lo 2t tv %m/mm - onelted
E A v cohilew Ao
e '

recipecardarchive.com | RCA0003-20260513-0137



/c/&Wé Vs é/m @w,
M@/Qj%djoﬂ;ﬁﬂ/w (7)(,/3) ﬁaé«, s D7

KX Oreens -~ 2Lins o maW%M%7
Creconbics o Tx )7 /m

@W . v Aerrers)
Fisee on £ zng S o tions Fooas o

ﬁ 9,@659[ i /rwmw
ﬁ;}fw “”l‘/’/‘”/ %M Z:jjﬁj fﬁfm
reenane Gyumbe, éﬂuz?y ;[/w 0V pocer At .

recipecardarchive.com | RCA0003-20260513-0137



