
Salted Caramel and Jicama Salad 
Yield: 4 Servings 

Ingredients 

3 cups raw jicama, peeled and chopped 

1½ cups plain Greek yogurt 

1/2 tsp vanilla extract 

1/2 tsp ground cinnamon 

1 packet stevia 

2 Tbsp. Walden Farms Caramel Syrup, divided 

1/8 tsp coarse sea salt 

2 Livea Sea Salt Caramel Crispy Bar, chopped into 
small pieces 

Directions 

1. Combine chopped jicama, yogurt, vanilla ex-
tract, cinnamon, stevia, 1 Tbsp. caramel syrup 
and half of the chopped Sea Salt Caramel Crispy 
Bar pieces. Stir until jicama is evenly coated. 

2. Pour into a serving dish. Drizzle 1 Tbsp. cara-
mel syrup on top and then top with the other 
half of the Sea Salt Caramel Crispy Bar pieces. 
Sprinkle sea salt on top. 

3. Serve immediately. 

Per Serving: 1/2 General Livea Meal | 1/4 Lean-
1 | 1.5 Fresh | 1/2 Extras 

Balsamic and Garlic Roasted Green 
Beans and Mushrooms 
Yield: 4 Servings 

Ingredients 

4 cups green beans, trimmed and halved 

2 cups mushrooms, cleaned and halved 

6-8 whole garlic cloves, halved 

1/2 packet Livea Balsamic Vinaigrette Dressing 

Salt and pepper to taste 

Cooking spray 

Directions 

1. Preheat oven to 450° F. Line a large rimmed 
baking sheet with foil and spray with non-stick 
cooking spray. 

2. Spread green beans, mushrooms, and garlic in 
an even layer on the prepared baking sheet. 

3. Drizzle Balsamic Vinaigrette over vegetables in 
pan and toss to coat evenly. Season with salt and 
pepper, to taste. 

4. Bake for 20 to 25 minutes, or until beans are 
tender-crisp. 

Per Serving: 3 Fresh 

Cauliflower Egg Bake 
Yield: 8 Servings 

Ingredients 

8 oz ground turkey sausage 

1/4 cup onion, chopped 

2 cups cauliflower florets 

1/4 tsp salt 

1/4 tsp pepper 

6 slices turkey bacon, cooked, cut into pieces 

2 cups 2% Mexican style shredded cheese 

8 large eggs 

16 oz egg whites or egg substitute 

1/4 cup unsweetened almond milk 

Directions 

1. Preheat oven to 350 degrees. 

2. Lightly spray a 9x13 in baking dish with cook-
ing spray. 

3. In a large skillet over medium high heat, 
brown turkey sausage. 

4. Measure out 8 oz of cooked turkey sausage 
with a food scale and return back to skillet. 

5. Add cauliflower and onions; sauté until cara-
melized and season with salt and pepper. 

6. Spread sausage and cauliflower in prepared 
baking dish and sprinkle turkey bacon and 1 cup 
of cheese on top.  

7. In a large bowl, whisk together eggs, egg 
whites, and almond milk. Pour over sausage and 
cauliflower mixture. 

8. Sprinkle remaining 1 cup of cheese on top. 

9.Bake for 40-45 minutes and let cool for 5 
minutes. 

Per Serving: 1 Lean-0 | 1/2 Fresh | 1/2 Extras 

Easter Recipes 



Asparagus Salad 
Yield: 1 Serving 

Ingredients 

• 4 oz moderate fat cheese (3-6g of fat/oz.) 

• 3/4 cup asparagus 

• 3/4 cup tomatoes, chopped 

• 2 Tbsp fresh basil, finely chopped 

• 1 packet Livea Balsamic Vinaigrette Dress-
ing 

• 1/4 tsp ground black pepper 

Directions 

1. Trim ends from asparagus, chop tomatoes, 
and shred cheese or cut into cubes. Bring 
medium-sized pot of water to a boil and 
drop in cleaned asparagus. Boil for 5 
minutes or until tender-crisp. 

2. Drain asparagus and put into a bowl of ice 
cold water to stop asparagus from over-
cooking. 

3. Add remaining ingredients to cooled, 
drained asparagus and chill. Serve chilled. 

Per Serving: 1 Lean-0 | 3 Vegetables | 3 Extras  

Spaghetti Squash Gratin 
Yield: 1 Serving 

Ingredients 

• 2½ lb. spaghetti squash (to yield about 3 cups of 
spaghetti squash) 

• 2 eggs 

• 1 cup reduced-fat, shredded cheddar cheese 

• 1/2 cup plain low-fat Greek yogurt 

• 2 cloves garlic, minced 

• 1/2 Tbsp. fresh thyme 

• 1/4 tsp each salt and pepper 

• 1/4 cup reduced-fat, grated parmesan cheese 

• Cooking spray 

Directions 

1. Preheat oven to 400°F. 

2. Halve the squash and scoop out the seeds. Bake 
face down on a baking sheet line with parch-
ment paper until squash is easily pierced with 
fork, about 30 minutes. Allow to cool, then 
scoop out spaghetti strands and place in a large 
bowl. 

3. Meanwhile, in a medium-sized bowl, mix re-
maining ingredients except for the parmesan 
cheese. Stir mixture into the spaghetti squash 
strands. 

4. Spread into a lightly greased casserole dish. Top 
with parmesan, and press down to moisten. 
Bake uncovered for 30 minutes. 

Per Serving: 1 Lean-0 | 3 Vegetables | 2 Extras  

Avocado Deviled Eggs 
Yield: 4 Servings 

Ingredients 

• 12 whole eggs 

• 1 avocado 

• 1/4 cup dried red onion 

• 1/4 cup nonfat Greek yogurt 

• 1 Tbsp. lime juice 

• 1/4 tsp garlic powder 

• 1/4 tsp cumin 

• Salt to taste 

• Paprika for garnish 

Directions 

1. Cut boiled eggs in half lengthwise 

2. Scoop out yolks and mash them together 
with avocado 

3. Put mixture back into egg whites 

4. Garnish with paprika 

Per Serving: 1 Lean-0 | 1/4 Healthy Fat | 1/4 
Extra 


