
 
 
 
 

Easy Cheesecake with Fresh Berries 
 
 

Ingredients 
• 8 ounces of cream cheese (low fat is fine) 
• ¼ cup of lemon juice 
• 1 can of condensed milk  
• 1 9-inch graham cracker crust 
• ½ cup of strawberries 
• ½ cup of blueberries 

 
 
Directions: 
Take a bowl and beat the cream cheese until fluffy and smooth. Once the cream 
cheese is ready, add lemon juice and sweetened condensed milk and mix well. 
Take the 9-inch graham cracker crust and pour the mixture. Cover with plastic 
and chill. You’ll know when it’s solid when you stick a toothpick in the center and 
it comes out clean.  
 
When you’re ready to serve, top the cheesecake with the fresh berries and 
immediately slice.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


