TAKE A BITE OUTTA LIFE!®
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Baking is a breeze when you use these
new grocery-store items to hack your
summer desSErts. ey ceciLy McANDREWS

Snack Attack Pie

In food processor, pulse a 5-0z.
bag Snack Factory Gluten-Free
Pretzel Crisps ($3.29), 1 stick
unsalted butter, melted, and

/3 cup (packed) brown sugar
until pretzels are ground. Press
into 9-inch pie dish. Bake at

350° until firm, 22 to 24 minutes;
cool. Fill with chocolate pudding,
whipped cream and Smartfood
Delight Sea Salted Caramel
Popcorn ($3.99).

Peach & White
Chocolate Crostata
In bowl, toss 1%z Ibs. sliced
peeled peaches, 3.5-0z. bar Frey
Chocobloc White chocolate
(51.99), chopped, 1tbsp. flour
and Y2 tsp. cinnamon. Mound in
center of a Wholly Wholesome
Whole Wheat Pie Dough
($6.99). Fold edges over, brush
with cream and sprinkle with
raw sugar. Bake at 400° until
filling bubbles, 40 minutes.

Frozen Strawberry
Smoothie Pie

In blender, puree a 6-o0z.
container Stonyfield Grassfed
Strawberry Yogurt (51.69),

2 bananas and /2 cup
strawberry jam. Pour mixture
into a 9-inch store-bought
chocolate-crumb crust.

Freeze until solid, about 6 hours.
Top with chopped strawberries
and Kashi GoLean Clusters

in Vanilla Pepita (53.99).
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