Almond Crunch Greek Yogurt Cheesecake Bites
These keep in the fridge for a week. 
Servings 6 servings 
Ingredients
· 300g  Greek Yogurt 
· 1 large egg 
· 1.5 tablespoons plain flour
· 1 pinch salt 
Optional
· fresh blueberries (24 pieces) 
Coating:
· 1/2 cup crushed almonds ( or any nut, )
· drizzle of honey 
Instructions
1. Preheat the oven to 190 /170 fan/gas 5. Line a mini muffin pan with 24 mini paper liners and set aside.
2. In a large bowl, add the yogurt and whisk it with the egg until smooth. Add in the flour, salt and whisk them again.
3. Take a tablespoon measuring spoon and spoon it into each muffin cup 
4. Repeat with the remaining batter filling all the muffin pan. 
5. Optional: place a blueberry in the centre of each cheesecake bite and press it down to submerge in the mix
6. Bake the cheesecake bites for 10 mins until set. 
7. Chill them for an hour before removing the baking paper.
8. Remove the baking paper and dip the cheesecake bites into the crushed almond (or nuts) bowl and pride it down gently.
9. Set aside and repeat with the rest.
10. Serve and enjoy as is or with a drizzle of honey!

