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Introduction

This e-book was originally intended to be used
alongside the workshop materials for the

"Pesach without the Pounds" Workshop. These
recipes are not all original to Sabrina Perl. Each

recipe will note precisely which website the
recipe appears on. This is simply a compilation

of healthier recipes that can be used for the
Passover holiday. 

Have a wonderful holiday. 

xox. 

Sabrina Perl



Cauliflower
Crust for Pizza

from thelittlegreenspoon.com

1 Large Head of Cauliflower
2 Eggs 

1/2 Cup of Cottage Cheese

 To start, chop your cauliflower just enough so that it will fit in the food processor.
Blitz it until you have a ‘rice’ consistency. Either microwave or steam the cauliflower
rice for about 3-4 minutes. Then wrap it up in a cheese cloth and squeeze as much
of the moisture out as you can. Then add it back to a large bowl and make a well in

the middle and add in the cottage cheese and eggs. Using your hands mix and
knead the mixture until it starts to bind. Pop in the oven at 200’C for about 25

minutes.

While it’s cooking prepare the sauce. Simply add all the sauce ingredients to the
food processor and blend, also get out any other toppings you want to use. Take the

pizza out and swirl the tomato sauce around the base with a spoon. Place your
other toppings on top and then pop it back in the oven for 5-10 minutes depending

on your toppings.  



Cauliflower Mushroom
Risotto

from ifoodreal.com

1 medium (2 lbs) head of cauliflower, cut into large florets
1.5 lbs brown mushrooms, sliced

1 tsp coconut or avocado oil
1 small onion, minced
1 small garlic, minced

1 cup vegetable broth or water
1/2 tsp himalayan pink salt

Ground black pepper to taste
1/4 cup (1 oz) parmesan cheese, grated
1/4 cup (1 oz) mozzarella cheese, grated

3 tbsp parsley, finely chopped

In a food processor, add cauliflower in batches and process until “rice” forms.
Transfer to a medium bowl and set aside.

Preheat large non-stick skillet on medium - high heat and add mushrooms. Cook for
5 minutes or until a bit golden, stirring frequently and watching closely not to burn.

Transfer to another medium bowl and set aside.

Return skillet to medium heat and swirl oil to coat. Add onion and garlic, saute for 3
minutes or until translucent, stirring occasionally. Add cooked mushrooms,

cauliflower “rice”, broth, salt, pepper and cheeses. Stir, cover and cook for about 4
minutes. Sprinkle with parsley and serve hot.



Zucchini Lasagna

from skinnytastecom

1 1/2 teaspoons kosher salt
1 tsp olive oil

1/2 large onion, chopped
3 cloves garlic, minced

1 (28 oz can) crushed tomatoes
2 tbsp chopped fresh basil

black pepper, to taste
3 medium (8 ounces each) zucchini, sliced 1/8″ thick

1 1/2 cups part-skim ricotta
1/4 cup Parmigiano Reggiano

1 large egg
16 oz (4 cups) shredded part-skim mozzarella cheese

In a medium sauce pan, brown meat and season with salt. When cooked drain in
colander to remove any fat. Add olive oil to the pan and saute garlic and onions

about 2 minutes. Return the meat to the pan, add tomatoes, basil, salt and pepper.
Simmer on low for at least 30-40minutes, covered. Do not add extra water, the

sauce should be thick.

Meanwhile, slice zucchini into 1/8″ thick slices, add lightly salt and set aside or 10
minutes. Zucchini has a lot of water when cooked, salting it takes out a lot of

moisture. After 10 minutes, blot excess moisture with a paper towel.



Zucchini Lasagna

Preheat a gas grill to medium high, and grill 2 to 3 minutes per side, until slightly
browned. Place on paper towels to soak any excess moisture.

Preheat oven to 375°. In a medium bowl mix ricotta cheese, parmesan cheese and
egg. Stir well.

In a 9×12 casserole spread 1/2 cup of sauce on the bottom and layer the zucchini
to cover. Spread 1/2 cup of the ricotta cheese mixture, then top with 1 cup of the
mozzarella cheese and repeat the process until all your ingredients are used up.
The last layer top with remaining zucchini and sauce, cover with foil and bake 30

minutes. Uncover the foil and bake 20 minutes (to dry up the sauce) then place the
remaining 1 cup mozzarella and bake until melted, 10 minutes.



Eggplant Roll-Ups

From joyofkosher.com

2 medium eggplants
2 tablespoon olive oil

1 large egg
1/2 cup low fat Cream Cheese

1/2 cup small-curd 1% cottage cheese
1/2 cup shredded mozzarella cheese, divided

1 teaspoon dried basil
1 teaspoon dried oregano

1/4 teaspoon salt
1/4 teaspoon black pepper

2 cup marinara sauce, divided
1/4 teaspoon crushed red pepper flakes (optional)

Preheat oven to 375 degrees. Line two or three baking sheets with aluminum foil.
Cut eggplant lengthwise into 1/8- to 1/4-inch-thick slices. Arrange eggplant slices
on baking sheets. Brush eggplant slices with olive oil, and sprinkle with salt and

pepper. Bake until eggplant is soft and lightly browned, about 10 minutes.

In a medium bowl, mix the egg, cream cheese, cottage cheese, 1/4 cup mozzarella,
basil, oregano, salt and pepper until well-blended.



Eggplant Roll-Ups

Spread 1 cup marinara sauce to cover the bottom of a 13 x 9 x 2-inch baking dish.

Place a tablespoonful of cheese filling at the bottom edge of each eggplant slice
and roll up. Put the rolls seam side down in baking dish, placing them close

together. Pour remaining 1 cup marinara sauce over top of rolls and sprinkle
remaining 1/4 cup mozzarella cheese and optional red pepper flakes over the top.
Cover the baking dish with aluminum foil and bake at 375 degrees for 25 minutes,

or until the sauce is bubbling.



Mini Crustless Quiche
with Asparagus and Oven Dried

Tomatoes

I make versions of these all year round. You can really throw in whatever vegetables
you have on hand. I actually don't use cream cheese in mine, but its a nice addition
here. You can make these with chopped spinach and chopped tomotoes as well, to

make it easier for yourself.

From joyofkosher.com

1 cup grape tomatoes
Nonstick cooking spray

1/2 teaspoon salt
1/4 teaspoon pepper
1/2 pound asparagus
1 teaspoon olive oil

4 large eggs
1 cup skim milk

1/2 cup Whipped Cream Cheese
1/4 cup Parmesan cheese

Prepare tomatoes, this can be done up to a week ahead.  Preheat the oven to 300
degrees.  Slice tomatoes in half and spread out cut side up on a cookie sheet.

 Spray with cooking spray and sprinkle with salt and pepper, place in the oven for
about 30 minutes.

Set the oven to broil.  Place asparagus on baking sheet and sprinkle with oil and
salt and pepper. Broil for 5 minutes.  Remove from oven and cut into 2 inch pieces.

Preheat oven to 450 degress.  Prepare a 6 cup muffin tin with cooking spray.  Whisk
eggs, milk, Temp Tee Whipped Cream Cheese, salt and pepper in a large bowl.  Stir
in tomatoes and asparagus.   Pour into muffin tins and sprinkle Parmesan cheese
on top.  Bake for 15 minutes or until set and lightly browned.  Serve warm or cold.



Vegetable Tian

Sometimes a lasagna is just too complicated to make. In that
case, this recipe is perfect! it has some sliced potatoes alternating

with fresh thin sliced vegetables to give you a carb fix in a
healthy, potassium-rich way!

From marthasteewart.com

3 tablespoons extra-virgin olive oil
1 small onion, halved and thinly sliced

1 large garlic clove, thinly sliced
1 tablespoon fresh oregano

Coarse salt and freshly ground pepper
2 medium carrots, sliced diagonally 1/8 inch thick

1 medium zucchini, sliced 1/8 inch thick
1 medium Red Bliss potato, sliced 1/8 inch thick

Preheat oven to 425 degrees. Drizzle 1 tablespoon oil in a shallow
2-quart baking dish. Add onion, garlic, and oregano, and toss to

coat. Season with salt and pepper.
Arrange remaining vegetables over onion mixture, alternating
carrots, zucchini, and potato, and overlapping each. Drizzle with

1 tablespoon oil; season with salt and pepper. Cover with
parchment, then foil. Roast in oven for 20 minutes. Uncover,
drizzle with remaining tablespoon oil, and roast, basting with
pan juices every 10 minutes, until tian is light gold, about 25

minutes. Let cool slightly; serve.



Frisée And Wild Mushroom Salad
With Poached Egg

From bonappetite.com

1 1/2 pounds assorted wild mushrooms (such as chanterelles,
morels, oyster, and crimini), thickly sliced
6 tablespoons extra-virgin olive oil, divided

Coarse kosher salt
3 tablespoons fresh lemon juice, divided

6 large eggs

Preheat oven to 375°F. Place mushrooms in large bowl. Toss with
4 tablespoons oil. Scatter mushrooms on rimmed baking sheet.
Sprinkle with coarse salt and pepper. Roast until tender, stirring

occasionally, 25 to 30 minutes. Cool up to 2 hours.

Place large bowl of cool water near stovetop. Pour additional
water into large skillet to reach depth of 2 inches. Add 1 table-

spoon lemon juice and generous sprinkling of coarse salt to
skillet. Bring water to simmer over medium heat. Crack eggs, 1 at
a time, into water (whites may spread). Simmer until whites are
cooked through and yolks are still soft, occasionally spooning

water over, about 3 minutes.

Using slotted spoon, transfer eggs to bowl of cool water. Reserve
skillet with poaching water. DO AHEAD Can be made 2 hours
ahead. Let stand at room temperature. Bring reserved skillet of

water to simmer. Rewarm eggs 1 minute.



Frisée And Wild Mushroom Salad
With Poached Egg

Whisk remaining 2 tablespoons oil and 2 tablespoons lemon
juice in another large bowl to blend. Season dressing to taste

with coarse salt and pepper. Add frisée, radishes, and
mushrooms and toss to coat. Divide salad among plates. Top

each salad with poached egg and serve.



QUINOA AND ASPARAGUS SALAD WITH
MIMOSA VINAIGRETTE

We eat Quinoa for Pesach, but I understand some do not. Just
skip over this recipe and enjoy all year long instead. 

From Gourmet, by Melissa Roberts
(found on epicurious.com)

2 large eggs
1 1/4 cups (8 ounces) quinoa

2 1/2 cups water
Kosher or fine salt
5 scallions, trimmed

1 pound asparagus, tough ends trimmed
4 tablespoons fresh lemon juice, or to taste

2 teaspoons mild honey
6 tablespoons extra-virgin olive oil

1 cup flat-leaf parsley leaves
1/2 cup fresh mint leaves
1/2 cup fresh cilantro leaves
Freshly ground black pepper

Put eggs in a small saucepan and cover with cold water. Bring to
a boil, then cover pan, and remove from heat. Let eggs stand,

covered, 15 minutes, then drain, and transfer to a bowl of ice
water to cool completely. Remove shells and finely grate eggs
with a Microplane or the fine holes of box grater into a small

bowl. Set aside.

Rinse quinoa well in a large fine-mesh sieve under cold running
water. Set sieve over a bowl and let quinoa drain well for at least

5 minutes. 



QUINOA AND ASPARAGUS SALAD WITH
MIMOSA VINAIGRETTE

Bring 2 1/2 cups water to a boil with 1/2 teaspoon salt (kosher or fine) in a 3-quart
saucepan. Add quinoa and simmer, covered, until water is absorbed and quinoa is
tender, 16 to 20 minutes. Remove pan from heat and let quinoa stand, covered, 5
minutes. Spoon quinoa onto a large rimmed baking sheet, spreading it in a single

layer, and let it cool to room temperature.

Cut scallions into 2-inch pieces. Halve each piece lengthwise, then slice lengthwise
into thin strips (julienne). Transfer to a large bowl.

Using vegetable peeler, peel lengthwise strips from asparagus, beginning at bottom
end, and add to scallion. Once you can't peel any more slices from a stalk, break off
the thick end (reserving it for another use, such as soup) and add the remaining thin

strip to bowl with scallions.

Whisk together lemon juice with honey and 3/4 teaspoon kosher (1/2 teaspoon
fine) salt until smooth. Add oil in a steady stream, whisking until combined. Taste

and adjust seasoning, if desired, then whisk in grated eggs.

Transfer quinoa to another large bowl and toss with herbs and 1/2 cup vinaigrette,
or to taste. Toss asparagus with 3 tablespoons vinaigrette and salt and pepper to

taste.

Spoon quinoa onto salad plates, and top with a tangle of asparagus and scallion.
Serve remaining vinaigrette on the side, or save, chilled, for another salad.



Maman's Moroccan Fish

From toriavey.com

4 boneless fish fillets (best if you use a firm, dense fish like halibut or snapper)
1 bunch fresh cilantro, cut into large pieces

1 red bell pepper, seeded and cut into long thin strips
5 large garlic cloves, coarsely chopped

3 large dried red chili peppers
1/4 tsp turmeric
1 1/2 cups water

1/3 cup extra virgin olive oil
1 heaping tbsp paprika

Salt and pepper to taste

For this recipe, you will need a sauté pan, it’s like a wide, deep skillet with higher
sides. Before you start cooking, reserve a few pieces of the cilantro for garnish.

Place cilantro, bell pepper slices, garlic and chili peppers in the bottom of the pan to
create a “bed” for the fish.

Place fish fillets on top of the other ingredients. Season fillets generously with salt
and pepper, then sprinkle turmeric evenly across fillets. Add 1 ½ cups of water to
the pan. Cover pan, turn flame on high, and bring to a boil. As soon as the water
boils, reduce heat to medium and uncover the pan. Mixture should be simmering

lightly at this point. Allow mixture to simmer uncovered for 10-15 minutes, basting
fillets periodically, until the water reduces by half and turns yellow.



Maman's Moroccan Fish

In a small bowl, mix together olive oil and paprika with a fork.

Pour red oil mixture over the fish fillets, coating them evenly. Let
the fish simmer uncovered for 20 minutes more, basting

frequently. Fish is done when liquid is reduced to about a quarter
of what it was originally, and the fish has turned a rich red color.

Serve fish and bell peppers together with the grain and/or
vegetable of your choice. I like to serve it with a starch like

mashed potatoes (or couscous, if it’s not Passover); the red sauce
from the pan can be poured over the top of the fish and the

potatoes. Garnish with fresh cilantro leaves. You can create some
interesting variations on this recipe by changing the ingredients
in the bottom of the pan (the “bed” for the fish fillets). Try peeled
lemon slices (no peel or the fish will turn bitter), carrot sticks,
garbanzo beans with red chili pepper flakes, or pitted green

olives. Enjoy!



LEMON ROSEMARY ROAST CHICKEN &
POTATOES

From joyofkosher.com

1 tablespoon olive oil
1 (3-pound) chicken cut into ⅛ths

2 pounds assorted baby potatoes, halved or quartered, if large
1 large red onion, cut into 8 wedges

4 cloves garlic, minced
3 tablespoons fresh rosemary leaves or 1 teaspoon dried

½ cup dry white wine
Zest and juice of 1 lemon
3 tablespoons margarine
½ teaspoon kosher salt

Freshly ground black pepper

Heat olive oil in a large sauté pan over medium high heat.  Brown chicken pieces
until golden, about 4 to 6 minutes per side. Remove from pan, and set aside. Add

potatoes to the pan and sauté until they begin to get some color, about 6 minutes.

Add onions and garlic, and sauté 5 minutes

more. Return chicken to the pan along with ½ cup water, rosemary, wine, and lemon
zest and juice. Bring to a simmer, cover, and cook until potatoes are tender and

chicken is cooked all the way through, about 25 to 30 minutes. Stir in margarine,
salt, and pepper to taste.



The Ultimate Braised
Brisket

This recipe isn't light at all to be honest, but its my favorite recipe and I make it
EVERY Pesach for the seder. I mean, how can any meat recipe go wrong with an

ENITRE bottle of wine?

A girl has to indulge sometimes!

From foodnetwork.com, by Tyler Florence

1 (4 pound) beef brisket, first-cut
Extra-virgin olive oil

1 tablespoon kosher salt, plus more for seasoning
Coarsely ground black pepper

3 large carrots, cut into chunks
1 onion, halved

2 celery stalks, cut into chunks
1 head garlic, cut in 1/2

1 (28-ounce) can whole tomatoes, hand-crushed (recommended: San Marzano)
3/4 bottle dry red wine

1 bay leaves
1/4 bunch fresh thyme, leaves only
4 sprigs fresh rosemary, leaves only

1 handful fresh flat-leaf parsley

Preheat the oven to 325 degrees F.
Drizzle brisket liberally with olive oil then season the meat on both sides with salt

and pepper.



The Ultimate Braised
Brisket

Place a large Dutch oven or heavy-based pot over medium-high heat and add a 3-
count of olive oil. Place the brisket in the pot and sear on both sides to form a nice

brown crust. Remove from pot and set aside before adding carrots, onion and
celery. Brown vegetables, then add the garlic, tomatoes, red wine, bay leaf, thyme,

rosemary, and parsley. 

Add the brisket back to the pot, cover and roast in the oven for 3 hours until the
brisket is fork tender.

Remove the brisket to a cutting board and let it rest for 15 minutes. Strain out the
vegetables and pour off some of the excess fat, then pour over the brisket.

Slice brisket across the grain and serve over parsnip puree with roasted red onions
and garnish with parsley.



OIL FREE RAINBOW ROASTED
VEGETABLES

Could a recipe get easier? The balsamic vinegar in this recipe helps to carmalize the
vegetables as they roast, while also giving them a wonderful flavor. 

From simpleveganblog.com

1⅔ cup chopped red bell peppers (250 g)
2 cups chopped carrots (250 g)

1⅓ cup chopped yellow bell peppers (200 g)
1⅔ cup chopped zucchini (250 g)

1 cup broccoli florets (100 g)
1 cup chopped red onions (200 g)

1 tbsp dried thyme
Balsamic vinegar to taste

Preheat the oven to 390 ºF or 200 ºC.

Place the chopped vegetables onto a baking sheet, add the thyme and balsamic
vinegar to taste.

Bake for about 25 minutes or until the vegetables are cooked.



Sephardic Charoset Truffles

I love that this recipe is portioned controlled! I would like to add that, personally, I
would leave out the suger and add use about

1-2 tbsp of silan (or pure date honey) instead. 

From toriavery.com

1 1/2 cups pitted dates
1 1/2 cups dried apricots

1/2 cup golden raisins
3/4 cup shelled pistachios

2 tbsp honey
1/4 cup sugar

1 tsp cinnamon

Place dates, apricots, raisins, pistachios and honey and place in a food processor.  

Pulse for about 2 minutes until the mixture is smooth but still has texture. You may
need to break up the sticky mixture a few times if it collects in a ball in the

processor.  

In a bowl, mix together the sugar and the cinnamon. Form date mixture into balls
that are about ¾ inch in diameter. The balls will be sticky and soft. It will be easier

to shape them if you wet your hands slightly.

Dry your hands. Dip the balls in the cinnamon sugar and coat thoroughly, and re-roll
between your palms to smooth out any rough edges. Serve at room temperature.



Carrot Bisque with Fresh Mint
and Ginger

From eatbeautiful.net

4 cups broth 
4 large  carrots (about 4 cups worth) 

1 turnip, peeled and cut in half (or use a yellow onion, peeled)
1/4 cup extra-virgin coconut oil or olive oil

1″ nub of fresh ginger, peeled and cut into 4 pieces 
1/3 cup loose milt leaves

1/4 tsp. sea salt

Bring your broth to a simmer in a large saucepan or your crock pot/slow cooker.
Add the carrots, whole or halved and the onion or turnip halves.

Allow the veggies to simmer, covered, for 30-40 minutes, or until fork tender.
Transfer the veggies to a plate to cool.

Turn off the heat and allow the broth to cool, uncovered.  
When the broth is warm, about 25 minutes, transfer 1/2 of it and all the veggies to

your blender.

Add your oil, ginger, mint and sea salt.
Puree on medium-high speed for about 1 minute, until the mixture is totally

smooth.

Pour it and the remaining broth into a saucepan.
Stirring, reheat to a simmer, over medium heat, and serve.



COPYCAT EMMY’S MACAROON
RECIPE

I love this recipe. I actually make these all year round. No baking involved!  To make
the ingredients more accessible, I changed the cocao nibs to 66% mini chocolate

chips. 

From heapsofme.com

1 cup unsweetened coconut
1 cup almond flour
1/4 tsp kosher salt

1/3 cup agave nectar
1/2 tbsp vanilla extract

2 1/2 tbsp melted coconut oil
1/4 tsp organic peppermint extract

1 tbsp 66% mini chocolate chips

Add coconut, almond flour & salt to a bowl and whisk to combine.
Add in agave, vanilla & coconut oil and mix until well combined.

When dough comes together, form a ball and split in half. Set aside 2nd half to
make mint chip flavor.

Scoop the first half of the dough into mini-muffin pans and flatten. I used a small
ice cream scooper to do this.

To the remaining half of the dough, add peppermint extra and cacao nibs.
Mix well before scooping remaining dough into muffin pan.

Freeze the macaroons until firm, about one hour.

Use a table knife to loosen the macaroons from the muffin tin and pop them out.



Flourless Double Chocolate
Chip Cake

This is my own recipe. It's so good. Completely flourless chocolate cake that is so
simple, you have no excuse to buy an unhealthy matzo-meal cake!

 The entire cake is about 1200 calories. I cut it like brownies, into about 9 pieces.
 You do the math ;-)

4 eggs
 1/2 cup natural almond butter
2 tbsp silan (PURE date honey)

 1/2 tsp baking soda
 1/4 cup cocoa powder

 1/4 cup melted dark chocolate chips

Pre-heat the oven to 180 degrees. blend, then bake for about 25 minutes. 

Cool and enjoy!



Passover Granola 

Forget the disgusting sugar-packed cereals this year and make your own! Granola
happens to be one of the easiest recipes out there. And if you have small kids, get

them involved! Its super fun to make and can be mixed with hands! This happens to
also be one of my own recipes. You can keep your granola in an airtight container in

the fridge for the entire holiday, if it lasts that long....

3 cups all different nut peices (walnuts, almonds, pecans, pistachios)
3 cups shredded coconut (you want to use the chunkier version, unsweetened)

2 tbsp chia seeds (If you eat chia seeds on Pesach)
2 cups dried fruit (unsweetened, all different kinds- raisins, chopped dates,

cranberries, pineapple, have fun with it!)
5 pitted and chopped dates 

1/3 cup Honey or Silan
1/8 cup Extra Virgin Coconut OIl

1 Tbsp of vanilla flavor 
1 tbsp orange zest (optional)

Pre-heat oven to 170 degrees. Put all nuts, coconut, chia, dried fruit into a big
mixing bowl. Mix it all up. Add the liquid ingredients and stir so all the dry

ingredients are wet. On a lightly sprayed or greased baking pan, lay granola mixture
in a flat layer. Bake for abour 25 minutes, or until starting to get slightly browned.

Let cool and add some chocolate chips if you so desire. 



Banana Pancake
Perfection

From freecoconutrecipes.com

1/2 cup coconut flour
1 cup almond flour*

2 eggs
1 mashed banana (well-spotted)

3 tablespoons melted coconut oil, plus more for pan
3 tablespoons raw organic honey

1/4 teaspoon sea salt
1/4 cup seltzer water

Thoroughly combine all ingredients in a medium size mixing bowl, be sure there are
no lumps.

Coat a pan with coconut oil on medium heat and drop in pancake mix (these cook
better when kept small: 1 1/2 to 2 tablespoons of mix).

Flip once slightly browned on bottom, approximately 3 minutes. They are ready
when well-formed and easy to flip. Cook additional 2 minutes and remove from pan.

Enjoy! These pancakes are delicious on their own but can be topped with raw
honey, maple syrup, homemade jam or fresh fruit.



Coconut Flour Pop-Overs

From paleohub.com

4 eggs
1/2 cup milk (coconut, almond, or cow)

3 Tablespoons coconut flour (or use almond works, too)
3 teaspoons butter or coconut oil

Preheat the oven to 425 degrees.
In a muffin tin, place 1/2 teaspoon of butter or coconut oil in each cup. Or, omit and

line with baking cups.

Melt the butter or oil in the oven until sizzling hot.
In a blender or food processor, combine the eggs, milk, and flour. Pulse very well

(be sure to pulse one more time before pouring into the pan, to ensure that it’s well
mixed).

Fill each cup 1/2 full with the batter, pouring right over the melted butter or oil.
Bake for 20 minutes, until browned on top and cooked through. Don’t open the oven

door or disturb the pop-overs while they are cooking! The pop-overs will puff up
above the pan, but will deflate somewhat as they cool.

NOTES
Serve hot with your choice of toppings!



Sabrina Perl is a triple certified practitioner
in Modi'in. She is a certified Holistic Health

Coach, Clinical Weight Loss Practitioner
and Personal Trainer. She enjoys healthy

gaurmet cooking that fits in with her
healthy and active lifestyle. 

Her passion is guiding others to feeling
and looking their best and helping them

 achieve their weight loss goals. 

To find out how you can work with Sabrina,
email healthybysabrina@gmail.com

or check out her website
www.healthybysabrina.com


