SOUR CREAM CHEESECAKE

Makes one 9” x 10” springform cheesecake

CRUST

Ingredients:
* 1% cup graham cracker crumbs
* Y cup butter, melted
* Vicup granulated sugar
Instructions:

1. Blend graham cracker crumbs, sugar and butter.

2. Press on sides and bottom of well-greased 10” springform pan.

FILLING

Ingredients:
* 3 -8-ounce packages of cream cheese, softened
* 1% cups granulated sugar
* 4 extra-large eggs, room temperature
* 1 Tablespoon vanilla
Instructions:
1. Mix softened cream cheese and sugar for 3-5 minutes.

2. Add eggs and vanilla. Mix for 30 minutes.

3. Pour batter into the prepared crust. Bake at 350°F for
50-60 minutes.

4. Remove from oven; cool for 20 minutes before finishing
with the sour cream topping.

TOPPING

Ingredients:

» 1% cups sour cream

* Vi cup granulated sugar

* Tteaspoon vanilla
Instructions:

1. Blend sour cream, sugar and vanilla.

2. Pour on top of cooled cake. Return to 300°F oven for 10 minutes.
3. Cool for 20 minutes and remove from pan.
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. Cool completely and refrigerate. Let stand at room temperature
for 20-30 minutes before serving, as cheesecake flavor is better
when it has a chance to warm up a bit.
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