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) CUp g 3N AM Cr Aacker  critinie
i1 cuP syuQar 4 gt et )
l cuUp plyusg 2 tanlecsnoons e i teesd Do
1 1 2 cupe gsour crem .
< (sl
'S
< teaspoong vanilia et tened

. 2 (H-ounce) packaaes Creim- creese. sett

- N : it
Riend the cracker crumba. 1-4 cuo suaar. and 14 cup me

butter, and line the pottom ot a “-incn unareased
SPU tha-torm pan.,

‘

. guaarl
Mix cream cheese until llaht and tluttv, and 172 CUDt*Pr
NG mix veli. Add ecus one at a time. mixina well 2 ".»pr
€30 nne, A sour cream. vanilla and 2 "2abD1eSpooRT puL e
TIY owe ) ' -
' /5 : rren
FOUC i1nto par. bDake in the lower third of 2 3¢5 deares ©
Ter 45 mingtes, . .

’ : gy 030

WM B3k e 1S rinploned. CeMOVE LCOM oven, anad tron oUe - o
Py mra ey the cheesecave (UsSt o until rne for neain®
RATAUREEETE JE SO e e enore nt hrovwn. » ‘

X . . - DICT s B R LA R
vy ermgajeteiy o Then retriaerate, pre+tar ity overinim
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puMPrIl CHERSECARE

CPU S‘r . [

1 172 cups crushed ainaersnaps

172 cup chopped pecans: ced

5 t ablespoons butter. meite

174 cup suaqar .

}14 teaspoon around ainger

FLLLING _ .

3 (8-ounce) packaaes cream cheese, gnttened

172 cup brown suaar

1-4 cup suqar

< equs

< eqag yolks

1 172 taplespoons all-purpose tlouf

! teaspoon ¢innamon ’ ‘ 0

L2 teaspaon each acound ClOVES. ainaer. a
nutmeq

! cup pumpkin puree

Loe Cup Sour cream

P

tabtespoons dark cum
teaspoons vanitla extract
pecan halves tor @arnish

1
[\ W

Heat oven to 350 dearees. Liantiy butter @-inch spcinarorm
pan. Miy all the crust inaredients untjl crumbs are
moistened. Press over bottom and up Siges ot buttecred pAan.
Bake 10 minutes. Let cool completelv.-

Heat oven to 425 degrees. Beat cream cheese and both Suqars
until liaht and fluffy. Beat in egas and eqa yolks one at a
time. Add tlour and spices and mix unti! biended. Add
pumpk 1n, Sour cream. rum. and vanilla: mix aqain unti! well
bilended. Do not over peat. Por fillina into prepared van.

Bake cake 15 minutes. Reduce heat to 250 dearees and bake 1
nour. ‘Jurn oven oft and let cool in oven geveral! hours.

Fetriaerate cheesecake until cold. Garnish with pecan
natves.
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CHERSECAKE

\ AMAR R LT
. i 23 cups qrana cracker CrUmHT
- cu
) P suqar meited
1. . . nyttel.
; 3 ) Sup plus 2 tiblespoons OJcneese. aottened
1 (HB-ounce) Dackaues cream‘ S
4 Cup syaqair .
1.3 egas ’ L
1‘1 Cup amaretto .
2 72 cups sour cream
5 tablespoona sugar <.
. {/ tablespoons amiretto
. - >
v . 4 cup siiced almongs. toa."ed .
’ " Jrated chocnlate (optiond’ )
Comhxn
et . L <
crumb m:x;rst 3 Inaredients, mi<lna weil. Firmiy cesd

Irgrorm Dan,

r

Ure on
V‘{nch Spr tottom and (/2 inch

ip the 8103 ot a

\
Be
Cugtg:gz:m S”eﬁse unti) liant and tluttv: cratua.lv 3ad |
Ue'!'arte; ;?:txnc well, Aad eaas. one it a ~ime. Deadting
Mivyture ;pnr 1‘}? aduition., otir in !-3 cup am retto: pour
Minutes *2 breparen pan.  Bake at 3/ decrec-s tor 4H O 5u

\ > or M?!? Mmiyture 1@ set, -

;::ﬁ;?frintf cream, 2 tsniespoons ssnar. and 2 tap es3poons
e B L RTS8 ar g gogon cver cheesecake. Boke at SUU
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Wi es.. Let conl to room temderitur® on A
arasteg chocol rte.
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. TITHE CHERSECARD
CHEME DE MENTHE CHEESRCAS
-
¢ ns
bes Cups chocolate water crum
1.3 Cup putrter, meited 0 cheese. gotfened4?
S (B-ounce) pagkaaes crea
oy Cuns suqar }‘MVo
3 eqas
S P teasnoons vanilla extract 2
Lo q creme de mentne
! Package Andes Minta
. . artircrinn
.umb|ne cno¢o|are Water crumps and melted butr?ra i nen up
o Fiemiv preaa mixture eveniv on hottom: an
Sides oy

m ! 314 naQto Y denree < 10C \3’
o ! ~ 1 rm pan., Bake at o U '
lnll(es' .

' ' ‘ v add
Beat Cream Cneese until liant and tiutty: gradual!::zg el
Suaar . bﬂatxna wely ., AGO eaas. one at a time. beat -

e,
Stir 1n vantlla ana creme de mentn
Uebared pan, :
SIvE 3t a5y dearees tor 45 minutes,
N1t ror ag

[ ]
Femove rrocm ovens:s ancl.,
least B hours.
gicrnisn,

Piace Andes Mints on top tor
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CHUCOLATE MALT CHEEDEL

Cwirsy

bos cup unsalted hutter. meléed

l Cub qQraham cracker crump

{34‘ Cup suaar *
rlLLIHG cneese . softenedc
3 (B-ounce) packaues cream ¢ e e M1 1k

" Can (la-nunce) sweetenea c?oe. e e

! Cup sem:gweet choco!iatle Cn .

2 Cup chocotate malt powael

‘1‘ EGLW

teaspuon vantilla

Lor o anad 1. &
oMb ne SrUSt inaredients. Pat tirmiv 1n bottom

. . 1 i,
de ot a $-inch sprinatorm pan: ch

atter each adaition. Aad remaxnxng cruSt .
NS and blend thorouahly. Pour into prepace [orus
Bake gt dearees for about &5 minutes or until tiltin
Shakes gn, . Stiantiy near center wnen moved. Cooli cniil
tnox‘oumnv, .
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MULEY FUAD UHLhahﬁAhE

<
< cupa chocalate water crumb

t ah ) espoons suaar

! 12 tabiespoons butter .
lre cup heavy or whipplngd tfedmv |ate chipS,
! cup mintature semiaweet chocoOl<
: (8-ounce) packaaes cream chefrse,
;’4 cup suuar
) tahiespoons fiour
l/d cup marshmal low cream
172 teaspoons vanilla extract ture
? larae eqas, at room temperatur

ed
cup chopped toasted pecans. dtvn?qh
chocolate-dipped pecans tor Qarnis
br
fozzeat Oven to 325 deqrees. Combine all lnarednentstézm of
a V-lprocessor and process untll smooth. FPress In Do
nCh Spr]nthFm pan.

23:: ?:eam and 1,4 cup chocolate chips 1IN small S?UCZZTH
bﬁét ‘)u hNeat. stirrina unti! chocolate 18 meited: C '1 .
t) “fewm cheese ana sugar until |iant and fiutfv. pea |
un?”r' 'Nen chacolate mixture, marahmal low cre3am and vanitl3
1 osmooth. peat 1n eaas one at a time. beatina well
PLter eacn adaition. sStair 1n remaining 374 cup chocnlate

- .
nl?q INd 1/« cup pecans., Pour i1nto pan and sprinkie with
remﬂ‘n)“u l/d cup pecang.

Bake | nour or unti) center 18 almost tirm. Cool to room

Tenecature ang then retrigerate over niaht. Garnisn with
CNOCOL3te-dipprn pecans.
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BEFPFY CHEESECAKE

Inis cheesecake can be the berryv of your choice (Sttawbecry.

biueberrv. rasobecry. or blackberry). .
N

1 cup araham crackeyr crumbs

34 cup suaar )

1 14 cup voaurt ther:y tlavor of choice’

P4 eqas ,

2 (g-ounce) p.rrkaues cream cheece., Iottened

TUPY ING

1 Cib-ounce) packaage 0t trozen berrivs

1-4 cup water ‘

< tablespoons corngtarcn

1 cub Suaqar
Blena the cracker crumbs. 1/4 cup sugar. and 1-4 cup melted
Dutter,

P

and line the pottom ot a 9-i1nch sprinatorm pan.

Beat cream cneese unti| liont ana tluttv;: graaually acda ¢

CUD SuqQar. mixina well.

Add eaas, one at a time., beatinaq

weil atter eacn aadition. Biend in voaurt.

Pour 1nto pan. bake in a 325 geqaree oven tor 45 minutes,

LeCi to room temperature. Retricerate over niaht.

B2rnish With perry torplng. ‘

U e ) G

HUCINr e Ssuaisr on frozen berries, stir and set as:ice.

s e es norouaniv. reserve pice, (aver ton O
trEeTacLe TN AS Perries as ovosSsinie,  Aud ARcuOan Laler
Iootre recarven ulce (O eaqual 1 cud., BCIng f)aur to 4

potirnag | jaanrd,

e ¢ minutes,

L2, o er e cornertareh 1nto 1.4 cub cold water and xno to

rFeturn to botutt., stir until thick, apout }

Pemove pan trom stove and place In cold

wvater, continue sticcina until cqol. Spoon over DP(‘I‘I?S.

vetr aerate.




LATAPED VeGE AR - CHieskCarn e

I 1.¢ cups ary breadorumos
}/d Cud butter, meteg
<

(B-ounce) packsaes gream creege, Sorteneq
(lHeutchate! cneese)

Z eqqs

1/3 cun all-purpose flour

1 (B-ounce) carton sour cream
1,4 Cup minced onion

1/4 tesspoon sait

1(4 teaspoon white pepper

?/4 Cup shredded carrots

374 Cup diced green pepoer

3/ 4

Cup diced sweet red peoper
Cucumber-~d; | | sauce

Garnlsh--cucumber slices., fresh dillweed

Lomty ne breagcrumbs ang butter:

o press on pottom and 1 1nch

fi1de= ot a Y-inch SPrinatocm pan. =~et side.

Best cream cheese at nigh spveed until |iant and tiutrv., Aaq
€eqaas, one at a time, beating wel| atter eacn acdition. Ada
tlour and next 4 inaredients: beat unti! blenned.

Pour about one-tourth ot sour cream mixture 1nto prepared
ban: sorinkle with carrots. Too with halt ot remainina sour

cream mixture: too with red pepper. Top with remainina sour
cream mixture,

Bake at aliu dearees tor l nour or untit set. 7Turn oven ort,
andg part-ally open oven door: leave cheesecake i1n oven 1
hour. “emove from oven, and let cool completelv. Cover and

chit!. Oberve with Cucumber-Diil Sauce. Garnish . :t
de< . r:d.

CUC .“5eP-uiLL SAUCE
' ] (8-ounce) carton plain vogurt

1/3 cup mavonnalse

172 cup unpeeied. chopped cucumber
174 teaspoon sait

174 teaspoon dried whole dillweed

Cont:ine all inaredients, stirring well: cover and chill.



DELUXE CHEESECAKE

1 2/3 cups graham cracker crumbs
174 cup sugar

174 cup plus 2 tablespoons butter, melted

3 (8-ounce) packages cream cheese, softened
t cup sugar

3 eggs

1/2 teaspoon vanilla extract

1 (16-ounce) carton sour cream

3 tablespoons sugar

1/2 teaspoon vanilla extract

Complne first 3 lIngredients, mixing well. Flrmly press

crumb mixture evenly over bottom of a 10-inch springform
pan.

Beat cream cheese untll 1light and fluffy; gradually add 1
cup of sugar, beating well. Add eggs, one at a time,
peating wcil after each addition. Stir In 1/2 teaspoon
vanilla. Pour into prepared pan. Bake at 375 degrees for
35 minutes or until cheesecake is set.

Beat sour cream at medium speed of electric mixer 2 minutes.
adc ¢ tablespoons sugar and 1/2 teaspoon vanilla; beat
addit. cnal minute. Spread over cheesecake. Bake at 500
, aeare. - for S minutes. Let cool t> room temperature on a

. gre r ki chill at least 8 hours. -
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IPIPLE CHUCULATE

1 172 cuns chocolate water crumns

12 cup butter, meited

3 eaas

34 cup suaar

3 (d-cunce) packaaes cream cheese, sottenea
2 teaspoons vanltla i

< ounces b+trecoweet chocoliate, melted
L an | BSPOOREG ORI

2 ounces white chocolate, meijted

PA

ounces sem)sweet chocolate, melted

Preneat oven to 350 degrees: butter 9-inch sprinatorm pan.
Combhine aeabam cracker crumbs. butter and suaar., Press
mivture i1nto bottom and 1 Inch up sides ot pan. Bake tor 10
minutea. Cool on rack and recduce oven to Z50 dearees.

feat cream cheese until liaht and tilutty; aradually add
suawr mivina well. Add eags, one at a time., beatina wvell
atter each addition. Add | teasooon of the vaniiia: beat
well, Divide the mixture into three bowis.

;MVCLL
St ir battesevweet chocolate and r—tablesposs—rum inte one
bortlion ot the cream cheese mixture unti1l blenced. Pour
Into prevared crust and spread evenly over the bottom.

'

-ir w-.'2 chocolate into second portion ot the cream cheese
w. octyre until well blended. Very slowly pour mixture over

€07 DRt «+ chocolate layer: seread evenly.
N §

orag moeriapeet chocolate, [ © Dot b= IO M. and

Ay Y@l L€33poon vanilla i1ntoc remainina cream cheese
mt sy ) well blended. Caretully pour -over wnite
cne LyvsT. seread evenly.

' ) \ Y
5o, ‘*ﬂvai »d nven (250 dearees) tor 1 1s2 hours or
WELRIN Lot e touch. ool to room temperature:

o B ow3gt 12 hours.




PRALINE CHEESECALE

a
o
N

cup3 araham cracker crumbs

tablespoons suyar

cup butter, melted

(H-Qunce) packaaes cresm CNePese. anttened
cup firmiv pacred |1aht brown suna’

t ablespoons all-purpo<se tlour
ecns

teaspoons vanilla extract
cup tinelvy chonped pecans

u

—_N N el
b

(N

Combine tirst 3 Ingredients, mixinag well. Press mixture
1nto a Y-inch sSpringtorm pan. Bake at 3bh deareeg tor 10
mipnutes, .

Beat cream cheeze untll liant and flut}v: aradual v ardd

it oon suagar and tiour, mixtinag well. Add eaqus., one at a
t1me. beatina well atter each addltion, =atic 1n vanilia and
becani.  Por inta prepared pan.,  Bake at ahl dearees tor 4u

tor 4 minutes, Let cool to room temperature on a wire rack:
retyriaer ate B hours,

- N . L

N i o ..
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¢ = Aspap Wovna e w-D»S\.LMQo.«Y’ oM wlew
b NS sy Von Bhae vkt Wil ot o TRy 0 bitfmi




Ll o

v 4

N o ]

CROCOLATE MARBLE CHenLnUaRE

4 3 Ccups chocoiate water Crumbs
o3 cun putter, me:ted
(n-ounce’ packaqes creim cneess, sorrensd
1.2 cups sugar
eqas
1,2 teaspoons vanilla extract
ounces semisweet chocolate, melted

N U —T -

Compine chocolate water crumps ang meited butter. sticring
well. Ficmiy press mixture event(v on pottom ana 1 tneh up

Sides ot a lU-inch sprinatorm pan. Bake at 35U qearees tor
S5 minutes,

Beat cream cheese until light and flutfv: aracuatiy ada
§uoar. peatina welil. Ada eqas. one at a time. peatina wetl
atter esch aaaition. Stir 1n vanttla. uiviae mixXture 1n
hatt: stir melted choccolate 1nto half ot the mixture. bPouc
N3+ o+ prain miXture into prepared pan: top witn natt ot
cnecolate mixture. Repeat layers to use all of mixture.
sent!v Swirt batter with a knite to create a marpble ertect.

Huxe ar 3bl agearees tor 40 minutes. Cool: chiil at teast 8
[A XSGR




GRUCULATE-GLACED TriPLE-LArEP CHepSEUALS

P cups cnocotate warer crumns
34 cup suaar. Nivined .
{4 cup plus | tapiesnoon putter. meited
” Lm-Ounce’ pick3nes creim cheese, surtened
- eaas
1 teacpoon varilita evtract. dviaed
b L l-punhre) sauare gem)oweet churai3d’e me - tel
{ 1 3 Cubs SOur cream. Q1 viQea
1 s cup tirmiv packea airk prowm Suaitr
} tapiespoon atl-purpoge tloul :
1 4 cup chopped pecans
S aunces cream cheese gortened
"1 o4 te3spoon aimond extract

‘ FOR CHOCOLATE GLAZE
(l-ounce) squares sem1 sweet chocotlate

14 cup butter

34 cup gitted powdered suaar
Z taplespoons water

1

teaspoOn vantiita extract
Y

Lono.ne cnhocolate Ccrumods. 1,4 cup suaqar and putter: bienc
s .. preas on bottom and 2 inches up Sides Ot A w—1naon
spcInQtorm pan. Set aside.

Lo ne 1 tm-cunge) packaae of cream cheese and 1 4 cup
eLanr r heart gntid brurry. Acaa )} eaa ana l-4 teaspann
voan ar pieng well. Stir in melted chocotate and 1.3 cup
St Loest, BpOON OVer chocolate crust.

.
e 0 -emi Nina tg-ounce) packaae ot cream checqe. brown
R TITE E AU REEA B S e R peat until tlutty. Add | eua and t-&
TS S P IL vant t1a: plend weil. oStir 1n pecans. SpuON over
e 2 javED . .

Loy, e Ounces cream cneese and remainina 1 -4 cup Suqar:
eyt L it UtV Add remalnina eqq, and blend well: 3sur
i Cracingna 1ocup or sour cream. 1.4 teaspoon vaniltla, and
ceagy,. extract.  Spoon gentily over pecan laver.
pwe 2t dAsH rwarees torl { hour: turn ort oven. and leave
cnee’ -axe 1N cven 3JuU minutes: partially open door Ot oven.
ano .eave cneegecake 1IN oven an agaditional st minutes. Let
cort to rooi temoecature. ¢hi1ll at teast B hours. kemove
trom ozh., Spread Warm chocolate giaze over cheesecake.

ChuUULATE GLAZE



GEFMAN CHUCDLATE CHEESEUCALE

Fur Crust. 7

4 t iblesooong CcOoCcoa

1 tabiespoons me:ted butter

Lo g cup tiaked coconut

& cups araham cracker crumbs

l. < cup suaar

1« cup tinely chopned pecans

For FILLING

i (lb-ounce) packaqe Baker- s sem: aveet

chocolate, mejited
cups heavy or wWhippiha cream

&

1 1°2 (B-ounce) packaqes cream cheese, snttened
1 13 cups suvgar

5} eaas, divided

Z teaspoons vanilla

1 cup sour Ccream

FUR GEPMaN CHOCOLATE FRUSTING
1/2 cup butter

3/4 cup evaporated milk
172 cup sugar

1/2 cup brown Sugar

1 teaspoon vaniila

3 eqgg yolks

2 cups coconut

{ 172 cups pecans

iy ORUST

Miv eoana. melted butter. coconut . cracker crumbs. suaar and
nec.te (na tood Processor. Press crumb mixture aitnna the
POt T and ‘ne si1des ot an unareased j0-i1nch sorinatorm pan.

“ere <oox vrsheated 35U degree oven tor 1U to 12 minutes,

<. o el .
byt S
oo+ ey rordten chozolate with whipping cream. 3tir until
o ste - Al plended. Combine cream cheese and suaar:
e Sy teont and flutfy. Add eaas, one at a time,
L wslt syeec eiwch aadition. Blend In vanitta and sour
oy i ohariste mixture.  Pour into crust and bake in
3 Y, 44y fecree oven about 1 Ls2 hours or unt1l! edaes
0sore spmyned L0 putr( ana crdck. Let cool.
po bt

Lot D ien iats e, e rapcrated milk. suaar. brown suaqar and
want ... Foims L0 & DL over medium-hiah heat. Femove
cregh, Ness -oana Hest o in eaqa yoliks. Stir 'n coconut and
ree A e Lsuread over top ot cheesecake. Rerriqerate

oversGEnt




FICH CHUCUHLATE CHRRESECARE

~
~

cups chocaolate water crumbs

teaspoon around nutmeg

cup butter. melted

(8~ounce) packaaes cream cheese. uottened
Cup suaar

¢

LAV ot

o
o]
O
(4]

(B-ounce) carton sour cream
(1-ounce) squares semisweet chocotate.
melted
tablespoom plua 3/4 teaspoon cocoa
17¢ teaspoons vanilla extract
2 cup whipping cream, whioped
Aaditional whippina cream (optional)
Aimonds (optional)
Maraschino cherrties (ontional)

Cr-LidNrer——
o

——

tombine chocolate water crumps, nutmeq, and butter, mixind
wel o, Press mixture 1nto bottom Ot a2 Y-inch Sprinarorm wansi
ttow to chill.

Reat cream cheese until tifaht and fluttvs arzduatly adad
suaar. miXing well. Add eaqas, one at a time. neatina well
arter each addition. Stir in sour cream, melted chocolate,
cocna. Aand vanilla: mixina weil. Gentiv toid 1n whipping
trraam: Snoon into prevared pan.,

e ot 30U Adearees for 1 hour. Turn oven off: alinw

“r zenecake to cool in oven 3U minutes, Open door, and aliow
1o cire to cool 1n oven an additional 3V minutes.
“escsgerate 8 hours. Remove sides of sprinatorm pan, and
" w,tn optional items.,




BANANA CHEESECALKE

FUR CRUST
3 tablespoons suaar

!

1 12 teaspoons |laht brown suqQar

374 cup all-purpose tlour

(o) tablespoons butter. melted

1l -2 teaspoons vanilla

3.4 cup tinely chopped pecans

FUR FILLING X

< (B8-ounce) packaqges cream cheese. ant tened

1 14 cups sugar

<2 1.2 tablesooons cornstarch

3 eans

1 14 teasocoons vanilla [*

gash salt

1 cup Ssour cream

2 17 tanhlespoons tresh lemon auice
v cup ripe banana nuree

FOR TUPPING

1 cup Sour cream

1/4 cup suaqar

14 teaspoon vanilla

cups tresh sliced truit (such as peaches.
strawberrlies. bluenerr!es, raspeperr:es)

<8

Fow UMUS)
compne suaars. tlour. melted butter. vanii{ila anda pecans:
My well, Lvenlv pat on bottom ot Y-1nch sprinatorm pan.

fFur #ILLING

seut cream cheese until llaht and tlufty: aradually aad
auusr . mix well., -Beat In cornstarch. Aad eqas. 1 at a
~ime. oeatina well arter each aadition. Acd vanilla, =alt.
Aur o<eam. 'eman guice and banana puree: beat weil. our
+ 1j:.v.ooapte voepared pan.

i 3mL deuree oven tor 40 minutes., Remove cake trom
st je3ve gven Qn.

P REN]

. PR AR

ol er Sour Cream. suqar and vanillia:s soread over
toih iy CheeSeCike., Bake cheesecaxe aadlitiienal Tl

,uTA oLt oven. Leave cheesecake 1N oven Wwith aoor

Soeso e, Kemove trom oven. Let cake ool to room
. .- e, PRetrigerate overniant, garnish with treen

et .




UPANGE CHEESECAKE

172 cups aranam cracker crumhs
taplesnoons sugar
4 cup plus 2 tapiesponna buttecr, me!lted

teagpoon tirand Macnier

(m-ounce) pack3iaes Cream cneese, sottened
cup suaqar

tantespoon alli-purpose tlour

eqgu

tanieapoons pDutter, mefted

tapleanpaon Grind flarnier

(li-0unce) 1IN MAannarin oranaes, ar3ined

T W TV

‘-mn;ne ::rat 4 inaredients in a Smatl bowl. mirinag vell.
Lrews mivture Into bottom and up s$i1des ot a8 Y-i1ncn
Sprinatoarm ovan.

kpat cream cheese until liant and tlutry. Graaually aaqd 1
fUD Suaar and filour, mixinag well. Adn eaus, one at a time,
neating weil atter each addition. stir in 2 tablesnoons
utter and 1 tablespoon Grand Marnier. Spoon into prepared
pan: bake at 37V5 degrees for 30 minutes.

gt cheesecake cool to .room temperature on a wire rack;
rerriaecate 12 hours. Hemove sides of Springtocm oans
sarnish cheesecake with mandarin oranges.



CHOCOLATE CHIP CHEESECAKE

1 cup chocolate wafer Crumbg

174 cup butter, meiteq '
2 (8-ounce) Packages cream cheese softened
3/4 cup sugar
1 (8-ounce) carton Sour graém, divided ¢
4 eqgs
\ 1 teaspoon vanilla extract
. 1 6-ounce) Package semisweet Chocolite chips .
v - > A "2 cup mar -
11/2 teaspoons lemon juice .
1172 teaspoons vanilla extract STV
Additional Semisweet chocolate chips B
_— . . .
Combine water Crumbs and butter, miing well. . Press mixture into bottom of a -inch springforW pan, set
aside. R J . N\ . A.‘
’ ] \‘ \
Bea cream cheese until: light and fiufty: graually add 3/4 cup sugar and 1/2 CUp sour cream, mixing well 3
€9gs. one at a time, beating well after each addition. Stirin 1 teaspoon vanifla and 6 onces of %
chocolatg chips. ‘onon into prepared pan. .
PR
Bake at 325 degrees for 1 hour. €00l at room temperature on a wire rack for 20 minutes.
Combine rémaining squr c¢ream, 1/2 cup sugar, lemon jyice, and 1 112 teaspoons vanilla, mixing well
gently spread over the top of cheesecake. Bake at 475 degrees to 5 minutes,

‘ .



