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cream cheese untll lloht and Huttv. and 
3H0 mlx velw. Add eons one at a tlme. mixnnu well 
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CRUsT
1 1/2 CUD8 crushed fl1fl"°F5"a“S

cun chonped P8¢@"5'
tablesnoons butter. melted
cun sucar _

around 
3 (B-ounce) oackaces cream cheese. 
1/3 cup brown suuar

cuo sudar
eoua

4 end VOIKS
1 1/2 tablespoons all—nurnose rlfluf
1 teasnoon cinnamon

teaspoon each around 

CUP UUmDkln DUT@e

cuo sour cream
table8poon$ dark rum
teasnoons vanilla exrracl
Decan halves tor narnlsh

i\.-  "'

Heat oven to $50 decrees. Lidntlv butter 9—:ncn scrlnotorm
nan. Mlv all the crust lnqredlents untll crumna are
molstened. Press over bottom and up sldes or buttered nan.
Bake 10 mlnutes. Let cool 

neat oven to 425 deqrees.
llaht and fluffy.

tlme.

Beat cream cheese and both suqars
Beat in egos and eqq yolks one at a

Add tlour and splces and mix until blended. Add
numokln. sour cream. rum. and vanilla: mlx adaln untll well
blended. Do over beat. Por flllind into nrenared nan.

Bake cake 15 minutes. Reduce heat to 250 decrees and bake l
hour. Turn oven ott and let cool in oven several hours.
_Petr|derate cheesecake until cold. Garnlsh wlth necan
fi&|V€S-



‘s.

tablespoons amaretto 
tun sllced 

' qrated chocnlcte 

\ AnAlv=n"».- 

' 3'4 cums 
1/4 cu D sudar - . _ r. 3 canlesooons 

‘ <5-ounce: nackaues 
Cub audit . _
900$ 
Cub amaretto

1/2 cups sour cream
tablesnoons suoar - '

1Q 0 \ A

tlrstcrumb mlx:
"Fe on and 1/2 lncn9- »

$DflDg:Q{m .

. l; uF$€Sd lnoredlents. ml<lnu well. 
the a

bean . 1-lntll llcnc and 
- bcatlna uell. - __ .. - Add one a '"“‘

F‘1<‘-H aO('lI'i0n .>rlr in cun am 
Into nan at Jib dBQF¢"5 

=“1"HYes or mlzture ls sen. -
' ' ~ s

2 .:=mlee:>oons SLKIBF. and 2 .
Ht-r well‘ ard scoun cver cheesecake. at bub

" cool to room °“ -
- . 5. drated chocol»t¢- —-~
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_ _ Db Mtfllflb 

D5¢F"m
cups cuc butter- cream cheese.
(U—ounce) nackafie
cubs 
ecds

_ 2
creme de mentfle 
nackaue Andes Hln 5

w

‘ nfl~ ref» chocolare wazer crumnfl and l lnch uvFlrmlv press mlxture evenlv on sldes 
dwflfa 1U-lhCh srlnqtorm nan. minutes,

_Bear crea
suuar.
alter e
Pour

. . Iv add. m cheese untll lloht and TIMP. beatlnu wellbeatlnd uell. Add eQQ8- °“e 
nthP-.. - q creme dc W9ash addltlnn. atlr ln vanllla an .

lnto orenared nan.
\

I. l., CF10at deqreee for 4b mlnutes. Remove T
on Lhlll tor at least U hours. Place Andes 

qarnlsh.

,1,‘
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(J
1 s cup 
1 cun qflham . gtened
l=4 cup 
5 lD5. 
1 can C“
1 cup semlaweet cub 
4 
1 

Uomblne crust Aand 1'. . n _ glrmll l_ ; chll|-
1nqredlenta- van t lnch un the slde ot a Add eons. °"e 

- - rfV= - - no

atzer each Pour 
nd |- Cfil\|I JUU Ufiqrges when moved. snakes onlv slidntlv near C9

tnorouohlv. '

bake a



el 1 4 cuuq chnnalate wafrf 
tahlesooons SHQBI

1'2 taulesooons butter
1/A cup ngavy Of‘ WDIDDIUQ cfylD5-

cup mlnlature semlsweet 
ld d .ortfl"°”

° nackaaes cream 
cup suuar
tablespoons il0UF
cup marshmallow cream

1/Z teaspoons vanllla 
5 laroe ecds. at room 

cun chonoed toasted 
chocolate-dlpned pecans -

Q pnffl lnQ . || lnore l. -325 decrees. 
- and process untll smo -
SPflnq1orm Pan.

Cream and 1/4 cup chocolate chlos ln small saucepan
Over melledi cool.~ . st colate I9boat lldht and tlntrv. Hfiil '"
"""f- then chocolate mlxture marshmallow cream and 
untll ' ' ' heat lfl eons one at a tlme. oearlflfl """

¢a¢n adnltlon star lfl remalnlhu d/4 con chocolate
1/4 cun pecans. Pour unto can 8"" 

remalnlnu l/4 CUD pecans.

l hour or untll center ls almost rlrm. cool to room
and then rerrlqerate over hlqht. darnlsn W\Y"

uecans.
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BEPRY CHEE$ECAKE

Thls cheesecake can be the berrv of vour cnolce 
bluenerrv. rasnoerrv. or blackberry). “

\

1 cun nraham crumnq .
3/4 cuo suuar '
1 1:3 cun voaurt lD€TlY tlavor or cnn-ce»
2 euqs _ ' ,
2 cu—ounce) cream cheese. 
Tuevlne
1 nackaue ox trozen 
1'4 cup water ‘ -
2 tablespoons cornstarch
1 CUD SUQ&C

Blend the cracker crumbs. 1/4 cuo suqar. and 1/4 cuo melled
nutter. and lane the bottom ot a 9—lnch surlnatorm nan-

I

Beat cream cheese untll llqnt and tlutrv: qraauallv ado 1'2
cun suaar. mlxlno well. Ada euas. one at a tlme. heatlnu 
well atter eacn audition. Blend in voourt.

nan. bake ln a 325 ceqree oven tor 45 mlnures.

in room temaerature. Refriqerate over nioht.

HBFHLBH wlth nerrv tonolnq. '

on frozen berrles. stir and set Aszfle.

lF"F -’l\,l)!‘Ol.ll1fll\'. !‘83F."‘\'P IUICFP. 0'

warn as nerrles as nossloee. Auc Phnuun waner
n IHICP to equal 1 cum. nr:vn llfiulfl 

lnto 1x4 cuo COIO water and ace to
'D'li!UQ Ilflnld. to boll. stlr untll thluk. amour I
"ta ¢ Remove ban trom stove and nlace ln cold

conrlnue stlrrlnq untll cool. Snnon over berrles.
aerate.



VLGLTfi5-t 

1 cums or? 
CH0 butter. me'teo

4 id-ounce; oackifies cheese. sorrnneo
_ (neutcnatel cneese)
¢ eoos

B\l~Puroose flour
1 4 <8-ounce) carton sour cream
/ cuo mznced onlon

1/4 teaspoon Salt
1/4 whlte oeooer

CH9 shredded carrots
CUP diced qreen oeooer

/ cuo diced sweet red Denper
Cucumoer—dlll sauce
Garnlsh--cucumber slices. fresh dlllweed

homhlne nreadcrumbs and butter: Dress on oottom and 1 lncn"U 9.. lflf‘-‘H SD!'H'lGIOCl'l\ nan. SHIE-

cream cheese at hlqh soeed until lloht and tlurzv. 
°°°s- °“° 3 well atter eacn acdltion. Add
tlour and next 4 lnoredlents: neat untll nlenned.

Pour about one-tourth or sour cream mixture lnto preoared
nan: sorlnkle wlth carrots. Too with halt or remainlno sour
cream mlxture: too wlth red nepper. Top wlth remalnino sour
cream mlxture.

Bake at deorees tor 1 hour or untll set. Turn oven ort.
and nart'allv ooen oven door: leave cheesecake ln oven 1
hour. Remove from oven. and let cool comoletelv. Cover and
cnllf. serve wltn Cucumber—Dlll Sauce. Garnlsn . zt
de=.rvd.

SAUCE
' * (8-ounce) carton olaln voqurt

1/3 cuo mavonnalse
1/2 cup unpeeled. choooeo cucumber
1/4 teasooon salt
1/4 teaspoon dried whole dlllweeo

Comnlne all inoredlents, stlrrinq well: cover and chxll.



DELUXE CHEESECAKE

1 2/3 cups graham cracker crumbs
1/4 cup sugar
1/4 cup plus 2 tablespoons butter, melted
3 (8—ounce) packages cream cheese. softeh8d
t cup sugar
3 eggs
1/2 teaspoon vanilla extract
1 (16-ounce) carton sour cream
3 tablespoons sugar
1/2 teaspoon vanllla extract

Comblne flrst 3 lngredlents. mlxlng well. Flrmly press
crumb mixture evenly over bottom of a 10-lnch sprlngform
P611 0

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

Beat sour cream at medlum speed of electric mlxer 2 mlnutes.
Add b tablespoons sugar and 1/2 teaspoon vanllla; beat
addit.onal mlnute. Spread over cheesecake. Bake at 500
uegre.~ for 5 minutes. Let cool to room temperature on a

z chlll at least B 
2’

\"‘ 

\S 

.
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UdUUULHTb

1 1/2 cuns chocolate water crumns
1/2 cup butter. melted
3 E005

3'4 cuo suoar
3 <u—ounce> oackaues cream cheese. SOttenPfl
2 teasnoons vanilla
2 ounces e+++eesue0t chocolate. melted

2 ounces white chocolate. melted
Z OUIICGS S€l'l'H3\~I88t chocolate. melted

Preheat oven to 350 deqrees: butter 9-inch sprinotorm nan-
Uomhine crumbs. butter and suuar. Press
mivture into bottom and 1 inch uo sides of nan. Bake tor 10
minutes. cool on rack and reduce oven to zen decrees.

Beat cheese until lidht and tluttv: draduallv add
suoir mivinq well. Add ends. one at a time. beatinu well
ai*er each addition. Add 1 teasooon of the vanilla: beat
well. uivige the mixture into three bowls.

Stir chocolate and into one
norrion or the cream cheese mixture until blended. Pour
into ureuared crust and spread evenly over the bottom.

chocolate into second nortlon ot the cream cheese
until well blended. Very slowlv pour mixture over

chocolate laver: soread eveniv.

chocolate. and
ieasuoon vanilla into remainino cream cheese

well blended. Caretullv nour over white
screed evenlv.

oven (250 decrees) tor 1 1/2 hours or
_; touch. Uool to room temnerature:

~ iz hours.



PRALINB UHEESEUAEE

CUD8 araham Cf3Ck8F crumbs
tablespoons suqar
Gun butter. melted
l8—ounce) pacvaoes cheese. 9H?fPfi€G
cuo firmlv backed lioht brown 
tablespoons all—ourpose ilour
P1109
teasooons vanilla evtract
cuo tineiv choooed uecans

Uombine tirst 3 lnqredients. mlxlno well.
inzo a 9-lfiCh snrlnotorm Pen.
minutes.

Press mixture
Bake at ahn decrees tor 10

heat crnam cheese until lloht and nraduallv 
hiown and tlour. mlxinu well. Add euus. one at a
time. hearino well alter each addition. in and
hflflihfl. Pnr lntn nrenared DJH. have at tor 4U
\u minules. Let cool to room temnerature on a wire rack:
fPl(lflPr1lP H hnurfi,
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CHUUOLATE MAPBLE 

CUBS \-‘if9l." CFUHEDS
" 3 CU" OUCt8!'. IYl9!T.?d

(B-()UflC€J D5CK&OP‘3 cream CY'lt'l.":‘-I3. 

CUBS suoar
eoos

1/2 teasooons vanilla extract
ounces semisweet chocolate. melted

Comoine chocolate water crumbs and melted butter. stlfflfiq
well. Firmlv areas mixture eveniv on bottom and 1 inch ufl
sides or a lU-inch snrlnatorm pan. Bake at 350 decrees t0f
5 minutes.

beat cream cheese until liqht and tluffv: qraduallv add
sudar. oeatind well. Add ends. one at a time. beatino well

O arter each addition. Stir in vanilla. uivide mixture in
hair: stir melted chocolate into half ot the mixture. Pour
Hal? olain mixture into brepared ban: too with halt or
chocolate mixture. Reoeat lavers to use all or mixture.

swirl batter with a knite to create a marble ezrect.

at dedrees for 40 minutes.
71¢: if -“J .

Cool: chill at least 8



TR1PL£—LAi£P 

2 cuus chocolate wazer crumoa
J 4 con sunar. nlvlfled _
l 4 cnn plus 1 tablesnonn butler. melted

oackaoes cream sortened

teasoonn varllla olvxoeo
\l—uunce) semlcveet ChuPfil5'P me 

.\ >- 

L 1 a cubs sour cream. olvloeo
1 1 cun IlFmlV nacxeo cark suuar
1 taolescoon all-nuroose tlour '
1 4 CUD cnoooeo oecans
b~ ounces cream cheese sorteneo
1.4 teasooon almono extract

FOR CHOCOLATE GLAZB
6 n1—ounce) squares semlsweet chocolate

l/4 cun butter
cup sltteo nowdered sucar

¢ taolesnoons water
l

teaaooon vanllla extract

uomc.ne chocolate crumos. l/4 cup suoar ano cutter: blenc
on oottom and 2 un sloes or a v—lnch

snrlnotorm oan. Set asloe.

2 nackaoe or cream cheese ano cun
tlurrv. Aoc 1 euo and 

v3n~ nlenn well. Stlr ln melteo chocolate ano con
.;eem. over chocolate crust.

' .

-em; nlno lb-ounce: nackaoe or cream brown
tlcur: neat untll tluttv. Add 1 ecu and 1/2

- wiflll|3$ oleno well. star ln pecans. aooon over
l"|'\l" "--Y _

ounces cream cheese and remalnlno cup suoar:
llurrv. nod remalnlno ecq. and blend well; stlr

[H 1 cup or sour cream. 1»4 teaspoon vanllla. and
extract. snnon qentlv over necan laver.

~-~e al tor 1 hour: turn ort oven. ano leave
ln oven au mlnutes: nartlallv onen door or oven.

ano -nave ln oven an aooltlonal oU mlnutes. Let
to temoerature. Chill at least U hours. 

rrom nan. Spread warm chocolate qlaze over cheesecake.



4 lanlesvoons cocoa
tablespoons melteo putter

l»¢ cup rlakeo coconut
4 cups uraham cracker crumos
L 4 cup suoair

cup tlnelv chopned pecans
Fufi FILLING
1 packaoe baker's seminweet

chocolate. melteo
2 cups heavv or whippino cream
l 1’z <B—ounce> packaoes cream cheese. sozteneo
1 cups suoar
8 eoos. divided
2 teaspoons vanilla
1 cup sour Cream
FUR GERMAN CHOCOLATE FRUSTING
1/2 cup butter
3/4 cup evaporated milk
1/2 cup sugar
1/2 cup brown suqar
1 teaspoon vanilla
3 eqq yolks
2 cups coconut
1 1/2 cups pecans

hlv cocoa. melted butter. coconut. cracker crumbs. suoar and
;n a tooo processor. Press crumb mixture alone the

sides ot an unoreased 10-inch sprinqxurm pan.
350 degree oven tor 1u to 12 minutes.

~ - '
with whipplnq cream. Stir until

u ite :n nlenoed. Combine cream cheese and suoar:
and flutfv. Add eocs. one at a time.

eich addition. Blend in vanilla and sour
late mixture. Pour into crust anc bake in

a : decree oven about 1 l/Z hours or until eooes
:é to putt aha crack. Let cool.

. milk. suoar. brown suoar aha
to a ooii over meoium—hioh heat. 

:rom neat in eoq yolks. Stir rn coconut and
top ot cheesecake. Rerrioerate



PICH UHUUULATE 

N cups chocolate water crumbs
teaspoon oround nutmcq
cup putter. melted
<8-ounce) packaoes cream cheese. 
cup suoar

COOS
to-ounce) carton sour cream
<1-ounce) squares semisweet chocolate.
melted
taolespoom plus 3/4 teaspoon cocoa

1/2 teaspoons vanilla extract
/2 cup whipping cream. whipped

Additional whippinc cream (optional)
Almonds (optional)
Maraschino cherries (optional)

c ~

UOmDlfl8 water CFUMDS. HUCMEO. and MIXIUQ
mixture into bottom pt a 9-inch sprindrorm pan:

illflw tn Chill.

heat cream cheese until l:loht and fluttv: craduallv add
suuar. mixind well. Add eoos. one at a time. heatino well
airer each addition. Stir in sour cream. melted chocolate.
cocoa. and vanilla: mixind well. Gentlv told in whipping
cream: snoon into prepared pan.

anu decrees for 1 hour. Turn oven otf: allow
to cool in oven 3U minutes. Upen door. and allow
to cool in oven an additional 3U minutes.

"erale 8 hours. Remove sldes of sprinqtorm pan. and



BANANA CHEESECAKE

FUR CRUST
3 taolesooons suoar
1 1/2 teaspoons lioht brown Suoar
6/4 cuo all-ouroose flour
b tablespoons butter. melted
1 l/z teaspoons vanilla

cun tineiv chopned pecans
tuk FiLLlNG
¢ <8—ounce> oackaoes cream cheese. sortened
l cuns sonar
a tabiesooons cornstarch

- eons '
l l/4 teasooons vanilla _

oasn salt
cup sour cream

l~z taniesnonns rresh lemon JUICG
cuo rioe oanana ouree

‘UR TUPPING
cun sour cream

/4 cun suoar
/4 teasooon vanilla

cuos tresh sliced rruit isuch as Peaches.
strawberries. blueberries. 

[\

combine suoars. tlour. melted butter. vanilla ano oecans:
well. hveniv oat on bottom of 9-inch snrinotorm nan.

€iLL1N$
beat cream cheese until lloht and tluftv: araduaiiv aod

mix well. in cornstarch. Aoo eons. 1 at a
oeatinu well after each aooition. Aoo vanilla. salt.

our iemon JUICE and banana puree: beat well. Pour
into oreoareo nan.

in deuree oven tor 4b minutes. Remove cake trom
C-V€'fi OH.

cream. suoar and vanilla: soread over
CHPCSQCBKE. Bake aoditionai in

-. 021 oven. Leave cheesecake in oven with door
Remove trom oven. Let cake cool to room

Herrioerate overnioht. Garnish with xresh
frifll’. .



UPANUE CHEESECAKE

b—l cups oraham cracker crumbs
tablespoons suoar
cub plus 2 tablespoons butter. 
teasooon Grand Marnier
to-ounce; packaues cream cheese. sorrened
cup suoar 
tanlesonon all-purpose tiour
8 qi.'i‘3

butter. melted
tamlecnoon Grand warnier
<li—ounce> can mdHfl1flfl oranoes. GFBIHFU

-L

4 lnoredients in a small bowl. MIYIHQ uell.
into bottom and up sides or a 9-inch

sprinuzorm nan.

cream cheese until ilqht and tlutrv. Graouaiiv 1
duo suoar and tlour. mixlnq well. Add euus, one at a iime.
oeatino well after each addition. stir in 2 tablesnoons
nutter and 1 tablespoon Grand Marnier. Spoon into prepared
pan: oake at 375 decrees for 30 minutes.

Let CHGESECSKE cool to.room temperature on a wire rack:
rerrioerate 12 hours. Remove sides of sprinotorm pan:

cheesecake with mandarin oranoes.



cilooouire QHIP Cl-EESECAKE

1 cup chocolate waier crumbs 

1/4 cup butter. melted ~
2 (&ounoe) packagescreani cheese, sohlld
3/4 cup sugar '
1 (8-ounce) canon sourqralm, divided
4 eggs
1 teaspoon vanilla extract

_ 1 (6<>w\<=e) pacliage semisweet cnocoileehlps‘ 112 cup sugar"
1 1/2 teaspoons lemon iuice  

1 1/2 teaspoons vanilla extract  '-
Additional semisweet chocolate chips ’_

_ I

Combine water crumbs and butter, mixin
aside. g well. Press riimiire into bottom of a 9-Inch set

\ “ _ _ _ 0 Be! cream cheese until; light and llully; gradually add 3/_4 cup sugar and 112 cup sour cream, mixing well. '\
eggs, one at a time. beating well alter each addition. Stir in 1 vanilla and 6 onces of chocolate chips. _§poon into prepared pan. - _

Bake at 325 degrees for 1 hour. Cool at room temperature on a wire rack ior 20 minutes.

p sugar, lemon juice, and 1 1 I2 teaspoons vanilla, mixing well;
eesecake. Bake at 475 degrees tor 5 minutes.

Combine remaining sour cream, 1/2 cu
gaitly spread over the top 01 ch

Cool to room temperature on a wire rack; relrigerate 8 hours. Flemovlldes of springiorin pan; sprinkle 
additional chocolate chips aiflund top edge and in center of it desired.


