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/,Dinne, Cheesecake
12-16 5evw‘hde

Crust

| cup grahavn cvatker crumbs

3 +ablespoons sugav

/g +etaspoor cinmaraon

3 Hublespoons butttyr, rmé /#ed
Mix gvaharm-cvacke~ Crunmibs SWGav ari
Clnviarvonn . Mix i bubtér wiih -A‘.-.Jyv"/'/oS,
Gvease +tme bottomm anmd sides of g 9-sret
Spn'hj"Fo»"M pan. Press cvumbs g bodtomn
and wpe sidés of pan 4o o a +hia crust.

Cheesecalce Filling

o/ +f¢$p‘oo-.$ | erron zest
3 80z packagesof cviwmclesse
1 tup Sujaw‘
’Rf teaspoor salt
J— e(jgs
///o? ou,;aS S0V CVeain
//2 +te5poor vanille
< Jablespoors sugar

PVE/’\@M oven 1o 350°F. Beat /erion zog -
Grd vedar clietse gt i bdinmm Speed

wnti] creamy. A4dd Sugar, Salt amd 495,




Rl Divine Chetstcale
beat at medium Speede yn il blended.
Beaut 70 miutes /ah(ger- wn kil i xhure
/s $moo%,oveam9 avd Jewmon - toloved.
Pour 1t pan. Bajke Lor 4 mminutes
unti| cake i's set. Rewmove AV Plua- OVUS
and ool on Cake ratk 20 rihwtes.

7’02&’.”59 ; Bt’d?" Souv créamr, Varilla o nd

Sugav- uwi! sugav- dissolves. Powr over
Cake and bake fo s0 M utesS. JReroved

and cool COmp/CJ'eiy.ﬂi E?lﬂjeva}f'e— fov
-Zata.gs befo e Serwl«\j o freeze Lo
long e S*Ofage.
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