
  MOM K. CHEESECAKE – (Family favorite) 
 

 

CRUST 

 

 2 ¼ C. Graham Cracker Crumbs 

 ½ C. Soft Butter 

 ½ C. Granulated Sugar 

 1 ¼ tsp. Cinnamon 

 

Mix together. 

Press into buttered 9 x 13 pan. 

Bake 5 min. at 375 deg. 

 

FILLING 

 

 3 (8 oz.) Pkgs. Philadelphia Cream Cheese 

 1 (3 oz.) Pkg. Philadelphia Cream Cheese 

 1 C. Granulated Sugar 

 3 Large Eggs 

 1 tsp. Vanilla  

 

Cream the cheese. 

ADD 1 egg at a time and mix. 

ADD vanilla and mix. 

Pour into crust. 

Bake at 375 deg. For 20 min. or until toothpick comes out clean in center of cake. 

 

TOPPING 

 

MIX   1 tsp. Vanilla 

           3 Tbsp. Granulated Sugar 

           1 Pint Sour Cream 

 

Pour mixture over the cheesecake. 

Bake at 500 deg. For 5 min. 

 

Put in refrigerator and cool for several hours. 

When cool, cover with saran wrap to keep fresh. 

 

 

 


