
Cheesecake  by  Lynn's Recipes

Click on the picture above to watch my video demonstration of this recipe.

A really good basic cheesecake recipe that is easy to make and really delicious.  This is a really
creamy layered cheesecake.  You can serve it with fruit, praline sauce or whatever you choose.

Ingredients:

Crust:

1-1/4 cups graham cracker crumbs
¼ cup sugar
¼ cup softened butter

Combine and spread on bottom and about  1/2" up edge of a 9" spring form pan that has been
sprayed with cooking spray.  Bake in a preheated 375° oven for 8 minutes.  Cool.  Reduce oven
temperature to 350°.

Cake:

1 pound (2-8 ounce packages) cream cheese, softened
2/3 cup sugar
4 eggs

Cream the cream cheese with mixer and add sugar.  Mix well.  Add eggs 1 at a time and mix
well after each addition.  Pour this mixture into the prepared crust.  Bake for 30 minutes in the
preheated 350° oven.  Let cool 10 minutes.
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Topping:

1 pint sour cream
½ cup sugar
1 teaspoon vanilla

Mix by hand in a small bowl.  Spoon onto the cake part and cook for 10 more minutes at 350°. 
When done, cool completely on counter and then cover with plastic wrap and refrigerate
overnight.

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
Instagram
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Click here for a handy Conversion Chart
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