New York Cream Cheesecake

From the Philadelphia Cream Cheese Package – 2008

Prep:  25 minutes

Bake:  1 hour 10 minutes at 350 F.

1 cup 
graham cracker crumbs

1 cup plus 3 Tbsp. sugar, divided (1 cup, 3 Tbsp.)

3 Tbsp. butter or margarine, melted
2 ½ lbs. Philadelphia Cream Cheese, softened

3 Tbsp. flour

1 Tbsp vanilla

3 eggs

1 cup Breakstone’s or Knudsen sour cream  (brand name doesn’t really matter)

1 can (21 oz.) cherry pie filling (optional)

DIRECTIONS

Mix crumbs, 3 Tbsp. sugar and butter; press onto bottom of 9-inch springform pan.  Bake at 350 F. for 10 minutes.  (we don’t bake this, it makes the crumbs too crispy for our taste)

Beat cream cheese, 1 cup sugar, flour and vanilla with electric mixer on medium speed until well blended.  Add eggs, 1 at a time, mixing on low speed just until blended.  Blend in sour cream.  Pour over crust.

Bake at 350 F for 1 hour or until center is almost set.  Run knife around rim of pan to loosen cake; cool before removing rim of pan.  Refrigerate 4 hours or overnight.  Top with pie filling.  Makes 14 servings.

NOTES FROM US:

A springform pan is one which has two pieces:  a bottom and a round side piece that fits into the bottom.  It has a clasp on the side piece which lets you open it and loosen it when the cake is cooled; then you take it off of the cake, leaving the cake on the bottom until all of the cake is eaten.  I will try to find a picture of such a pan.  It is hard to lift pieces out of a rigid pan and the pieces will tend to fall apart, but, of course, it will still be delicious.
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