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hat would
you do for a
plece of
cheesecake?

True cheesecake iovers might
scale Mount Everest or para-
chute from 1,500 feet in pursuit
of a bit of this dessert of des-
serts.

But luckily, most cheesecake
lovers wlill never be put to the
cheesecake [oyally test — It's
as readlly avallable as your
kitchen, The only test most of
us face is the willpower test; at
more than 300 calorles per nar-
row slice, moderatlon s the rule
for weight watchers,

THOUGHTS DRIFT skyward
when describlng the creamy
delights of cheesecake — food
of the gods, heaven on ecarth,
manna {rom above. Somehow,
only superlatives apply,

The devollon to cheesacake
dates back to ancient Greece
between 800 and 700 B.C. Leg-
end has it that cheesecake was
popular with the first Olympic
athletes, who ate it for quick
energy.

The world's oldest cookbook,
written by a Greek and pub-
lished in 228 A.D., included the
carllest written cheesecake re-
clpe. The Romans acqulred a
love of cheesecake after the
conquest of Greecs, and as tha
Roman Emplre spread through
Europe, so, too, did the love
and pursult of the perfect
cheesecake.

AND THE checsecako craze
contlnues today — it Is tied for
first place with apple pie as
Amarlea’s favorite dessert, ac-
cording to a recent Galtup Poll.

Still considered a specialty
dessert, cheesecake can bs
percelved as complicated and
time-consuming to prepare.
Surprlisingly, it can be one of
the easlest desserts to make.
Requiring few steps and the
choicest of ingredlents, It can
be prepared ahead of time with
littfe last-minute attentlon.
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ALOHA CHEESECAKE

1 cup vanilla wafer ceumbs

Y cup margarino, metted

2 8-0z. pkgs, cream chease, sofiened

4 cup sugar

2Thsp. milk

2eggs

V4 cup chopped macadamia nuts, toastod
18%-oz. can crushed plneapple, drained
1kiwl, pesled, sliced

Combine crumbs and margarine; press onto bottom
of 9-inch springtorm pan, Boke at 350°, 10 minutes.
Combing cream cheese, sugar and mitk, mixing at
medium speed on electric mixer until well-blended.
Add oggs, ono al a time, mixing well after each addi-
tion. Stir in nuis; pour over crusl. Bake at 350°, 45
minutes, Laosen cake from rim of pan; cool before
removing fIm of pan. Chill. Bafore Serving, top with
frult. Makes 10-12 sorvings.
o

BLACK FOREST CHEESECAKE

1cup chocolate waler crumbs

3 Thsp. margarine, melied

2 8-0z pkgs. cream cheesa, softened

% cup sugar

2egps

16-0z. pkg. semi-sweet chocolate pleces, melied
Y% tsp. aimond extract

121-0z. can charry pio filling

whipped topping

Comblne crumbs and margarine; press onto bottom
of 9-Inch springtorm pan. Bake at 350°, 10 minutos,

Combine cream cheese and sugar, mixing at medI-
um speed on eloctric mixer untll well-blonded. Add
aggs, ono at a time, mixing well after each addition.
Blend In chocolate and extracl; pour. ovor crusl. Bake
a1 350°, 45 minutes. Loosen cake from rim of pan;
<00l betera removing rim. Chill overnight,
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CHOCOLATE CHEESECAKE

1 cup graham cracker crumbs
2 Thsp. sugar

3 Thsp. butter, melled

3 modium bananas, peeled
21sp. untlavored gelatin

2 Tbsp, golden rum

2 eggs, separated

4 cup chocolate syrup

% cup sugor

1 tsp. vanilla extract

¥4 1sp. ground cinnamon
18-02. pkg. croam cheese, softened

Comblne ¢rumbs and sugar, Mix In butter untl
blended. Pal In botlom and sldes of 7-Inch tart pan
with removable bottom. Bake In 400° ovan 8 minutes
until sot and slightly browned, Cool.

Purco one banana in blender. Soften golatin In rum.
Comblne puresd banana, egg yolks, syrup and sugar
In top of double boller. Cook over bolling water 10-15
minules, stirring, until mixture thickens. Stir [n gelatin
mixture untll dissolvad, Remove from hoat. Stir In va-
nllla and cinnamon. Beat cream cheese. Beat in ba-
nana mixlure. Coo! unti! It meunds on a spoon. Boat
egg whites untll stift, Fold into chocolata filing. Pour
Into proparad crust, Refrigorato 2-3 hours or over-
night. Slice remaining banonas, Arrange over top,
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For those who prefer the
pure, unadulterated flaver of
plain cheesecake, there's the
Classic Cheesecake below,
which can be accompanled
with any of the multitude of
fresh or canned fruit toppings
avallable.

CLASSIC
CHEESECAKE

2 Thsp. grahom cracker crumbs
4 8-0z, pkys. croam choese,
soflened

1cup augar

40ggs -
1tap. lomon Juice

Y tsp, vanilla

Y tap, lomon rind

% eup apricot prosorves
2Thsp, wator

1qt. whole strawborrios

Sprinkle bottom of iightly
greased 9-inch springlorm pan
with crumbs, Combine cream
cheese and sugar, mixing at medi-
vm speed on elocirlc mixer until
woll-blended. Add eggs, ona at a
time, mixing well after each addl-
tion. Blend In Julce, vanilla and
rind, pour Into pan, Bake at 350°,
50 minutes. Loosen cake from rim
of pan; cool betare removing rim.
Comblne preserves and walter;
heat thoroughly, stirring occasion-
ally. Arrange strawberries an top
of cheosecake; spoon proserves
mixture over strawberrles. Chill,
Makos 10-12 servings.

FOR THE more adventure-
some, there are recipes to
tempt the most discriminating
and varied tastebuds. Some of
the finest are listed below.

Hawailan flavors are fea-
tured in the Aloha Chesese-
cake, topped with a crushed
plneapple and kiwi frult garn-
Ish. Black Forest Cheesecake
features the flavors of a favor-
ite German speclalty dessert.

Pumpkin Splce Cheesecake
is a creamy, lightly splce con-
coctlon of cream cheese and
pumpkin baked in a
gingersnap crust laced with
Just a hint of orange. Lovers of
rum ralsin Ice cream wil! go for
Rum Ralsin cheesecaks, ac- -
cented with brown sugar, rum,
raisins and an unusual and
crunchy oat crust and topping.

liustsation by MARY MERZ

Garnlish with shaved semi-sweet chocolate, If desired,
Make 4-6 servings.

PUMPKIN SPICE CHEESECAKE

Glngor Snap Crust (bolow)

3 8-0z. pkgs, cream chaose, softoned

% cup granulated sugar

% cup lirmly packed brown sugar

2 tsp, pumpklin ple spice

218p. vanilla

6oggs

116-0z can or 2 cups mashed cooked frash pumpkin

Prepare Ginger Snap Crusl, Chlll, In large mixing
bowl, beat together cream cheess, sugars, spice and
vanllla 8t high spead untii flutty. Add eggs, one at a
time, bealing well after each additlon, Beat In pumpkin
untll blended. Pour Into chilled crust. Bake In preheat-
ed 350° oven untll knife Inserted near cenlar comes
out clean, about 1 hour 15 minutes. Turn off oven,
Allow cheesecake to cool [n oven with door ajar 3¢
minutes. Continua to cool on wire rack, Refrigerate
untll firm, at Joost 8 hours or overnight, To serve, re-
mova rim of pan and cut Inlo wedges. Garnlsh with
arange peel spiral, If desired.

Glinger Snap Crust:

legg

1Tbsp. butter, melted

2 cups crush ginger snaps (about 30-35 2-Inch cook-

es)
1 Tbsp. grated orange poatl

Boat together egg and butter untll well-blonded. Stir
In crushed glnger snaps and orange peel unil thor-

oughly combined. Press firmly onto botlom and up
sides of lightly greased 9-Inch springfarm pan,

RUM RAISIN CHEESECAKE

1 cup cats, uncooked

% cup chopped nuts

3 Thsp. margarine, melled

8 Thsp. packed brown sugar

2 8-oz. pkgs. cream chease, softened
' cup granulatad sugar

- Y cup ftour

2eggs

% cup sour ¢cream

3 Tbsp, rum

2 Tbsp. margarina

% cup packed brown sugar
% cup ralsing

¥a cup chopped nuts
2Thsp, oats, uncooked

Combine oats, nuts, margarine and supar; press
onto bottom of 8-Inch springform pan, Bake at 350°,
15 minutes,

Comblne cream cheess, granulated sugar and 2
tablespoons fiour, mixing at medium speed on eleclric _

- mixer untll well-blended, Add eggs, one at a time, mix.

Ing well after each addition. Blend In sour croam and *
rum; mix well. Pour over crust. Cut margarine Into .
comblined remalning flour and brown sugar untll mix. »
ture resembles coarge crumbs. Stlr In ralsins, nuts and
oals. Sprinkie over cream cheese mixture, Bake at .,
350°, 50 minutes, Loosen cake from rim of pan; cool *
before removing rim, Makes 10-12 servings.




