NEW YORK STYLE CHEESECAKE
Crust:
3/4 cup graham cracker crumbs


1 Tbsp. sugar


2 Tbsp. butter or margarine, melted

Filling:
1 small pkg. lemon pie filling mix (not instant)


2/3 cup plus 1 Tbsp. sugar


1 cup milk


8 oz. plus 3 oz. cream cheese, softened


16 oz. cottage cheese, pureed


4 eggs,    1 tsp. vanilla

Grease sides of 9" spring-form pan.  Mix crust ingredients and press firmly into bottom of pan.  Combine pudding, sugar and milk in saucepan.  Cook and stir until the mixture comes to a full boil and thickens.  Pudding may curdle, but will become smooth again when boiling.  Remove from heat.  Beat eggs until stiff and foamy.  Add vanilla.  Puree cottage cheese in blender or food processor.  Mix cheeses with eggs and slowly add cooked pudding, while mixing.  Bake @ 300 for approximately 85 min. or until set.   Cool then chill before serving.  This is a keeper!

