OREO CHEESECAKE
Crust:
25 Oreo creme cookies (approx.  2 ½ cups crumbs)


4 Tbsp. margarine or butter

Break up cookies in food processor or blender to make crumbs.  Add butter and mix.  Press evenly over bottom and 2/3 up sides of a 9" spring form pan.  Chill while preparing filling.

Filling:
2 lbs. (4 - 8 oz. pkgs.) cream cheese, softened


1 ¼ cups sugar


3 Tbsp. all purpose flour


4 large eggs, plus 3 egg yolks at room temperature


1/3 cup sour cream


1 tsp. vanilla


1 ¾  cups coarsely broken Oreos (approx. 15)

Beat cream cheese in large bowl with electric mixer on medium until smooth.  Add sugar, beating until light and fluffy, 3 min, scraping down sides of bowl.  While beating, add flour, then eggs and yolks.  Mix until smooth and add vanilla.  Pour half the batter into prepared pan and sprinkle with chopped oreos.  Pour remaining batter over and smooth.  Place pan on baking sheet in 425 degree oven for 15 min., then reduce temperature to 250 degrees and bake for 60 minutes.  Remove from oven and increase temperature to 350 degrees.  For topping:  mix 1 2/3 cup sour cream, 1/4 cup sugar, 1 tsp. vanilla.  Spread over cheesecake.  Bake 7 minutes to set.  Cool in draft-free place, cover and refrigerate several hours.  Remove sides of pan to serve.  Freezes well.

