BAKED (Plain Vanilla) CHEESECAKE
(Condensed Milk Version)

Crust:
l cup graham cracker crumbs (6-8 whole crackers)


¼ cup margarine or butter, melted


2 Tbsp. sugar

Filling:
3 (8 oz.each) pkgs. cream cheese, softened


1 (14 oz.) can Sweetened Condensed Milk


3 eggs - room temperature


dash of salt


¼ cup lemon juice

Combine crust ingredients and pat on bottom of lightly greased 8 inch spring-form pan.

Filling:  Beat softened cream cheese in mixing bowl until fluffy.  Beat in eggs, condensed milk and salt until smooth.  Stir in lemon juice.  Pour into prepared spring-form pan and place on a cookie sheet or large piece of foil.  Bake @ 300 degrees for 50 minutes (until a 2-3 inch area in the middle is still slightly soft).  See Tips on Baking Cheesecake for remaining directions.  Serves 12

Strawberry Sauce:  Thaw and drain 10 pkg. frozen strawberries, 1 Tbsp. cornstarch.  Place cornstarch in a small sauce pan.  Gradually stir in the juice from the berries, cooking over medium heat until slightly thickened.  If the sauce gets too thick, add cool water a little at a time until the thickness is satisfactory.  Add the drained strawberries, cool and spoon over slices of cheesecake as it is served.  If berries aren't attractive, puree mixture and spoon over each serving.

Variation:  Chocolate Cheesecake (Condensed Milk Version)

Crust:
1 ¼ cup chocolate creme-filled cookie crumbs (approx. 12 cookies)


¼ cup melted butter or margarine

Filling:
3 (8 oz. each) packages cream cheese, softened


1 (14 oz.) can Sweetened Condensed Milk (not evaporated)


1 ½ cups semi-sweet chocolate chips 


  or 8 (l oz.) squares semi-sweet chocolate- melted


4 eggs,   2 tsp. vanilla extract

