BCB'S CONVERTED LINDY!'S STRAWBERRY CHEESECAKE

2 cups gmbham crucker crumbs sbriciolare " biscolti con farina integrale ¢ malto}
. peresempio : Pavesi ¥ Digestive’, Satua “Cruscor’,
3 cup melted bulter (= 6 tablespoons = 809) Barg(l.; " migmi " > =
i = 3/y4 american stick
3 ‘t’ab\espoms sugar (ﬁ{ burro fuso zucchero
(.. o] e ’
3 Boz creamcheese (FOOM .l-em{ \ure} 3 2009 scatole di Kraft Philade|phia FCRMAGG(O
ly'-l cup sugar «— 4 100g scatola di Prealpi Quick ' QUARK !}
. 2Hoz ~ G159
2 ‘fab\espvons flour \ ammorb‘kd’&o M
farina

}ﬁ J('C-:qspwr\ vanillg —~_

i vamglia 2 pacdhetti
41 feaspoon lemon peel <  buccia di limere
4 teaspecon orunge peel 4—  buccia di omncla
3 €ggs | € 3 pyova intere
1 egg yolk : « tuorlo.
L3/1c cup whf\a\)(ngcreqn\ (or milR) < panna montatq (o tatte)

Lcupd .1300Hre , toblesponay cucchiciata , teaspoon = cucchiano
blender = {rullatore

(1) Combine cookie crumbs and sugar, thenadd bulter.  Press everly on botform: and sides of 9
springform pan. Bake 5 minutes at 350°F((80°C). Cool.
(@) Bedl cream cheese until suft. Blend in sugar, a bitataime. Add other ingredients in
sucession (eggs coe ata ’hrr%e) . Rutin spongform pan.
(3) Bake 1012 minutes at 500°F (260°C) , then 1 hour at 200°F (95°C).

(H) Cool cutside oven (dmﬁ :ﬁ'ee P&Qoe), rHIN'{"S: The femperature is very importunt . Too much
neat and the checsecake will rise and then fall. Too
lithie and tt won't bake. Since oven thermometers dontt
exist here Tuse a scientific thermemeter to corttrel the
femperature, Tt roy tuke 1Y houss at 95C before
the sucface feels firm to thetouch. T putthe cake

TOPPING ;

1 quart (21 \itro) fresh stwbemes, < Srugole fresche
washed and bulled '

3/(-( Cup sugar <« zucchero directly o the refrigem’mr to ool an hour or two
before arrunging the berés gntop (otherwise they
W cwd w a 9 3 P
cup uwoter < qquaﬁe da : will sink 1), T crugh the struwbernes (A The

(2 feasgz:on comstarch <« umide di gmno blerder first instead of last amdl csol the syrup

: . . in the re_ﬁ'u erotor while puthng the remainin

nchof satt \ dis {In Jrgerar pumng 3
P of < przzico disde _ berrics on the cake.  For best resulfs refrigerate
1 teaspoon butter € burro Many hours  (or overmight).

Crush about 1 cup berries i a saucepan. Add restof ingredients except bulter,
_S’ni’nhg constantly , boi) mudure forabout 2 minutes . Blend in butten

Remove f\fom heat, pour (n blender and purce.  Let wol slightly.

Arrange whole bermes on cheesembke  and spoen glaze over Hhem, Cnill several hours.

PINEAPPLE SUBSTITUTION (ANANAS)

‘*“’; ¥ C‘uf‘3or4rl‘095 ofoncmas frbmqlqrgei '
Can and amnge n 3 onsective angs on

cheecernire . Crush rest of ananas plus

(\W ,7 N énoqgh ﬁ‘vm ?‘”Oﬂ’ers"‘ﬂo\\ cony 1o make




