NO EXCUSES LEFT CHEESECAKE

This is your basic emergency cheesecake | for use on foreign turf
where few resources are awailable. We got cornered info this one in Rome,
having extelled the virtues of cheesecake fo the wrong displaced American, who
courttered our excuse of traveling without recipes with a 1950 Bety Crocker cockbodk
older than all ofus, Sure encugh there was the following cheesecake recipe in it

Bea? 4 egg whites unti/ stiff, fold in 1 cup sugar:

Bedt three  Sounce packages cream cheese unti| sof+ or cries of uncle are heard.
Then fold in egg whitfe mixture and L teaspoon vanilla.

Boke at 350° for 25 mmdtes, [180°c]

Meanwhile blend 2 cups seur cream , 2 tablespoons sugar, Z teaspoon vanill
and slap on the cake for an additional 5 minutes at 475° [245°C]
When we tried it the cream cheese wasnt thin encugh o allow anything T be felded

info it lefalene the meusey lccking egguhifes so we added an egg yolk ﬁrsl‘ Magbe it
had scmething o do with The fuct that we beat the sugar up with the cream cheese
instead of the eggwhites ,who knows.  You gotta be flexible 0 this business, Like we
tsed four 100 gram pockages of cream cheese (kmfl- Phibo\elp’htq) since ounces don't
live 1n Eurvpe. And there wasn't any vanilia on hand ("cn”busﬁoo"of powdered vanilla

So we groted some [emon peel info iT Instead . Hey,why mot 7 Thenext hitch was
the sourcream, There tsn't any sour cream in Thaly. You folks in Ttaly can ﬁy mixing
2 small packages of Foerello and 4 small ygurt dopplia panna, which we couldnt f1nd
cither. Throw in some sugar to sweeten tup. We had to use seme ktod of wierd heney
Havored yogurt but the guests never knew the difference.  Just before serving the chilled
ke Lue threw on some thawed frozen struwberries (drained of wurse). Didnt know they
existed inThaly butcur ﬁtend really came Through en thatene. The dn bob cooking team
dfsdai.med all resmnslbfli@ for the result but it turmed out fo be g hit anyway .

what do ‘H)eg Rnow.




