Gary’s Cheesecake

Crust:

2 C. finely crushed graham crackers

½ C. Butter, melted

¼ C. sugar

¼ C. Brown Sugar (key ingredient)

Filling:

3 Eggs

16 oz. cream cheese (blocks of cheese)

1 C. sugar

¼ C. brown sugar

2 tsp Vanilla

2 C. sour cream

Directions:

Prepare crust: Mix crackers and sugars, add to melted butter. Mix well. Press into a 12” pie plate and set aside.

Prepare Filling: Add all filling ingredients to blender. Blend until smooth and creamy. Pour filling into prepared pie crust. Bake @ 375 degrees for 35-40 minutes.

