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Porowrm, A5 o 48 minutes. Cool. bvap
inm & rossting pan.
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Fillimoe Beat the cveam chesse on med speed until smooth., Sodd 25 cups suger and beat dust
urtil liaht ard fluffy, =coraping the zides of the bowl ard hesters a3z needed. Slowly best in
% oo sour ovaan, then eoss, L isblespoon vanills and bobh citvos zestsy ek
oo whip. Four indo coolad orast.
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Brirmo s medium saucepan or kettle of seter to s boil, Gertly place the rossting pan in the
o Four i ercooesh hot oester o ooms about halfesy up the side of the sprinoform pan.
Bake the cake for 4 hour arod 18 minutes,

Mesrwhile, stiv boosther the vemaining sour oream, suoar anod vanilla Spreasd over the top
of the cooked cheesecabke and veturn o the oven for 5 minutes, Turn the oven of . cook the
chesszecaks in the residual healt in the overn for 4 hour.

Fomovse cake from roasting pan o o8 rack, Fun s knife svound the edoss zrd cool o room
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temperature. Dover and refriocerate a2t least 8 hours o owerniaohh.

Frirmg cake to voom teme 38 minutes before sevwing. Femows ring. e s kndfe in warm water,
fo

wips dry before slicing sach piacs,



