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Servinms ¢ 12

Hmoumt Measurs Imovredient - Freparation Method

gt
1452 cups graham oracker orumbs
4 tablespoons Sugar
1id cup buther - melbed

1= bite-zire pearut bubhber cups
Fillirm

1 ounoes craam chasss - voom Temp
A ELEET

4 oup 311~p:xs.n~z:=s:s-5: flowdr
1 beaspoon amilla sxiract
& R

Forahest oven o 358, Place & paper cupoaks linsr in sach oup of & stendard muffin pan.

To maks orush, in s bowl, combine orahen ovacker ovumbes, sugsr, arnd melbed butter. Pres
ceust drkn bottom of esch muffin cope Pob L pesnut botter cup dndo the center of sach orusth,

Beat ovean chesss with & micer until fluffu. Add suosv, Flour, and vanilla, beating well. Hodd
sons, Loat & time, besting afher sach ons. Spoon midhurs inko cups. Bake until set, about 28
mirnstes, Cool oonsletelu



