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No Bake Cheesecake

Crust:

1 package of graham crackers
1/2 cup sugar

1/2 cup melted butter

Put one package of graham crackers into a large plastic bag
and seal it. Crush the crackers with a rolling pin. Combine
the crackers in a mixing bowl with sugar and melted butter.
Press the mixture into a 9-inch pie pan and let cool.

Cheesecake:

8 ounces soft cream cheese

8 ounce tub whipped topping
1/2 cup sugar

In a large bowl combine soft cream cheese, whipped topping
and sugar. Blend until smooth and creamy. Pour mixture into
the cooled crust and then refrigerate for two hours. Remove
from refrigerator 20 minutes before serving and drizzle
caramel and chocolate syrups on top.

3 e e s







