Easy to make the "busy-day” way—

Pudding eecake
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 CREAM CHEESE

“BUSY-DAY” LEMON CHEESECAKE

1 hrge(Snz.)MlgeBnrdm‘lCrum Cheese . 2 cups whole milk
" LEMON / i 1 package Jell-O Lemon Instang Pudding
& R——— /| ey =t S-inch graham cracker crust
g — [ & ' Stir cream cheese untjf Yory Soft; blend in 14 cup mifk. Add remaining
D‘F milk and the pudding mix. Beat slowly with 88 beater just until wej)
oo-th-nesg mixed, about 1 minute, (Do not overbeat.) Pour at once into graham
‘[‘}]e tart-sweet sm . cracker crust. Sprinkle graham cracker crymps lightly over top. Chily
: Instant Pl.]dd'ng— about an hour, Serve (o g delighted people— 5 real party dessert—
Jell-O Lemon thanks to Jell-O fnssamy Pudding and Borden’s Cream Cheese, =
the mellow *2718 of P 5. It takes the specia) qualiies of Jeii Instant Pudding Y
P ch eese — to make this luscioyy cheesecake, This particular recipe can
Bordens Cream ol be made with any other ingtant or cooked pudding, s
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