STRAWBERRY BOTTOM CHEESECAKE
Makes eight Servings; Prep Time:  20 min:  Total Time: 4 hr 20 min

Ingredients

4 ounces cream cheese, softened

¼ cup sugar

½ cup sour cream

1 ½ cups frozen non-dairy whipped topping, thawed

¾ cup strawberry glaze, divided*

1 Keebler Ready Crust Pie Crust (Graham, Shortbread or Chocolate)

Directions

1. In small mixing bowl beat cream cheese and sugar on medium speed of electric mixer until fluffy.  Add sour cream.  Beat until combined.  Fold in whipping cream.

2. Spread half of glaze in crust.  In medium bowl gently stir together strawberries and remaining glaze.  Spoon into crust.  Spread cream cheese mixture over berries.

3. Refrigerate at least 4 hours or until set.  Garnish as desired.  Store in refrigerator.

Tip
*Can’t find strawberry glaze?  Use the following recipe:

2 tablespoons sugar

2 tablespoons cornstarch

3/4 cup water

1 tablespoon strawberry flavored gelatin

In small saucepan stir together sugar and cornstarch.  Stir in water.  Cook and stir over medium heat until boiling.  Stir in gelatin until dissolved.  Used immediately in recipe.

