CHEESECAKE yields one 8x8x2 inch cheesecake




                  recipe developed by The Clever Cleaver Brothers®
1 teaspoon lemon juice



  
  1/2 teaspoon vanilla

8 oz. cream cheese




  
  1/4 teaspoon Aromatic Bitters (optional)

1 cup sour cream




  
  3/4 cup sugar

8 oz. Ricotta cheese





1 1/2 tablespoons flour 

2 large eggs






1 1/2 tablespoons corn starch

4 tablespoons butter, melted & cooled

       
        your favorite jam (optional)








        
        maraschino cherries for garnish

1.
Place lemon juice, cream cheese, sour cream, Ricotta cheese, eggs, melted butter, Aromatic Bitters, and 
the vanilla in a glass mixing bowl.

2.
Using an electric mixer, whip the ingredients, starting on slow speed to incorporate the ingredients and then increasing the speed.

3.
In a separate bowl, use a fork to mix sugar, flour and corn starch. Slowly add these to the other bowl, mixing with the electric mixer.

4.
Pour into a lightly buttered 8x8x2-inch glass cake pan. Shake the pan to evenly spread the batter.

5.
Place in the center of a preheated 350-degree oven. Bake for one hour and turn off the oven. Leave 
the cheesecake in the oven for an additional two hours.

6.
Remove from the oven and let cool. Refrigerate.

7.
You can spread your favorite jam over the top of the cheesecake and serve it right out of the pan,


topping each piece with a maraschino cherry. Or, prior to spreading the jam, do the following:

8.
Run a knife around the outside of the cheesecake and carefully slide a spatula under all sides of 

the cake to loosen it from the pan. Turn the cake onto a cutting board.

9.
Place a serving platter on the cheesecake and, holding the platter firmly to the cake, turn the 

cutting board over so the cheesecake is right-side up on the serving platter.

10.
Spread some  jam over the top. Cut the cheesecake and top each piece with a maraschino cherry. 

