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Pr&bakaé 5ra_ka.w\_ cracker oru.j'(’
11/4 cups sugar

b thsp cornstarch

1/2 tsp salt

11/4 cups water

2 ‘(“75? butter

2 +5P lewon zaS‘{'

1/2 cup lemon juice

2 thsp Lemon juice

11 oz. Soft cream cheese

3/4 cup confectioners sugar

WL\.LPF&C‘ crean.
11/2 cup heavy whipping cream

2-3 thsp confectioners sugar
few drops of vanilla extract

Dérec“(:owj'

G—m—(— with 3/4 cup of SugGar n G Saucepan Add your cornstarch and saté

and mix '('oge“«er well. Add your water and Po.a—ce Your Saucepan over
mediwm heat. Bring to a boil and add your remaining sugar. Continue
mixing wntil a thick custard forms. Remove from the heat and add your
butter, lemon zest, and lemon juice. Mix 4‘05&4%»— '('(«-orou.gf«iq and set
aside. To make your whipped cream cheese fillling first chill a bowl and
Your beaters in the refrigerator. Tn qour bowl add qour heavy whipping
cream, covvf‘ec{'f,onevs' Sugar, and vanilla extract. Bea:(- it Your mixer
wntil your whipped cream forms. In ancther bowl add your cream
cheese and add owr confectioners Sugar over 4 Mix the cream cheese
and Sugar 405&"‘(«.&? as best yow can and fold in gour w(«u,PPec_l cream. Mix
tn your Qamow)u.(x,& and mix one Q&LS‘{' time. Grab your 5ra_b\am cracker
crust and spread your cream cheese whipped filling along the bottom,
but leave a Uitle for a Garnish. Grab qour lemon custard and spread over
yowur crean cheese fuwwﬁ Put the V‘&S'(’ af your cream cheese fuwvu; &
Paﬂ'm/, bag and garnish to qour liking. R&frég&ra}a over v\i,ﬁ‘«.‘(’ and serve.



