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CRUST:

01 cup sifted flour

0 1 teaspoon grated lemon rind

01 egg yolk

0O % cup sugar

[ 1 teaspoon vanilla

0 % cup butter, softened (NOT margarine)

FILLING:

0 2% pounds cream cheese, room tempera-
ture

003 tablespoons flour

0% teaspoon grated orange rind

0O % teaspoon grated lemon rind

[ 1% cups sugar

0 % teaspoon vanilla

05 eggs

02 egg yolks

0 % cup heavy cream

...............................................................................................

INSTRUCTIONS: Preheat oven to 400°,

CRUST: Work all ingredients together quickly with fingers
or in food processor until blended, adding a bit of cold water if
necessary to make a light dough (it will be fairly sticky). Press
%5 of the mixture onto the bottom ONLY of an 8- or 9-inch
springform pan, smearing as necessary to cover evenly. Bake
the bottom of the pan in the preheated oven for 5 to 12 min-
utes, until delicately colored. Increase oven temperature to
550°. Remove from oven*and place sides of pan around bottom.
Press remainder of uncooked dough around sides, about 2
inches high all around.

FILLING: Blend cream cheese, flour, rinds, sugar and vanil-
la. Add eggs and yolks 1 at a time, blending well after each.
Fold in cream. Pour into dough-lined pan and bake for 12 min-
utes. Reduce temperature to 200° and bake 1 hour. Remove
from oven and cool on a rack, then chill overnight before serv-
ing.



