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Desserts/Chocolate Chip Cheesecake

(From Steve Lewis’ sister, Bonnie)

A. Crust:
20 oreo cookies, finely crushed
3 tablespoon butter, melted

1. Mix and press firmly in 9 inch spring-form pan.
2. Bake at 350 for 10 minutes.

B. Filling:

3 80z packages cream cheese, softened

1/2  cup brown sugar

1 teaspoon vanilla

4 eggs

8 0z semi-sweet mini chocolate chips

1. Beat cream cheese, sugar, vanilla until smooth. ) i )
From the kitchen of David and Jennifer Deaven




