Apple pie (no crust)

1 cup flour

1 tsp baking powder

½ tsp salt

1 egg

2/3 cup shortening


2-¼ cups apples

1 Tbsp lemon juice

1/3 cup sugar

½ tsp spices

2 Tbsp brown sugar



Mix 1 cup flour, baking powder, ½ tsp salt, 1 Tbsp sugar, egg, shortening and ¾ cup water.  Beat for 2 minutes.  Pour into pan.

Pour in apples, lemon juice, 1/3 cup sugar, 2 Tbsp flour and spices.  Do not stir.  Sprinkle with brown sugar.  Bake at 400 degrees for 35-40 minutes.  You can use a can of apple pie mix instead of fresh apples.



Miniature cheesecakes

3 - 8 oz pkgs cream cheese

2/3 cup sugar

3 eggs
1 tsp vanilla

1 box vanilla wafers

miniature cupcake liners

Mix first 4 ingredients together until smooth.  Put vanilla wafer in bottom of cupcake liners.  Fill with cream cheese mixture to top.  Bake at 350 degrees for 15 minutes.  Top with one or two cherries from pie filling mix.  Makes 40 cakes.  Very easy!


Cherry cheese pie

1 - 8" or 9" baked pie shell

1 - 8 oz pkg cream cheese

1 - 15 oz can sweetened condensed milk
1/3 cup lemon juice

1 tsp vanilla extract

1 - 1 lb 6 oz jar cherry pie filling

Soften cream cheese to room temperature.  Whip until fluffy.  Gradually add condensed milk while continuing to beat until well blended.  Add lemon juice and vanilla; blend well.

Have pie crust cooled (or use crumb crust).  Put about ¼ of the pie filling into the bottom of the crust.  Pour cheese mixture on top of it.  Chill 2-3 hours in refrigerator before garnishing top of pie with remaining pie filling.

