am cracker crust:

p graham cracker crumbs
blespoons sugar

cup butter or margarine,

ese filling:

velopes unflavored gelatin
cup sugar A
easpoon salt 3 ¢

egg yolks e/~ c‘m/ L

ackages (8 ounces size) cream cheese (at room t
erature)
blespoons grated lemon peel

aspoon vanilla extract
¢ whites (at room temperature)

up sugar . -
tablesp:on cornstarch Ve C Wa 7 e

pints fresh strawberries, washed and hulled

erve Vs cup. With back of spoon, press rest of mixi
‘ bottom of a 9-inch springform pan. Refrigerate.

, % cup sugar and the salt. In small bowl wit
‘sk beat egg yolks w1th mﬂk until smooth; gra

? coating @ ;
" heat and @




Slowly add cooled custard beatmg at low speed j
blend. Set in a bowl of ice water to chill, stir
asionally, until mixture mounds (partially set) whe
d with spoon. i

eanwhile, at medium speed and using clean beate

eat egg whltes until soft peaks form when beater

owly raised. Gradually add Y cup sugar, beatmg u;
ff peaks form.

‘Add beaten egg whites and the sour cream to che
Ixture; beat at low speed just until smooth. Turn inte.
ared pan, spreading evenly. Refrigerate until firm:
d well chilled, at least 4 hours or overnight. oy

laze 1 hour before serving. In small saucepan, com-
sugar and cornstarch. With fork, crush 2 ps
Iries. Stir into sugar gnixture with % cup wal
ing to boiling, stirring, buntil thickened and trani
t. Strain and cool.

lo serve: Loosen side of pan with spatula, remg
[range some berries over cake. Top with som e




