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	divider 4: DESSERT
	Recipe Name: MINI BLUEBERRY CHEESECAKES
	from the kitchen of: liagriffith.com
	ingredients: • 1 cup gluten-free graham cracker crumbs• 3 Tbsp butter• 4 8oz packages cream cheese, softened• 1 cup sugar• 3 Tbsp of gluten-free flour mix• 4 eggs• 1 cup sour cream• 1 Tbsp vanilla• 2 cups fresh blueberries
	directions: For crust: Combine crumbs and melted butter. Press into 24 cupcake lined pans. Bake at 350 degrees until lightly browned. Let cheesecakes cool.For filling: Preheat oven to 450 degrees. Combine cream cheese, sugar and GF flour into large bowl. Mix at medium speed until well blended. Add eggs one at a time mixing well after each addition. Blend in sour cream and vanilla. Spoon into par baked crusts filling to top.Bake at 450 degrees for 5 minutes. Reduce oven temperature to 250 degrees and bake for 30 minutes. Your cheese cakes will puff into a rounded top then crack. Then they will settle back down to a flat top. To insure your cheesecakes minis are done you can tap top to make sure that you see no jiggle and use a toothpick to test the texture. Let cool on rack. Top with fresh blueberries and serve.
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