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f lour , he k ing pwd, &Ild salt . Beat ~e ll . 1/ 2 
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1-1 /4 cups Kroger® Graham Cracker Crumbs 
(about 15 squares) 

2 tablespoons sugar 
1/3 cup melted butter or margarine 

Combine all ingredients; press onto bottom and 
sides of greased 9-inch pie plate. Bake in pre­
heated moderate oven (350°) 12 to 15 minutes; 
cool thoroughly. Fill with chiffon or cream pie filling. 
Makes one 9-inch crust. 

NOTE: For two 8-inch crusts, use 2 cups crumbs, 
3 tablespoons sugar and 1/2 cup melted butter 
or margarine. 



PREP. TIME: 10 min. + refrigerating BAKE TIME: 45 min. 

3 pkg.(8 oz. each) PHILADELPHIA Fat Free Cream Cheese 
3/4 cup sugar 

1 tsp. vanilla 
3 eggs 

IIJ cup crushed low fat graham crackers 
1 can (20 oz.) reduced calorie cherry pie filling 

MIX cream cheese, sugar and vanilla with electric mixer on medium speed until well blended. Add 
eggs; mix until blended. Spray 9-inch pie plate with no stick cooking spray; sprinkle bottom with crumbs. 

POUR cream cheese mixture into prepared pie plate. 

BAKE .at 325°F for 45 minutes or until center is almost set. Cool. Refrigerate 3 hours or 
overnight. Top with pie filling. Makes 10 servings 

Variation: Substitute 3/4 tsp. almond extractfor vanilla. 

Nutrition Information Per Serving: 200 calOries, 2.5g fat, 75mg cholesterol, 400mg sodium,32g carbohydrate, ,1 9 dietary fiber, 139 protein. 
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Pumpkin bread .;. .~. 

cup fresh pureed pump~in .. 
cup sugar '.'. 

% cup oil 
2 eggs . . 
1Y2 cups.. all-purpose flour 
1 teaspoon bru<i nQ soda 
1 teaspoon baking powder 
1 teaspoon nwtmeg. 
1 teaspoon cinnamon 
v... teaspoon salt .. 
'/; '. cup chopped nuts 
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Grease' 2 SWlaIl loaf pans. In a 
larg~'~wl~ ;~~bine all ihgredi~nts. 
POUI:i batter nrto the prepared pans 
and bft"ke in' a 350-degree oven for 
50 minutes. Mak~ 2 loaves. '(From , 
Country inn and lJed and Breakjas( J 

QJokboo~ /;>y Kitty and Lucian May-, . . 
nard.) 
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