Woolworth’s Famous Icebox
Cheesecake

No flour , No oven, only simple and easy ingredients.we offer
you a recipe " Woolworth’s Famous Icebox Cheesecake ”

— How to prepare !

1 package lemon Jell-0

1 cup boiling water

7 ounces cream cheese

1 cup grainy sugar

3 large spoon lemon juice

1 box Carnation Evaporated milk, chilled
Graham crackers, mashed
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For Complete Cooking Instructions Please Head On Over To Next
Page Or Open button (>) and don’t forget to SHARE with your
Facebook friends

— How to make !

STEP 1 : We Dissolve Jell-0 in boiling water. Let it cool and
thick .In mixer we beat sugar ; cream cheese and lemon juice
until smooth . we add thick jell-0 and beat
Beat cream cheese, sugar and lemon juice with mixer until
smooth. Add thickened Jell-0 and beat fully.

STEP 2 : In a other bowl, we beat the Carnation milk until
fragile. Add cream cheese with Jell-0 mixture and beat well
with mixer.

STEP 3 : We spread filling over and top with more mashed
Graham crackers. let it until cool in refrigerator . Bon
appetit dears !
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