Cheesecake Filling

Yield- 4 seven-inch rounds

Sugar



7 1/2 oz

Shortening


4 1/2 oz

Cream together then add the following mix until smooth

Salt



½ tsp.

Cream cheese


1lb + 1 1/2oz.

Bread Flour


1 1/2oz.

Vanilla



1 tsp.

When smooth, add one egg at a time fully incorporating after each one, be sure to scrape at the halfway point and again before adding milk

Eggs



7 oz.

Add milk slowly while mixer is running on slow speed. Be sure to stop mixer and scrape every so often. Smooth mixing leads to a smooth and creamy cheesecake.

Milk



5 ½ oz.

Pour into four seven inch round pans and bake at 300 degrees for 25 minutes Approx.. Times may vary depending on the oven. This is set for a convection oven.

