
 
To freeze cheese cake: place cooled 
cheese cake in the freezer (if baked in a 
spring form pan remove the sides) after 
1 hour, use a knife to separate the 
cheesecake from the pan bottom. Slide 
it onto a foil-wrapped piece of heavy 
cardboard. Wrap in plastic wrap, then 
carefully place it inside a large freezer 
bag or wrap it in heavy duty aluminum 
foil. It is always a good idea to Label 
and date. Retain the best quality 
freezing for more than a month is 
not recommended. 

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

This cheesecake is so creamy and delicious. Easy to make and is 
just a wonderful dessert.  It is really great topped with your 
favorite fruit.   

Cheesecake with Sour Cream 

 

• 1 cup graham cracker crumbs 

• 1/4 cup sifted flour 

• 1/2 cup ground almonds 

• 5 egg yolks 

• 1/4 cup melted butter 

• 2 tablespoons lemon juice 

• 1 1/2 pounds cream cheese, 

• 1 teaspoon vanilla extract at room temperature 

• 1/2 teaspoon almond extract 

• 1 1/4 cups sugar 

• 1 cup sour cream 

• 1 teaspoon salt 

• 5 egg whites 

Mix together the crumbs, nuts and melted butter. Pack 
onto the bottom of a greased 10-inch spring form. Chill 
30 minutes. 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

Beat together the cheese, 
1 cup sugar and the salt. 
Add the flour and 1 egg 
yolk at a time, beating 
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Newborn Star Boy Cookie 
Gram 

 

Celebrate the birth of their little "star" with our 
iced cookie gram just for new baby boys. Each 
jumbo (4-5" in diameter) iced cookie is hand-
decorated with a different design, and we even 
include 3 personalized cookies so you can 
include all of the newborn's birth information. 

 
Price: $ 29.00 - $ 80.00 

 
 

until very smooth. Beat in the lemon juice, vanilla, 
almond extract and sour cream.  

Beat the egg whites until soft peaks form, then 
gradually beat in the remaining sugar until stiff 
but not dry; fold into the cheese mixture. Slowly 
pour into the prepared chilled spring-form. Bake 
in a preheated 325° oven for 1¼ hours. Open the 
oven door and leave cake to cool for 1 hour. 
Remove from oven and finish cooling on a cake 
rack, then chill before removing the sides of the 
pan. 

Serves 10-12 
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