Easy Cherry Cheesecake

1 package (8 onnce) cream cheese

2 tablespoons lemon juice

1/2 cup sweetened condensed milk

1 9- or 10-inch grabam: cracker crust
1 can cherry Wilderness pie filling
Cool Whip
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Combine the cream cheese with the lemon juice
and milk. Beat until smooth.

Pour into the baked and cooled (or pre-made)
crust and top with the filling.

Chill thoroughly or freeze.

Serve topped with Cool Whip, if desired.

Per Serving (excluding unknown
items): 1308 Calories; 949 Fat
(63.5% calories from fat); 30g
Protein; 92g Carbohydrate; trace
Dietary Fiber; 306mg Cholesterol;
880mg Sodium. Exchanges: 2 1/2
Lean Meat; O Fruit; 17 1/2 Fat; 5
1/2 Other Carbohydrates.



