LEMON CHEESECAKE BARS

maryanne
2C
ALL PURPOSE FLOUR

1/2C
POWDERED SUGAR

1C
2 STICKS BUTTER SOFTENED

1 8OZ PHILLY CRM CHEESE SOFTENED

2 LARGE EGGS

2/3C
5 OZ CAN CARNATION EVAPORATED MILK

1/2C
GRANULATED SUGAR

1TBLS
ALL PURPOSE FLOUR

1TBLS
LEMON JUICE

2tsp
GRATED PEEL OF LEMON

1tsp
YELLOW FOOD COLORING (OPTIONAL)

1C
SOUR CREAM

PREHEAT OVEN 350* 

COMBINE FIRST 3 INGREDIENTS AND PRESS INTO BOTTOM OF 13X9 PAN  BAKE 25MIN

COMBINE NEXT 9 INGREDIENTS AND BLEND TIL SMOOTH( CAN USE A BLENDER) YOU CAN ADD SOUR CREAM OR SPREAD ON TOP AFTER BAKED 15 MIN TO SET

SPRINKLE TOP WITH CONFECTIONATE SUGAR  -- CUT INTO BARS

