



Cream Cheese Squares





5 Tbs Margarine		8-oz pkg soft Cream Cheese


1/3 C Brown Sugar		1 Egg


1 C Flour				1 Tbs Milk


¼ C Chopped Walnuts	1 Tbs Lemon Juice


½ C Sugar				½ tsp Vanilla





     Cream Margarine & Brown Sugar.


     Add Flour & Nuts.  Mix well.


     Set aside 1 C for topping.  Press remainder in bottom of 8” square pan.


     Bake at 350° for 10min





     Blend Sugar & Cheese until smooth.


     Add Egg, Milk, Lemon Juice, & Vanilla.


     Pour over crust.


     Sprinkle with Topping.


     Return to oven for about 25 min





     Cool in fridge before cutting into small squares.
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