Cherry Cheese Pie

Ingredients
	20
	Graham crackers – finely crushed

	¼ cup
	Margarine or butter

	¼ cup
	Sugar

	8 oz
	Softened cream cheese

	2 Tbsp
	Milk

	1 cup
	Sugar

	2 cups
	Cool Whip

	1 – 23 oz can
	Cherry pie filling


Preparation
Preheat oven to 375. Combine graham cracker crumbs, margarine & ¼ c sugar in bowl,  Mix until crumbly.  Press into greased 9x13 inch pan.  Bake at 375 for 5-8 minutes.  Cool.  Beat cream cheese, milk and 1 c sugar in mixer bowl until light and fluffy.  Fold in Cool Whip gently. Spread over crust.  Top with pie filling.  Chill until ready to serve.  Yield: 12 Servings

You can also use two graham cracker crusts already made and  just fill them with the filling and top with cherries.

Origin: [where from?]


