MINI CHEESECAKES
2 
8 oz package reduced-fat cream cheese

2/3
cup sugar

2
egg

2
tsp pure vanilla extract

½ 
tsp almond extract

16 
drops red food color

16
vanilla wafers


chocolate to drizzle 


raspberries (if desired).

16 
muffin papers

Heat oven to 325 degrees. Using an electric mixer, beat  2 (8-ounce) packages softened reduced-fat cream cheese with 2/3 cup sugar in a large bowl until light and fluffy. Add 2 egg, 2 teaspoon pure vanilla extract, ½ teaspoon almond extract and 16 drops red food color; mix well. 
Line 8 muffin cups with paper baking cups. Place a vanilla wafer in bottom of each cup. Pour batter halfway into each cup. Bake 20 minutes or until edges are lightly browned. Cool in pan on wire rack. 
Refrigerate  4-6 hours or overnight. To serve, place on a dessert plate, drizzle with melted chocolate and top with raspberries, if desired. Expect a big gift after this meal!
Makes:  16 cakes 
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