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Graham Cracker pie crust 
 

 

Who's Favorite 

Sam Dog Burndorfer - Us dog have everything as our favorite. So, fill this with anything and it will 
be my favorite. 

Picture 1  SamWashingDishes.jpg 

 

 
Sam washing dishes 
 
Date Taken: 2007-03-07 
Place Taken: Kitchen at 315 Alcott Cres. 
Calgary, Alberta, Canada 
 
Story: Shortly after joining our family, Sam got into 
the family chores. Got to have clean dinner bowls 
and dishes for your next meal, you know. 
 
Participants: 

Row,Col,Last,First,Initial,Age,Married 
1,1,Burndorfer,Sam,Dog,0, 
 

 

 

Prep time 10 minutes  
Bake time 7 minutes  

Makes 2  9" pans or 13x9" square 
Bake at 350 °F 

 

Crust 
 

1½ cup Graham cracker crumbs 

½ cup Margarine or butter (soft or melted) 

1  Egg ((yolk) optional) 
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Instructions 
 
Combine crumbs and butter and press 
into pans. Add slightly more butter if 
you choose to bake. If you choose to 
bake, place in oven for 7-10 minutes 
until lightly brown.  
For a more crispier crust add the egg 
yolk and reduce the butter to 1/3 cup. 
Cool before using. 

 

Cherry Cheese Cake with 
Mandarins  

 

Who's Favorite 

Anna-Marie Ruth Alexander -  - I first had this at Oma’s house. It was so good! 

Picture 2  AnnaCraigWedding2005.jpg 

 

 
Daddy and daughter all decked out 
 
Date Taken: 2005-08-24 
Place Taken: Willow Park Chapel 
Calgary, Alberta, Canada 
 
Story: Craig and Anna enjoying the evening at 
Celeste's wedding reception.  
 
Participants: 

Row,Col,Last,First,Initial,Age,Married 
1,1,Owens,Craig,Leroy,53, 
1,2,Owens,Anna-Marie,Ruth,24, 
 

 

 

Prep time 1 hour  Chill time 1 hour  
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Ingredients 
 

½ lb Cream Cheese 

1 pt Whipping Cream 

1  Egg Yolk 

1 pkg Knorr Gelatin (not whole pkg.) 

⅛ cup Water 

¼ cup Sugar 

¼ cup Sugar 

1 tsp Vanilla 

2 tbs Lemon juice 

14 oz Cherry pie filling (canned) 

2 cans Mandarins 

2 9in Graham pie crust 
 

 

Instructions 
 
See: Graham cracker pie crust (baked) 
or use a pre-made crust. 
Cream cheese, ¼ cup sugar, yolks, 
dissolved gelatin, and lemon juice. 
Cream until smooth. Whip up cream, 
other ¼ cup sugar and vanilla until stiff. 
Fold into cream cheese. Make a 
graham baked pie crust and top with 
cherry pie filling. Fill pie with cream 
cheese mixture (You may use some of 
the mixture for piping). Decorate top 
with mandarins. Refrigerate before 
serving 
Can be frozen and served partially 
thawed. 

 

 

 


