Dutch Oven Cherry Cheesecake
Ingredients:
· 1 package honey graham crackers, crushed (about 2 cups)
· 4 cups sugar

· 3 tablespoons flour

· 1 tablespoon vanilla

· 1 stick butter

· 5 packages (8 oz) cream cheese

· 1 cup sour cream

· 4 eggs
· 1 can cherry pie filling

Procedures:
Crust – Mix together crushed graham crackers, 1 cup sugar, and 1 stick of melted butter.  Coat the Dutch Oven with cooking oil.  Press the crust mixture along the bottom and the lower ½ of the Dutch Oven.  Cook for 10 minutes.
Cheescake – In a mixing bowl, blend cream cheese, 3 cups sugar, flour, and vanilla.  Add sour cream and mix well.  Add eggs, one at a time, mixing in each until well incorporated.  Pour resulting mixture over crust.
Bake for one hour or until center is almost set.

Loosen cake from side of oven with a knife.  Allow to cool.  Add cherry pie filling to the top.

Adapted from recipe by H. Kent Rappleye in March-April 2011 Scouting magazine.
