
This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

For other healthy, low-cost recipes, visit 
www.whatscooking.fns.usda.gov

USDA Nondiscrimination Statement
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and 
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County information

 Prep Time:
 Cook Time:
 Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories ,
Protein g, Carbohydrate g,
Dietary Fiber g, Total Fat g,
Saturated Fat g, Sodium mg

Source:


	Place Prep Time Text Here: 
	Place Cook Time Text Here: 
	Serving Size Text Here: 1 slice
	Cal: 170
	Prot: 8
	Carb: 23
	Place County Name Text Here: OSU Extension Wayne County428 W. Liberty St. Suite 12Wooster, Ohio 44691330-264-8722
	D: 
	 Fat: 1

	T: 
	 Fat: 5

	S: 
	 Fat: 3

	Sodium: 280
	Place Title Text Here: Sweet Potato Cheesecake
	Place Ingredients Text Here: 1 cup gingersnaps or graham crackers3 Tablespoons zero trans-fat margarine or Butter, unsalted, melted2 packages cream cheese (8 oz., light softened)1 cup sweet potatoes (mashed, peeled and cooked)1/3 cup sugar1-1/2 teaspoon pumpkin pie spice1 teaspoon orange peel5 egg whites1 cup evaporated skim milk
	Place Directions Text Here: Crust:Combine crumbs and butter. Press mixture into bottom and 1 inch up sides of an 8 inch square or spring form pan. Set aside.Filling:In a large mixing bowl, beat cream cheese, sweet potatoes, egg white, sugar, pumpkin pie spice, orange peel andthe vanilla until combined. Do not over beat.Stir in milk. Carefully pour into prepared pan.Bake at 350 degrees for 60 to 70 minutes until center appears set.Cool on wire rack for 45 minutes. Cover and chill thoroughly.To serve, cut into 14 slices.
	Source: USDA What's Cooking?


