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THIS ISSUE: 

News that’s good enough to eat! 
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Makes 2 Dozen Cheesecakes 

Ingredients: 

18 to 24 vanilla wafer cookies 

2 packages (8 oz. each) cream cheese, sof-

tened 

1-1/4 cups sugar 

1/3 cup HERSHEY'S Cocoa 

2 tablespoons all-purpose flour 

3 eggs 

1 container (8 oz.) dairy sour cream 

1/2 teaspoon almond extract 

SOUR CREAM TOPPING (recipe follows) 

canned cherry pie filling, chilled 

 

Directions: 

1. Heat oven to 325°F. Line muffin cups (2-

1/2 inches in diameter) with foil bake cups. 

Place one vanilla wafer (flat-side down) in bot-

tom of each cup.  

 

2. Beat cream cheese in large bowl until 

smooth. Add sugar, cocoa and flour; blend 

well. Add eggs; beat well. Stir in sour cream 

and almond extract. Fill each muffin cup al-

most full with batter. 

 

3. Bake 20 to 25 minutes or until set. Remove 

from oven; cool 5 to 10 minutes. Spread heap-

ing teaspoon SOUR CREAM TOPPING on each 

cup. Cool completely in pan on wire rack; re-

frigerate. Just before serving, garnish with 

cherry pie filling. Cover; refrigerate leftover 

cheesecakes.  

 

SOUR CREAM TOPPING: Stir together 1 con-

tainer (8 oz.) dairy sour cream, 2 tablespoons 

sugar and 1 teaspoon vanilla extract in small 

bowl until sugar is dissolved.  

!" November 22nd, 2010, 

marked the reopening of the 

Arrow Café in Lowden under 

new management. 

 

!" December 15th, 2010, the new 

Casey’s in Clarence opened. 

 

!" December 17th, 2010, the new bar in 

Lowden, Schneid’s, opened their 

doors. 

 

!" Construction on the new Casey’s in 

Mechanicsville is scheduled to begin 

this month.  

 

!" Sybil’s General Store in 

Massillon is due to close 

their doors for good and 

retire. 



CONTACT INFORMATION: 

Cedar County Courthouse  
     400 Cedar Street Tipton, Iowa 52772 

Phone: 563.886.2248 
Fax: 563.886.2103 

Email: tvoss@cedarcounty.org or e&z@cedarcounty.org 
Office Hours: 8 A.M. - 4 P.M. 

DIRECTIONS:  
Step 1 - Carefully cut the heart out by cutting along 

the curved edges. 

Step 2 - Color and decorate the heart the way you  

want it. 

 

Step 3 - Write something nice to the person you are 

giving it to. Include your name on the heart. 

Step 4 - Deliver it to the person you made it for. 


