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Ty ahE% (cheesecream) 330g

## (icing or granulated sugar) 100g
FE4H (sour cream)  145g

=M (unsalted butter) 37g

2HER 90g

= 30g

F>K¥r (com flour) 1lg

FEGRE vanilla extract 15ml
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SHAEBHEZEE (crushed graham crackers) 150g
=0 (unsalted butter) 70g
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