Cheesecake Pie
2 8 oz pkg cream cheese 
¾ cup sugar
4 large eggs
1 tsp vanilla extract

2 tbls lemon juice 

graham cracker crust
Preheat oven to 350. Cut up cream cheese into cubes and put in a medium mixing bowl for 30 minutes at room temperature to soften. Beat the cream cheese with mixer till fluffy. Mix in the eggs one at a time and add the sugar, vanilla and lemon juice. Beat until smooth and pour into graham cracker crust. Bake for 30 minutes and cool on rack. Chill for several hours. 
This can be served as is, or cover the top with sliced strawberries or with cherry or blueberry pie filling.   
