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Cheese Marble Cake
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(A) Beat cream cheese, sugar and parmesan cheese, add egg , beat to mix. Sift in
flour, baking powder, add in vanilla and mix well. Pour mixture into a
baking pan. Let it rise.

(B) Beat egg yellow, add sugar and olive oil, mix well. Sift in flour and baking
Powder, mix well. Beat egg white, add sugar, beat until fluffy, mix into
above mixture,

(C) Pour (B) mixture over (A) mixture. Bake 350F for 20 minutes. Turn down
heat to 300F and bake for 5 minutes. Turn off heat; wait 5 minutes, take out
cake and serve.






