
 
 
 
 
 

 
NEW YORK CHEESECAKE 
 
MISE EN PLACE 
 

• The night before your class, take the cream cheese out of the fridge and 
bring it to room temperature. NOTE: Please be sure to use brick (not 
spreadable) cream cheese. 

 
 
 
NEW YORK CHEESECAKE  
Recipe by KATHRYN JOEL 
 
Crust 
85 g butter, melted 
140 g graham crackers, or digestive biscuits 
1 tbsp sugar 
 
Filling 
900g Philadelphia Cream Cheese (full fat), original brick not spreadable, at room 
temp 
250 g sugar 
3 tbsp all-purpose flour 
1 ½ tsp vanilla extract (not essence, which is synthetic) 
grated zest of 1 lemon 
1 - 2 tbsp lemon juice or to taste 
3 eggs, plus 1 egg yolk 
200 ml full fat sour cream 
pinch of salt 
melted butter, for brushing the sides of the springfrom pan 
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Sour Cream Topping 
140 ml sour cream 
1 tbsp sugar 
2 tsp lemon juice 
 
• Preheat your oven to 350 F. 
• Line the base of a 23 cm springform pan with parchment paper. 
• To make the crust, place the graham crackers (or digestive biscuits) in a food 

processor and pulse to make a fine crumb. (Alternatively, place them in a ziplock 
back and smash them using a rolling pin.) 

• In a bowl, combine the graham cracker crumbs, melted butter and sugar. 
• Press this mixture into the base of your springform pan, using your fingers to 

create a slightly higher edge, then bake for 10 minutes in the preheated oven. 
• Set aside to cool. 
 
• Filling: In a stand mixer, at a medium-low speed, use the paddle attachment to 

soften the cream cheese. 
• Gradually add the sugar, flour and a pinch of salt. 
• Now using the whisk attachment, add the vanilla, lemon zest and lemon juice. 
• Gradually whisk in the eggs and egg yolk, then the sour cream. The mixture 

should be smooth, light and airy. 
• Now brush the sides of the springform tin with some melted butter. 
• Place the prepared cake in a large shallow pan, then pour in hot water to halfway 

up the sides of your springform. 
• Bake until just set and lightly golden – the center should be wobbly still, about 1¼ 

hours. 
• Remove the tin from the water bath, and set on a rack to cool for a couple of 

hours. 
• Spread the topping over the top of the cheesecake. 
• Leave in the tin, covered loosely with plastic wrap, and refrigerate for 6 hours, or 

overnight. 
 
• To serve: use a knife to loosen the sides of the cake from the springform and 

remove the springform. 
 

 
CHERRY TOPPING (optional) 
 
*450 g (1 lb) cherries, pitted, or use sour cherries increasing the sugar and reducing 
the lemon 
¼ cup water 
2 tbsp sugar, or to taste 
Generous pinch of salt 
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1 tbsp cornstarch, plus water to make a slurry 
Optional brandy or orange liquer, to taste 
 
• In a pan, combine the pitted cherries with the sugar, salt and water.  
• Heat to a simmer, then simmer stirring often until the cherries have softened and 

released their juices.  
• Meanwhile, make a slurry of cornstarch and water. 
• Add the slurry into the simmering cooked cherries stirring constantly, and cook 

until thickened, just a few minutes.  
• Adjust the sugar and / or lemon to taste and add a dash of brandy or orange 

liquer (optional). 
 

*NOTE: You can double the recipe if you like your cheesecake extra fruity! 
 
 
 
EQUIPMENT 
Digital weighing scale 
Measuring cups and spoons 
Food processor, or ziplock bag and rolling pin 
Stand mixer, or electric whisk 
23 cm springform pan 
Deep roasting tin, big enough to fit your springform pan 
Cooling rack 
Pot for cooking cherries 
Pastry brush 
Tin foil 
Parchment paper 
 
 
 
BONUS RECIPES: These are complementary or additional recipes. They are for your 
reference and enjoyment, and will not be taught in your class. 
 


