
Cheesecake with Fresh Strawberry Sauce
 Vegetarian

DESSERT

Ingredients
2 teaspoons cornstarch

3 tablespoons cornstarch

4 ounces cream cheese  fat-free block-style softened 

3 large egg whites  divided 

4 large eggs

1 teaspoon juice of lemon  fresh 

2 teaspoons juice of lemon  fresh 

0.1 teaspoon salt  divided 

READY IN

45 min.

SERVINGS

16

CALORIES

286 kcal

https://whatsheate.com


1.5 pounds strawberries  sliced 

0.5 cup sugar

1.5 cups sugar

2 tablespoons sugar

1 teaspoon vanilla extract

20  vanilla wafers  reduced-calorie 

0.5 cup water

1 tablespoon water

16 ounce blocks  softened 

Equipment
food processor

bowl

frying pan

sauce pan

oven

knife

whisk

wire rack

sieve

blender

spatula

springform pan

Directions
Preheat oven to 35

To prepare cheesecake, place 1/2 cup sugar, wafers, and dash salt in a food processor;

process until mixture resembles sand.



Place 1 egg white in a small bowl; stir with a whisk until frothy. With the processor on, add 2

tablespoons egg white through food chute, processing until blended (discard remaining egg

white). Firmly press mixture into bottom and slightly up sides of an 8-inch springform pan

coated with cooking spray.

Bake at 350 for 10 minutes; cool completely on a wire rack.

Reduce oven to 30

Combine 1 1/2 cups sugar, 3 tablespoons cornstarch, and remaining dash salt in a large bowl.

Add cheeses; beat with a mixer at medium-high speed until smooth. Reduce mixer speed to

low.

Add vanilla and 1 teaspoon juice; beat just until combined.

Add eggs, 1 at a time, beating after each addition just until incorporated.

Add remaining 2 egg whites; beat just until incorporated.

Pour cheese mixture into prepared pan.

Bake at 300 for 1 hour and 15 minutes or until a 3-inch circle in the center of the cheesecake

barely jiggles when the side of the pan is tapped. Turn oven off. Leave cheesecake in oven

with the door open for 30 minutes.

Remove cheesecake from oven; run a knife around outside edge. Cool to room temperature

on a wire rack. Cover and chill at least 8 hours.

Garnish cake with strawberries, if desired.

To prepare sauce, combine sliced strawberries, 1/2 cup water, and 2 tablespoons sugar in a

small saucepan over medium-high heat; bring to a boil. Reduce heat, and simmer 5 minutes.

Remove from heat. Strain mixture through a sieve into a bowl, pressing lightly with a spatula;

discard solids. Return mixture to pan.

Combine 1 tablespoon water and 2 teaspoons cornstarch in a small bowl, stirring with a whisk.

Add cornstarch mixture to pan. Bring to a boil; cook 1 minute, stirring constantly.

Transfer mixture to a bowl; cool to room temperature. Stir in 2 teaspoons juice.

If you make this cake in a nine-inch springform pan, cut the baking time by about 15 minutes.

The center of the cake may appear looser than expected, but it will become firmer as it chills

overnight.

Nutrition Facts



 PROTEIN 7.81%
  FAT 38.66%

  CARBS 53.53%

Properties
Glycemic Index:22.14, Glycemic Load:24.03, Inflammation Score:-4, Nutrition Score:6.1017391940822%

Flavonoids
Cyanidin: 0.71mg, Cyanidin: 0.71mg, Cyanidin: 0.71mg, Cyanidin: 0.71mg Petunidin: 0.05mg, Petunidin: 0.05mg,

Petunidin: 0.05mg, Petunidin: 0.05mg Delphinidin: 0.13mg, Delphinidin: 0.13mg, Delphinidin: 0.13mg, Delphinidin:

0.13mg Pelargonidin: 10.57mg, Pelargonidin: 10.57mg, Pelargonidin: 10.57mg, Pelargonidin: 10.57mg Peonidin:

0.02mg, Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.32mg, Catechin: 1.32mg, Catechin:

1.32mg, Catechin: 1.32mg Epigallocatechin: 0.33mg, Epigallocatechin: 0.33mg, Epigallocatechin: 0.33mg,

Epigallocatechin: 0.33mg Epicatechin: 0.18mg, Epicatechin: 0.18mg, Epicatechin: 0.18mg, Epicatechin: 0.18mg

Epicatechin 3-gallate: 0.06mg, Epicatechin 3-gallate: 0.06mg, Epicatechin 3-gallate: 0.06mg, Epicatechin 3-

gallate: 0.06mg Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-

gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg Eriodictyol: 0.05mg, Eriodictyol: 0.05mg, Eriodictyol: 0.05mg,

Eriodictyol: 0.05mg Hesperetin: 0.14mg, Hesperetin: 0.14mg, Hesperetin: 0.14mg, Hesperetin: 0.14mg Naringenin:

0.12mg, Naringenin: 0.12mg, Naringenin: 0.12mg, Naringenin: 0.12mg Kaempferol: 0.21mg, Kaempferol: 0.21mg,

Kaempferol: 0.21mg, Kaempferol: 0.21mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin: 0.48mg Gallocatechin: 0.01mg,

Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 285.63kcal (14.28%), Fat: 12.54g (19.3%), Saturated Fat: 6.6g (41.24%), Carbohydrates: 39.08g (13.03%),

Net Carbohydrates: 38.1g (13.86%), Sugar: 32.5g (36.11%), Cholesterol: 76.06mg (25.35%), Sodium: 216.41mg

(9.41%), Alcohol: 0.09g (100%), Alcohol %: 0.08% (100%), Protein: 5.7g (11.4%), Vitamin C: 25.37mg (30.75%),

Vitamin B2: 0.2mg (11.78%), Selenium: 8.24µg (11.77%), Phosphorus: 106.75mg (10.68%), Vitamin A: 457.15IU (9.14%),

Manganese: 0.18mg (8.77%), Folate: 28.15µg (7.04%), Calcium: 67.26mg (6.73%), Vitamin B5: 0.48mg (4.79%),

Potassium: 157.74mg (4.51%), Vitamin B12: 0.25µg (4.11%), Fiber: 0.97g (3.9%), Vitamin B1: 0.06mg (3.77%), Vitamin

E: 0.5mg (3.34%), Zinc: 0.48mg (3.17%), Vitamin B6: 0.06mg (3.07%), Magnesium: 12.04mg (3.01%), Iron: 0.47mg

(2.59%), Copper: 0.04mg (2.14%), Vitamin B3: 0.42mg (2.1%), Vitamin D: 0.25µg (1.67%), Vitamin K: 1.58µg (1.51%)


