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T O T A L  T I M E

845 min

P R E P

30 min

C O O K

815 min

S E R V E S

16

P E R  S E R V I N G

$1.13

C A L O R I E S

512 kcal

Indulge in the delightful flavors of our Citrus Cheesecake with Berries, a dessert that promises

to elevate any gathering or special occasion. This creamy, luscious cheesecake is infused with

the zesty brightness of fresh lemon and orange peels, creating a refreshing contrast to the rich

cream chees...

Ingredients

½ cup butter or margarine, softened 40 oz packages each) cream cheese, softened

1 egg yolk 2 egg yolks

5 eggs 1 cup Gold all-purpose flour

3 tablespoons Gold all-purpose flour 1 tablespoon grated lemon peel

1 tablespoon grated orange peel ½ cup fresh raspberries

¼ teaspoon salt ¼ cup sugar

1¾ cups sugar ¼ cup whipping cream
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¾ cup whipping cream

E Q U I P M E N T   Bowl, Frying pan, Oven, Knife, Wire rack, Hand mixer, Springform pan

Method

1 Move oven rack to lowest position.

2 Heat oven to 375F. Lightly grease 10-inch springform pan. In medium bowl, mix all crust ingredients,
using hands. Press one-third of mixture evenly on bottom of pan. Press remaining mixture halfway up
side of pan.

3 Bake 8 to 10 minutes or until light golden brown.

4 In large bowl, beat cream cheese, 1 3/4 cups sugar, 3 tablespoons flour, the orange peel, lemon peel and
salt with electric mixer on medium speed about 1 minute or until smooth. Beat in eggs, 2 egg yolks and
1/4 cup whipping cream, beating on low speed until well blended.

5 Pour into baked crust (pan will be full).

6 Bake 20 minutes.

7 Reduce oven temperature to 300F.

8 Bake about 35 minutes longer or until center is set. (Do not insert a knife because the hole could cause
cheesecake to crack.) Turn off oven and leave cheesecake in oven 15 minutes. Cool in pan on cooling
rack 15 minutes.

9 Run knife around side of pan to loosen cheesecake. Refrigerate uncovered about 3 hours or until chilled;
cover and continue refrigerating at least 9 hours but no longer than 48 hours.

10 Run knife around side of pan to loosen cheesecake; carefully remove side of pan. In chilled small bowl,
beat 3/4 cup whipping cream with electric mixer on high speed until stiff.

11 Spread whipped cream over top of cheesecake.

12 Garnish with raspberries. Store in refrigerator.
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Nutrition per serving

512
K C A L

8 g
P R O T E I N

38 g
F A T

37 g
C A R B S

Saturated Fat 19.7 g · 123% of daily needs

Fibre 0.6 g · 2% of daily needs

Sugar 28.3 g · 31% of daily needs

Sodium 351 mg · 15% of daily needs

Cholesterol 176 mg · 59% of daily needs

Vitamin C 2.1 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/citrus-cheesecake-with-berries-20452
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