
Cousin Johnnie's Caramel Apple Cheesecake
 Vegetarian

DESSERT

Ingredients
8 tablespoons butter  1 stick 

9 tablespoons butter  melted 1 stick plus 1 tablespoon 

2 tablespoons cornstarch

32 ounce cream cheese  softened 

5  eggs

3 cups graham cracker crumbs  22 crackers 

0.5 cup heavy cream

0.5 cup orange juice  freshly squeezed 

READY IN

865 min.

SERVINGS

16

CALORIES

671 kcal

https://whatsheate.com


0.5 cup pecans  chopped 

1.5 pounds golden delicious apples  cored peeled cut into 1/2-inch cubes 3 large 

16 ounce cup heavy whipping cream  sour 

0.5 cup sugar

1 cup sugar

1.5 cups sugar

0.5 teaspoon vanilla extract

Equipment
food processor

bowl

frying pan

oven

knife

whisk

wire rack

hand mixer

roasting pan

cake form

aluminum foil

springform pan

slotted spoon

Directions
Preheat the oven to 350 degrees F. Wrap the bottom and sides of a 10-inch springform pan

tightly with foil to prevent moisture from the water bath from seeping into the cheesecake

In a food processor, mix the graham cracker crumbs, butter, and sugar. Press the mixture into

the bottom and halfway up the sides of the prepared pan.

Bake the crust for 10 minutes, then remove it from the oven to cool completely.



In a food processor or with an electric mixer, mix the cream cheese, sugar, and cornstarch

until smooth.

Add the sour cream, orange juice, and vanilla and blend until smooth. Beat in the eggs, one at

a time, blending until just combined. *Cook's Note: It's important to blend well with no clumps

as this will make the filling a smoother consistency when baked.

Pour the filling into the crust. Put a roasting pan on a rack in the center of the oven and

transfer the cheesecake to the pan. Fill the roasting pan with hot water to come halfway up

the sides of the cake pan and cover it loosely with foil.

Bake until the center moves only slightly when the cake pan is shaken, about 1 hour and 45

minutes. Check the water level about 1 hour into the baking, adding more water, if needed.

Carefully remove the pan from the oven and transfer the cake pan to a wire rack to cool.

Refrigerate overnight.

Melt the butter in a large skillet over high heat.

Add the apples and pecans and cook, stirring, until they are coated with butter, about 2

minutes.

Add the sugar and stir until the sugar dissolves and the liquid comes to a boil, about 3

minutes.

Using a slotted spoon, transfer the apples and pecans to a bowl. Reduce the heat to medium-

high and cook the remaining liquid, stirring often, until it turns a deep amber, about 6 minutes.

Remove the skillet from the heat to stop the cooking and add the cream. Be careful, as the

cream may splatter. Return the skillet to the heat and bring it to a boil, whisking constantly.

Remove the sauce from the heat and stir in the apples and pecans. Allow to cool until

lukewarm.

Spread the caramel-apple mixture evenly over the top of the cheesecake. Refrigerate until

ready to serve. Use a knife dipped in hot water to cut through the cheesecake.

Nutrition Facts

 PROTEIN 4.55%
  FAT 59.28%

  CARBS 36.17%

Properties
Glycemic Index:31.58, Glycemic Load:37.49, Inflammation Score:-7, Nutrition Score:8.7126086483831%

Flavonoids



Cyanidin: 1.03mg, Cyanidin: 1.03mg, Cyanidin: 1.03mg, Cyanidin: 1.03mg Delphinidin: 0.25mg, Delphinidin: 0.25mg,

Delphinidin: 0.25mg, Delphinidin: 0.25mg Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg

Catechin: 0.8mg, Catechin: 0.8mg, Catechin: 0.8mg, Catechin: 0.8mg Epigallocatechin: 0.3mg, Epigallocatechin:

0.3mg, Epigallocatechin: 0.3mg, Epigallocatechin: 0.3mg Epicatechin: 3.23mg, Epicatechin: 3.23mg, Epicatechin:

3.23mg, Epicatechin: 3.23mg Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg,

Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.93mg, Hesperetin: 0.93mg, Hesperetin: 0.93mg, Hesperetin:

0.93mg Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg Luteolin: 0.05mg, Luteolin:

0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,

Kaempferol: 0.06mg Quercetin: 1.72mg, Quercetin: 1.72mg, Quercetin: 1.72mg, Quercetin: 1.72mg

Nutrients (% of daily need)
Calories: 670.64kcal (33.53%), Fat: 45.3g (69.69%), Saturated Fat: 24.57g (153.58%), Carbohydrates: 62.19g

(20.73%), Net Carbohydrates: 60.28g (21.92%), Sugar: 49.65g (55.16%), Cholesterol: 165.53mg (55.18%), Sodium:

408.77mg (17.77%), Alcohol: 0.04g (100%), Alcohol %: 0.02% (100%), Protein: 7.83g (15.66%), Vitamin A: 1533.76IU

(30.68%), Vitamin B2: 0.32mg (18.99%), Phosphorus: 164.71mg (16.47%), Selenium: 10.91µg (15.58%), Calcium:

118.45mg (11.84%), Manganese: 0.18mg (9.24%), Vitamin E: 1.28mg (8.54%), Fiber: 1.91g (7.63%), Vitamin C: 6.17mg

(7.48%), Vitamin B5: 0.73mg (7.35%), Zinc: 1.07mg (7.14%), Potassium: 243.7mg (6.96%), Magnesium: 26.84mg

(6.71%), Vitamin B1: 0.1mg (6.6%), Iron: 1.16mg (6.44%), Folate: 25.61µg (6.4%), Vitamin B12: 0.34µg (5.73%), Vitamin

B6: 0.11mg (5.66%), Copper: 0.09mg (4.49%), Vitamin B3: 0.8mg (4.02%), Vitamin K: 4µg (3.81%), Vitamin D: 0.39µg

(2.63%)


