
Junior’s Style Cheesecake
 Vegetarian

DESSERT

Ingredients
3 tablespoons butter

0.3 cup cornstarch

2 extra large eggs

1 cup graham cracker crumbs

1.7 cups granulated sugar  divided ( use) 

0.8 cup heavy whipping cream  room temperature 

0.3 teaspoon lemon extract

32 ounce cream cheese  light softened (not ) 

READY IN

75 min.

SERVINGS

16

CALORIES

293 kcal

https://whatsheate.com


1 tablespoon vanilla extract  pure 

Equipment
bowl

frying pan

oven

mixing bowl

wire rack

blender

hand mixer

aluminum foil

springform pan

Directions
Preheat the oven to 350 F and generously butter a 9-inch springform pan.In a mixing bowl,

combine crumbs, sugar and butter. Press into bottom of pan.Set pan on a large sheet of

heavy duty foil. Bring foil and up and around the side of the pan and press it tightly into the

sides to make bottom water-proof. Do this (at least) twice.

Bake crust on center rack for 8-10 minutes.

Let cool.

Place one 8-ounce package cream cheese, 1/3 cup of the sugar, and the cornstarch in a large

bowl. Beat with an electric mixer on low until creamy, about 3 minute, then beat in the

remaining 3 packages of softened cream cheese.Increase the mixer speed to high and beat in

the sugar, then beat in the vanilla, lemon extract ( if using) and heavy cream. Blend in the

eggs, one at a time, stirring only until completely blended. Over-beating the eggs contributes

to cracking, so don’t beat too much air into the batter at this point.Spoon the cheese filling on

top of the crumb layer. Set the foil-wrapped pan in a large shallow pan and add hot water so

that water comes about 1 inch up the sides of the springform pan.

Bake the cheesecake until the center barely jiggles when you shake the pan – 55 minutes to

an hour.Cool the cake on a wire rack for 1-2 hours, then refrigerate until it’s completely cold —

at least 4 hours or overnight.

Remove the sides of the springform pan and serve from pan bottom or transfer to a platter.



Serve with fruit topping if desired.

Nutrition Facts

 PROTEIN 8.18%
  FAT 48.99%

  CARBS 42.83%

Properties
Glycemic Index:12.13, Glycemic Load:17.37, Inflammation Score:-3, Nutrition Score:4.4043477935636%

Nutrients (% of daily need)
Calories: 293.16kcal (14.66%), Fat: 16.09g (24.75%), Saturated Fat: 9.38g (58.6%), Carbohydrates: 31.66g (10.55%),

Net Carbohydrates: 31.46g (11.44%), Sugar: 25.76g (28.62%), Cholesterol: 74.91mg (24.97%), Sodium: 268.44mg

(11.67%), Alcohol: 0.28g (100%), Alcohol %: 0.33% (100%), Protein: 6.04g (12.09%), Phosphorus: 118.06mg (11.81%),

Vitamin A: 580.37IU (11.61%), Vitamin B2: 0.18mg (10.36%), Vitamin B12: 0.61µg (10.1%), Calcium: 100.31mg (10.03%),

Selenium: 4.96µg (7.08%), Vitamin B5: 0.62mg (6.18%), Potassium: 171.91mg (4.91%), Folate: 17µg (4.25%), Zinc:

0.55mg (3.66%), Vitamin D: 0.49µg (3.26%), Vitamin B1: 0.04mg (2.66%), Iron: 0.47mg (2.6%), Vitamin E: 0.39mg

(2.6%), Magnesium: 9.46mg (2.37%), Vitamin B6: 0.05mg (2.34%), Copper: 0.03mg (1.45%), Vitamin B3: 0.29mg

(1.43%), Vitamin K: 1.19µg (1.13%)


