
Junior's Sugar-Free New York Cheesecake

DESSERT

Ingredients
0.7 cup almond flour

3 tablespoons tapioca/arrowroot flour  dissolved in 2 tablespoons cold water 

32 ounce cream cheese  room temperature (use only full fat) 

1 extra large egg yolk  with fork slightly beaten 

2 extra large eggs

0.3 cup flour  all-purpose 

1 teaspoon salt

0.5 cup butter  unsalted cold plus more for greasing the pan cut into small pieces, (1 stick) 

1 tablespoons whipping cream

READY IN

680 min.

SERVINGS

8

CALORIES

694 kcal

https://whatsheate.com


1 cup xylitol sweetener

2 tablespoons xylitol sweetener

Equipment
food processor

bowl

frying pan

oven

wire rack

blender

plastic wrap

hand mixer

aluminum foil

springform pan

Directions
For the crust: Preheat the oven to 350 degrees F. Generously butter the bottom and sides of

a 9-inch springform pan (preferably nonstick). Wrap the outside with aluminum foil, covering

the bottom and extending all the way up the side, so water will not leak into the cake as it

bakes.

Place both flours, the xylitol and salt in a food processor and process for 15 seconds.

Add the butter and pulse until the mixture pulls together, about 30 seconds.

Add 1 tablespoon of the cream and the egg yolk. Pulse until a soft, slightly sticky dough forms.

If it is still stiff, add another tablespoon of cream. Flour your fingers and gently press the

dough into the bottom of the prepared springform pan until it is covered.

Bake the crust just until it no longer looks moist on the top and feels set when you touch it

(do not overbake), 7 to 8 minutes. Cool in the pan on a wire rack. Leave the oven on.

For the filling: Beat together 1/2 cup of the Xylitol, the arrowroot and one package of the

cream cheese in a large bowl with an electric mixer (using the paddle attachment if you have

it) on low about 3 minutes to make a stable starter batter. Blend in the remaining cream

cheese, one package at a time, scraping down the bowl after adding each one, about another



3 minutes.

Increase the mixer speed to medium and beat in the remaining 1/2 cup xylitol.

Add the eggs, beating well. The batter will look light, creamy, airy, and almost like billowy

clouds. Be careful not to over mix!

Spoon the batter over the baked shortbread crust.

Place the springform pan in the center of a large shallow pan and add hot water to the larger

pan so that it comes about 1 inch up the side of the springform.

Bake until the edge is light golden brown and the cake is light yellow beige, about 1 hour. If the

center is still very jiggly, let the cake bake for 5 to 10 minutes more.

Gently remove the cake from the water bath, transfer it to a wire rack, remove the foil, and

leave it on the rack for at least 2 hours and up to 4 hours. The less you move it, the less likely

it is the cake will crack. Once it has cooled, leave the cake in the pan, cover loosely with

plastic wrap, and refrigerate overnight until it is completely cold.

To serve, remove the springform ring from the cake and serve from the bottom of the pan (do

not try to transfer it to a serving platter). Cover any leftover cake and refrigerate for up to 3

days. Do not freeze this cake.

Nutrition Facts

 PROTEIN 6.26%
  FAT 68.98%

  CARBS 24.76%

Properties
Glycemic Index:25.25, Glycemic Load:6.73, Inflammation Score:-8, Nutrition Score:8.8608694495228%

Nutrients (% of daily need)
Calories: 693.59kcal (34.68%), Fat: 57.79g (88.92%), Saturated Fat: 31.61g (197.59%), Carbohydrates: 46.67g

(15.56%), Net Carbohydrates: 13.87g (5.04%), Sugar: 4.73g (5.26%), Cholesterol: 223.53mg (74.51%), Sodium:

669.95mg (29.13%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.8g (23.59%), Vitamin A: 2013.09IU

(40.26%), Selenium: 17.27µg (24.68%), Vitamin B2: 0.37mg (21.81%), Phosphorus: 168.1mg (16.81%), Calcium:

147.14mg (14.71%), Vitamin E: 1.53mg (10.2%), Vitamin B5: 0.98mg (9.75%), Folate: 30.31µg (7.58%), Vitamin B12:

0.45µg (7.42%), Iron: 1.04mg (5.79%), Zinc: 0.86mg (5.71%), Potassium: 182.61mg (5.22%), Vitamin B1: 0.08mg

(5.18%), Vitamin B6: 0.1mg (4.94%), Fiber: 1.23g (4.93%), Vitamin D: 0.64µg (4.3%), Manganese: 0.07mg (3.43%),

Magnesium: 13.66mg (3.41%), Vitamin K: 3.51µg (3.34%), Copper: 0.04mg (2.18%), Vitamin B3: 0.43mg (2.14%)


