
Key Lime Cheesecake with Strawberry Sauce

DESSERT

Ingredients
0.5 cup butter  melted 

24 ounce cream cheese  softened 

3 large eggs

2 cups graham cracker crumbs

0.5 cup key lime juice

1.5 teaspoons lime rind  grated 

1 halves lime zest

8 ounce cup heavy whipping cream  sour 

12 servings strawberry-vin santo sauce

READY IN

45 min.

SERVINGS

12

CALORIES

577 kcal

https://whatsheate.com


0.3 cup sugar

1.3 cups sugar

Equipment
frying pan

oven

knife

wire rack

hand mixer

springform pan

Directions
Stir together first 3 ingredients, and firmly press on bottom and 1 inch up sides of a greased

9-inch springform pan.

Bake at 350 for 8 minutes; cool.

Beat cream cheese at medium speed with an electric mixer until fluffy; gradually add 1 1/4

cups sugar, beating until blended.

Add eggs, 1 at a time, beating well after each addition. Stir in sour cream, rind, and juice.

Pour batter into crust.

Bake at 325 for 1 hour and 5 minutes; turn oven off. Partially open oven door; let stand in oven

15 minutes.

Remove from oven, and immediately run a knife around edge of pan, releasing sides.

Cool completely in pan on a wire rack; cover and chill 8 hours.

Garnish, if desired, and serve with Strawberry Sauce.

Nutrition Facts

 PROTEIN 4.53%
  FAT 50.96%

  CARBS 44.51%

Properties
Glycemic Index:25.43, Glycemic Load:25.85, Inflammation Score:-6, Nutrition Score:6.8830434187599%



Flavonoids
Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg Hesperetin: 1.05mg, Hesperetin:

1.05mg, Hesperetin: 1.05mg, Hesperetin: 1.05mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,

Naringenin: 0.05mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 576.5kcal (28.82%), Fat: 33.5g (51.54%), Saturated Fat: 15.55g (97.21%), Carbohydrates: 65.83g (21.94%),

Net Carbohydrates: 65.03g (23.65%), Sugar: 41.58g (46.2%), Cholesterol: 114.92mg (38.31%), Sodium: 391.53mg

(17.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.71g (13.42%), Vitamin A: 1297.09IU (25.94%), Vitamin

B2: 0.27mg (15.99%), Selenium: 9.88µg (14.11%), Phosphorus: 133.61mg (13.36%), Vitamin C: 8.52mg (10.32%),

Calcium: 99.04mg (9.9%), Vitamin E: 1.04mg (6.97%), Vitamin B5: 0.62mg (6.18%), Iron: 1mg (5.57%), Folate:

21.96µg (5.49%), Zinc: 0.81mg (5.42%), Potassium: 176.49mg (5.04%), Magnesium: 19.38mg (4.85%), Vitamin B12:

0.29µg (4.75%), Vitamin B6: 0.08mg (4.21%), Vitamin B1: 0.06mg (4.1%), Manganese: 0.08mg (3.91%), Vitamin B3:

0.69mg (3.43%), Fiber: 0.79g (3.17%), Copper: 0.04mg (2.18%), Vitamin K: 1.84µg (1.75%), Vitamin D: 0.25µg (1.67%)


