
Light and Airy Cheesecake
 Vegetarian

DESSERT

Ingredients
8 ounce cream cheese  softened 

0.1 teaspoon cream of tartar

3  eggs  separated 

8 ounces cup heavy whipping cream  sour 

1 teaspoon vanilla extract

12 ounce vanilla wafers  crushed 

0.5 cup sugar  white 

Equipment

READY IN

370 min.

SERVINGS

8

CALORIES

425 kcal

https://whatsheate.com


bowl

frying pan

oven

whisk

mixing bowl

baking pan

roasting pan

aluminum foil

kitchen towels

spatula

springform pan

Directions
Preheat an oven to 350 degrees F (175 degrees C). Wrap the exterior of an 8-inch springform

pan with aluminum foil, then spray the interior with cooking spray.

Spread the vanilla wafer crumbs over the bottom and sides of the pan, pressing firmly to

adhere.

Cream together the egg yolks and sugar in a large bowl. Stir in the cream cheese, sour cream,

and vanilla extract until smooth. Beat egg whites until foamy in a large glass or metal mixing

bowl.

Add the cream of tartar, continuing to beat until stiff peaks form. Lift your beater or whisk

straight up: the egg whites should form a sharp peak that holds its shape.

Use a rubber spatula or wire whisk to fold 1/3 of the egg whites into the cream cheese mixture

. Gently run the spatula through the center of the bowl, then around the sides of the bowl,

repeating until fully incorporated.

Add the remaining egg whites, folding just until incorporated.

Pour the batter into the prepared springform pan. Line a roasting pan with a damp kitchen

towel.

Place springform pan on towel, inside roasting pan, and place roasting pan on oven rack. Fill

roasting pan with boiling water to reach halfway up the sides of the baking dish.



Bake in the preheated oven for about 50 minutes. The cheesecake is ready when the edges

have nicely puffed and the surface of the cheesecake is firm except for a small spot in the

center that will jiggle when the pan is gently shaken. Turn off the oven, and allow the

cheesecake to rest in the oven for 1 hour before placing into the refrigerator, and cooling 4

hours to overnight.

Nutrition Facts

 PROTEIN 5.79%
  FAT 50.81%

  CARBS 43.4%

Properties
Glycemic Index:21.76, Glycemic Load:32.63, Inflammation Score:-4, Nutrition Score:5.426086931125%

Nutrients (% of daily need)
Calories: 425.1kcal (21.25%), Fat: 24.26g (37.32%), Saturated Fat: 11.53g (72.06%), Carbohydrates: 46.62g (15.54%),

Net Carbohydrates: 46.03g (16.74%), Sugar: 28.07g (31.19%), Cholesterol: 107.16mg (35.72%), Sodium: 292.38mg

(12.71%), Alcohol: 0.17g (100%), Alcohol %: 0.17% (100%), Protein: 6.22g (12.43%), Vitamin B2: 0.29mg (16.99%),

Vitamin B1: 0.2mg (13.16%), Vitamin A: 646.45IU (12.93%), Folate: 49.43µg (12.36%), Selenium: 8.63µg (12.33%),

Phosphorus: 102.44mg (10.24%), Calcium: 65.56mg (6.56%), Vitamin B3: 1.17mg (5.86%), Vitamin B5: 0.51mg (5.1%),

Vitamin B12: 0.27µg (4.48%), Potassium: 140.07mg (4%), Vitamin E: 0.52mg (3.5%), Zinc: 0.45mg (3%), Vitamin B6:

0.06mg (2.78%), Fiber: 0.6g (2.38%), Vitamin D: 0.33µg (2.2%), Iron: 0.35mg (1.94%), Magnesium: 7.43mg (1.86%),

Copper: 0.02mg (1.17%), Vitamin K: 1.07µg (1.02%)


