
New York Cheesecake
 Vegetarian

DESSERT

Ingredients
40 ounces cream cheese  softened 

2 large egg yolks  room temperature 

5 large eggs  room temperature 

3 tablespoons flour  all-purpose 

2 cups graham cracker crumbs

0.3 cup granulated sugar

0.3 cup heavy cream

2 teaspoons lemon zest

READY IN

150 min.

SERVINGS

12

CALORIES

649 kcal

https://whatsheate.com


8 tablespoons butter  salted 

1.8 cups sugar

0.5 teaspoon vanilla extract

Equipment
frying pan

oven

mixing bowl

roasting pan

aluminum foil

stand mixer

spatula

springform pan

Directions
Set a roasting pan half-full of hot water on the bottom rack of the oven. Preheat to 475

degrees F.Grease a 9 inch round or 10 inch round springform pan. I’ve been using a 9 inch.

Mix all the crust ingredients and press into the pan, going about one inch up the sides.In a

large mixing bowl or the bowl of stand mixer, beat the cream cheese, sugar, lemon zest and

vanilla on low speed until well mixed. Slowly add the eggs and the yolks, being careful not to

beat extra air into the batter. With the mixer still on low, beat in the flour and cream.

Pour into the prepared pan and drag a spatula through the batter to remove air bubbles.

Let stand for about 10 minutes and drag the spatula again.

Put the cheesecake in the hot and steamy 475F oven and lay a sheet of foil over the top.

Bake for exactly 10 minutes, then without opening the door, reduce heat to 200F and bake for

another hour. Without opening the door, turn off heat and let cheesecake sit in warm oven for

another hour.

Remove from heat and let cool completely, then cover top with foil and chill overnight.

Nutrition Facts



 PROTEIN 6.23%
  FAT 62.88%

  CARBS 30.89%

Properties
Glycemic Index:30.52, Glycemic Load:33.26, Inflammation Score:-7, Nutrition Score:8.7869565460993%

Nutrients (% of daily need)
Calories: 648.59kcal (32.43%), Fat: 46.13g (70.96%), Saturated Fat: 26.17g (163.57%), Carbohydrates: 50.99g (17%),

Net Carbohydrates: 50.43g (18.34%), Sugar: 40.32g (44.8%), Cholesterol: 229.21mg (76.4%), Sodium: 481.69mg

(20.94%), Alcohol: 0.06g (100%), Alcohol %: 0.04% (100%), Protein: 10.28g (20.57%), Vitamin A: 1728.76IU

(34.58%), Selenium: 17.19µg (24.56%), Vitamin B2: 0.39mg (22.92%), Phosphorus: 188.88mg (18.89%), Calcium:

124.64mg (12.46%), Vitamin B5: 0.98mg (9.75%), Vitamin E: 1.37mg (9.12%), Folate: 32.83µg (8.21%), Vitamin B12:

0.47µg (7.87%), Zinc: 1.12mg (7.44%), Iron: 1.24mg (6.87%), Vitamin B6: 0.12mg (5.79%), Vitamin B1: 0.08mg (5.56%),

Potassium: 191.76mg (5.48%), Magnesium: 20.42mg (5.11%), Vitamin D: 0.65µg (4.33%), Vitamin B3: 0.75mg

(3.76%), Vitamin K: 2.88µg (2.75%), Fiber: 0.56g (2.25%), Copper: 0.04mg (2.22%), Manganese: 0.03mg (1.62%)


