
Original New York Cheesecake
 Vegetarian   Gluten Free

DESSERT

Ingredients
3 tablespoons cornstarch

24 ounce cream cheese  at room temperature (use only full fat) 

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

2 extra large eggs

0.7 cup cup heavy whipping cream

1.3 cups sugar

1 tablespoon vanilla extract  pure 

Equipment

READY IN

45 min.

SERVINGS

12

CALORIES

618 kcal

https://whatsheate.com


bowl

frying pan

oven

knife

wire rack

blender

plastic wrap

hand mixer

cake form

Directions
Preheat the oven to 350°F. Make and bake the cake crust as directed and leave it in the pan.

Keep the oven on.

In a large bowl, using an electric mixer fitted with the paddle attachment if your mixer has

one, beat 1 package of the cream cheese, 1/3 cup of the sugar, and the cornstarch together on

low until creamy, about 3 minutes, scraping down the bowl several times. Blend in the

remaining cream cheese, one package at a time, beating well and scraping down the bowl

after each.

Increase the mixer speed to medium and beat in the remaining sugar, then the vanilla. Blend in

the eggs, one at a time, beating well after each. Beat in the cream just until completely

blended. The filling will look light, creamy, airy, and almost like billowy clouds. Be careful not to

overmix! Gently spoon the batter over the crust.

Place the cake pan in a large shallow pan containing hot water that comes halfway (about 1

inch) up the side of the springform.

Bake until the edge is light golden brown, the top is light gold, and the center barely jiggles,

about 1 1/4 hours. If the cake still feels soft around the edge, let it bake for 10 minutes more

(the cooking time will be about the same for both the 8- and 9-inch cheesecakes).

Remove the cheesecake from the water bath, transfer to a wire rack, and let cool for 2 hours

(just walk away—don't move it). Then, leave the cake in the pan, cover loosely with plastic

wrap, and refrigerate until completely cold before serving, preferably overnight or for at least

6 hours.

Release and remove the side of the springform, leaving the cake on the bottom of the pan.



Place on a cake plate. Refrigerate until ready to serve. Slice with a sharp straight-edge knife,

not a serrated one, rinsing the knife with warm water between slices. Refrigerate any leftover

cake, tightly covered, and enjoy within 2 days, or wrap and freeze for up to 1 month.

The Junior's Way

Always bake the cheesecake in a water bath as they do at Junior's. It keeps the heat in the

oven moist and helps the cake bake slowly, gently, and evenly. It also helps to ensure that

your cake will have a smooth top, with no large cracks.

Reprinted with permission from Junior's Home Cooking: Over 100 Recipes for Classic Comfort

Food by Alan Rosen & Beth Allen. Text © 2013 by Alan Rosen and Beth Allen; photographs ©

2013 by Mark Ferri. Published by the Taunton Press.

Nutrition Facts

 PROTEIN 6.18%
  FAT 73.52%

  CARBS 20.3%

Properties
Glycemic Index:10.34, Glycemic Load:17.49, Inflammation Score:-8, Nutrition Score:7.7113043996303%

Nutrients (% of daily need)
Calories: 617.64kcal (30.88%), Fat: 51.24g (78.84%), Saturated Fat: 30.06g (187.86%), Carbohydrates: 31.84g

(10.61%), Net Carbohydrates: 31.82g (11.57%), Sugar: 27.71g (30.79%), Cholesterol: 183.28mg (61.09%), Sodium:

432.74mg (18.81%), Alcohol: 0.37g (100%), Alcohol %: 0.26% (100%), Protein: 9.69g (19.39%), Vitamin A: 2021.53IU

(40.43%), Vitamin B2: 0.38mg (22.18%), Selenium: 14.83µg (21.18%), Phosphorus: 168.03mg (16.8%), Calcium:

142.66mg (14.27%), Vitamin B5: 0.93mg (9.31%), Vitamin E: 1.36mg (9.05%), Vitamin B12: 0.4µg (6.59%), Potassium:

202.18mg (5.78%), Zinc: 0.82mg (5.45%), Vitamin B6: 0.09mg (4.74%), Folate: 16.82µg (4.21%), Magnesium: 14.14mg

(3.54%), Vitamin K: 3.23µg (3.08%), Vitamin D: 0.4µg (2.65%), Vitamin B1: 0.04mg (2.46%), Iron: 0.34mg (1.91%),

Copper: 0.04mg (1.77%), Manganese: 0.02mg (1.09%)


