
Red Velvet-Center Cheesecake
 Vegetarian

DESSERT

Ingredients
1.3 teaspoons baking soda

16 ounce cream cheese  softened 

1  eggs

1.3 cups flour  all-purpose 

1 pint cup heavy whipping cream

0.5 cup milk

2 tablespoons food coloring  red 

0.5 teaspoon salt

READY IN

480 min.

SERVINGS

10

CALORIES

499 kcal

https://whatsheate.com


0.3 cup butter  unsalted melted 

1 tablespoon cocoa powder  unsweetened 

2 teaspoons vanilla extract

1.5 teaspoons vinegar  white 

0.7 cup granulated sugar  white 

Equipment
bowl

frying pan

baking sheet

oven

whisk

wire rack

hand mixer

toothpicks

cake form

springform pan

Directions
Preheat an oven to 350 degrees F (175 degrees C). Grease and flour a 9-inch cake pan.

Whisk the flour, cocoa powder, baking soda, and salt in a bowl; set aside. Stir the milk, food

coloring, vinegar, and 1/2 teaspoon vanilla extract together in a small bowl; set aside.

Beat the softened butter and 3/4 cup sugar with an electric mixer in a large bowl until light

and fluffy. The mixture should be noticeably lighter in color. Beat in the egg until smooth.

Pour in the flour mixture alternately with the milk, mixing until just incorporated.

Pour the batter into prepared pan.

Bake in the preheated oven until a toothpick inserted into the center comes out clean, about

30 minutes. Cool in the pans for 10 minutes before removing to cool completely on a wire

rack.

Once the cake has cooled, cut half of the cake into cubes, and set aside.



Cut the remaining cake into 1/2-inch strips, and place onto a baking sheet.

Return the cake strips to the oven, and bake until they have dried out, about 15 minutes. Turn

the strips over halfway through cooking so they dry evenly. Once completely dry, allow to

cool to room temperature, then crush into fine crumbs.

Combine the cake crumbs with the melted butter until evenly moistened. Press into a 10-inch

springform pan, and refrigerate until the butter has hardened, about 45 minutes.

When the crust has nearly hardened, whip the whipping cream until stiff; set aside. Beat the

softened cream cheese in a bowl with 2/3 cup sugar and 2 teaspoons vanilla extract until

smooth. Fold in the whipped cream until evenly mixed.

Pour half of the cream cheese mixture into hardened crumb crust.

Spread the cake cubes evenly over the cream cheese mixture, then spread the remaining

cream cheese over top. Refrigerate at least 4 hours until the cream cheese has set and the

cheesecake is firm.

Nutrition Facts

 PROTEIN 5.42%
  FAT 70.86%

  CARBS 23.72%

Properties
Glycemic Index:26.01, Glycemic Load:18.83, Inflammation Score:-7, Nutrition Score:7.6039130519266%

Flavonoids
Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg Epicatechin: 0.98mg, Epicatechin:

0.98mg, Epicatechin: 0.98mg, Epicatechin: 0.98mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg,

Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 499.29kcal (24.96%), Fat: 39.9g (61.38%), Saturated Fat: 24.36g (152.26%), Carbohydrates: 30.05g

(10.02%), Net Carbohydrates: 29.44g (10.71%), Sugar: 17.15g (19.06%), Cholesterol: 133.38mg (44.46%), Sodium:

420.63mg (18.29%), Alcohol: 0.28g (100%), Alcohol %: 0.23% (100%), Protein: 6.86g (13.73%), Vitamin A: 1537.36IU

(30.75%), Vitamin B2: 0.31mg (18.5%), Selenium: 12.43µg (17.76%), Phosphorus: 119.45mg (11.95%), Vitamin B1:

0.15mg (10.13%), Calcium: 97.84mg (9.78%), Folate: 37.02µg (9.26%), Vitamin D: 1.09µg (7.29%), Vitamin E: 1.06mg

(7.09%), Manganese: 0.14mg (6.82%), Vitamin B5: 0.57mg (5.7%), Iron: 0.98mg (5.44%), Vitamin B3: 1.03mg (5.14%),

Vitamin B12: 0.29µg (4.89%), Potassium: 156.82mg (4.48%), Zinc: 0.6mg (4%), Magnesium: 15.58mg (3.89%),

Vitamin B6: 0.06mg (3.24%), Copper: 0.06mg (3.05%), Vitamin K: 3.11µg (2.96%), Fiber: 0.61g (2.43%)


