
Ricotta Cheesecake
 Vegetarian

DESSERT

Ingredients
1 large egg yolk

6 large eggs  separated 

3 tablespoons flour  all-purpose 

0.5 teaspoon juice of lemon  fresh 

1  lemon zest  finely grated 

1  orange zest  finely grated 

0.1 teaspoon salt

2 lb whole-milk ricotta cheese  chilled drained 

READY IN

900 min.

SERVINGS

10

CALORIES

239 kcal

https://whatsheate.com


0.8 cup sugar

5 tablespoons butter  unsalted cold cut into bits 

0.5 teaspoon vanilla

Equipment
food processor

bowl

frying pan

oven

knife

sieve

baking pan

hand mixer

springform pan

offset spatula

cheesecloth

Directions
Preheat oven to 350°F.

Pulse flour, sugar, salt, and butter in a food processor until mixture resembles coarse meal.

Add yolk, vanilla, and lemon juice and pulse just until mixture begins to form a dough.

Spread dough with a small offset spatula or back of a spoon over buttered bottom of a 24-

centimeter springform pan and prick all over with a fork. Chill 30 minutes.

Bake crust in a shallow baking pan (to catch drips) in middle of oven until golden brown,

about 25 minutes, and cool on a rack.

Increase temperature to 375°F.

Discard liquid and cheesecloth and force drained ricotta through sieve into bowl. Beat yolks

and sugar with an electric mixer until thick and pale, then beat in ricotta, flour, and zests. Beat

whites with salt in another bowl until they hold soft peaks, and fold into ricotta mixture.

Butter side of springform pan and pour filling over crust (pan will be completely full).



Bake in baking pan in middle of oven until cake is puffed and golden and a tester inserted 1

inch from center comes out clean, about 1 hour.

Run a knife around top edge of cake to loosen and cool completely in springform pan on rack.

Chill, loosely covered, at least 4 hours.

Remove side of pan and transfer cake to a plate. Bring to room temperature before serving.

Cheesecake keeps, covered and chilled, 3 days.

Nutrition Facts

 PROTEIN 20.53%
  FAT 35.98%

  CARBS 43.49%

Properties
Glycemic Index:14.51, Glycemic Load:11.71, Inflammation Score:-2, Nutrition Score:4.5578260551328%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.04mg, Hesperetin:

0.04mg, Hesperetin: 0.04mg, Hesperetin: 0.04mg

Nutrients (% of daily need)
Calories: 239.16kcal (11.96%), Fat: 9.06g (13.93%), Saturated Fat: 4.7g (29.38%), Carbohydrates: 24.63g (8.21%), Net

Carbohydrates: 24.38g (8.87%), Sugar: 18.06g (20.07%), Cholesterol: 159.52mg (53.17%), Sodium: 168.8mg (7.34%),

Alcohol: 0.07g (100%), Alcohol %: 0.06% (100%), Protein: 11.63g (23.26%), Calcium: 169.1mg (16.91%), Selenium:

11.1µg (15.86%), Vitamin B2: 0.16mg (9.66%), Vitamin A: 366.8IU (7.34%), Phosphorus: 70.5mg (7.05%), Vitamin B5:

0.54mg (5.36%), Folate: 21.4µg (5.35%), Vitamin D: 0.8µg (5.31%), Vitamin B12: 0.31µg (5.2%), Iron: 0.7mg (3.89%),

Vitamin E: 0.53mg (3.52%), Vitamin B6: 0.06mg (3.07%), Vitamin C: 2.5mg (3.03%), Zinc: 0.45mg (3.03%), Vitamin

B1: 0.03mg (2.33%), Copper: 0.03mg (1.51%), Potassium: 51.7mg (1.48%), Manganese: 0.03mg (1.31%), Magnesium:

4.71mg (1.18%), Fiber: 0.25g (1.01%)


