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( Sour Cream Cheesecake )

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

577 kcal

151 min. 10

DESSERT

Ingredients

20 ounces cream cheese

2 eggs

33 graham cracker squares crumbled

0.3 cup heavy cream

1.3 cups cup heavy whipping cream sour

1 cup sugar

1 tablespoon sugar

4 ounces butter unsalted melted for brushing the pan 1 stick
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|:| 1 tablespoon vanilla extract

|:| 3 yolks

Equipment
bowl

frying pan
oven

knife

blender

NN

cake form

Directions

Watch how to make this recipe.
Preheat oven to 300 degrees F.

Brush some of the melted butter around a 9 by 3-inch cake pan. Adhere parchment to the
bottom and the sides.

In a small bowl, combine crumbled graham crackers, the remaining melted butter, and 1

tablespoon of sugar. Press 2/3 of the mixture into the bottom of the parchment-lined pan.

Place remaining crumbs on a sheet pan and bake both the crust and the remaining mixture
for 10 minutes. Cool. Reserve additional crumb mixture for sides.

In a mixer with a paddle attachment, beat sour cream for 10 seconds.

Add the cream cheese and sugar and mix on low for 30 seconds and then turn up to medium.
Scrape the bowl.
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In a separate container, combine vanilla, eggs, yolks, and heavy cream. With the mixer on
medium, slowly pour the liquid mixture in. When half of it is incorporated, stop and scrape.
Continue adding the mixture until the rest of the ingredients are incorporated. Once
completely combined, pour into the cooled crust.

Lower oven temperature to 250 degrees F.
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Place cheesecake into a preheated water bath, in the oven for 1 hour. Turn the oven off and

open the door for one minute. Close the door for one more hour.



I:‘ Remove the cheesecake from the water bath and place in the refrigerator for 6 hours to
completely cool before serving.

I:‘ When ready to serve, place the entire cake pan into a hot water bath for about 15 seconds.
Unmold onto a cake round or serving dish. Take the remaining graham cracker mixture and
press into the sides of the cake.

I:‘ To slice, place your knife into a hot water bath and wipe dry each time you make a pass
through the cake.

Nutrition Facts
- |

I prOTEIN 5.54% [ FAT 64.42% cARrBs 30.04%

Properties
Glycemic Index:24.12, Glycemic Load:28.09, Inflammation Score:-7, Nutrition Score:7.8739130056423%

Nutrients (% of daily need)

Calories: 576.93kcal (28.85%), Fat: 41.79g (64.29%), Saturated Fat: 23.16g (144.74%), Carbohydrates: 43.83g
(14.61%), Net Carbohydrates: 43.05g (15.65%), Sugar: 30.05g (33.39%), Cholesterol: 198.63mg (66.21%), Sodium:
357.98mg (15.56%), Alcohol: 0.45g (100%), Alcohol %: 0.34% (100%), Protein: 8.09g (16.19%), Vitamin A: 1465.97IU
(29.32%), Vitamin B2: 0.33mg (19.23%), Phosphorus: 175.06mg (17.51%), Selenium: 12.14pg (17.35%), Calcium:
122.49mg (12.25%), Vitamin E: 1.16mg (7.76%), Iron: 1.36mg (7.56%), Folate: 30.13ug (7.53%), Vitamin B5: 0.75mg
(7.49%), Zinc: 1.1mg (7.31%), Vitamin B12: 0.4pg (6.68%), Magnesium: 23.87mg (5.97%), Vitamin B1: 0.09mg (5.79%),
Potassium: 182.3mg (5.21%), Vitamin B6: 0.Img (5.2%), Vitamin D: 0.76ug (5.1%), Vitamin B3: 0.97mg (4.87%), Fiber:
0.79g (3.14%), Vitamin K: 2.73ug (2.6%), Copper: 0.04mg (1.9%)



