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( Strawberry Cheesecake )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES

©

470 min. 12

DESSERT

449 kcal

Ingredients

1.3 cups graham crackers such as nabisco nilla wafers ( 5 ounces)

1 tablespoon cornstarch

32 ounce cream cheese at room temperature

1large egg yolk at room temperature

3 large eggs at room temperature

1 tablespoon flour all-purpose

1 cup granulated sugar

0.3 cup cup heavy whipping cream at room temperature
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|:| 1 tablespoon juice of lemon freshly squeezed

|:| 1 teaspoon lemon zest finely grated (from 1 medium lemon)
|:| 1.5 pounds strawberries washed hulled cut into large dice
|:| 2 tablespoons butter unsalted as needed melted plus more ()
|:| 1 teaspoon vanilla extract

|:| 2 tablespoons water

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

knife

whisk

wire rack
blender

cake form
potato masher
stand mixer

springform pan
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measuring cup

Directions

|:| Heat the oven to 325°F and arrange a rack in the middle. Generously coat the bottom and
sides of a 9-inch springform pan with butter.

|:| Place the wafer crumbs and melted butter in a medium bowl and mix until thoroughly
combined.



|:| Pour the crumb mixture into the prepared pan and, using the bottom of a measuring cup,

press evenly into the bottom and slightly up the sides.
|:| Mix together the sugar and flour in a medium bowl and set aside.

|:| Place the cream cheese in the bowl of a stand mixer fitted with a paddle attachment and
beat on medium speed until smooth, about 1 minute. With the mixer running, slowly pour in
the sugar-flour mixture and beat until incorporated. Stop the mixer occasionally to scrape
down the sides of the bowl and the paddle as needed.With the mixer on low, add the lemon

zest and vanilla and then slowly pour in the cream; mix until just combined.

|:| Add the egg yolk, then the whole eggs 1 at a time, allowing each egg to incorporate
completely before adding the next. Stop the mixer occasionally to scrape down the sides of
the bowl and the paddle as needed.

Pour the filling into the prepared crust and spread it into an even layer.
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Bake until just the edges of the cake are browned and the center is barely set, about 45 to 60
minutes. Turn off the oven and let the cake cool in the oven for 1 hour. (It will bake a little more
as it sits in the hot oven.)

Remove the cheesecake from the oven and place it on a cooling rack.
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Place a baking sheet over the cheesecake and let it cool, carefully removing the baking sheet
every 30 minutes to wipe away any condensation that has formed on the underside, until the
springform pan is lukewarm to the touch, about 11/2 hours total.

|:| Place the strawberries and sugar in a medium, nonreactive saucepan and stir until the berries
are coated in sugar. Mash with a potato masher until about half of the strawberries are

completely smashed but some medium-sized chunks remain, about 1T minute.

|:| Place the pan over high heat and cook, stirring occasionally, until bubbles form along the
pan’s edge, about 5 minutes. Skim any foam from the surface of the sauce with a spoon and
discard.

|:| Add the lemon zest and juice, stir to combine, and bring to a full boil, cooking until foam coats
the surface, about 2 minutes.

|:| Remove from the heat and skim and discard the foam.If the sauce needs thickening, whisk the
measured water and cornstarch in a small bowl until combined and no lumps remain. Return
the pan to medium heat, bring the strawberry mixture to a boil, and add the cornstarch
mixture a little bit at a time, whisking frequently, until the sauce has thickened to the desired

consistency.
|:| Remove from the heat.

|:| Let the sauce cool to room temperature.



I:‘ Transfer to a container with a tightfitting lid and refrigerate until chilled or up to 3 days.To
assemble:When ready to serve, run a knife around the inner edge of the cake pan. Unlock and
remove the outer ring.

I:‘ Place the cheesecake on a serving dish, pour the strawberry sauce over the top, slice, and

serve.

Nutrition Facts
- ———
Il PrOTEIN 6.74% [ FAT 63.73% CARBS 29.53%

Properties
Glycemic Index:23.84, Glycemic Load:19.45, Inflammation Score:-7, Nutrition Score:9.4508696535359%

Flavonoids

Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg Petunidin: 0.06mg, Petunidin: 0.06mg,
Petunidin: 0.06mg, Petunidin: 0.06mg Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin:
0.18mg Malvidin: 0.01Img, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.0Img Pelargonidin: 14.09mg, Pelargonidin:
14.09mg, Pelargonidin: 14.09mg, Pelargonidin: 14.09mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg,
Peonidin: 0.03mg Catechin: 1.76mg, Catechin: 1.76mg, Catechin: 1.76mg, Catechin: 1.76mg Epigallocatechin:
0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg Epicatechin: 0.24mg,
Epicatechin: 0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg Epicatechin 3-gallate: 0.09mg, Epicatechin 3-
gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg Epigallocatechin 3-gallate:
0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:
0.06mg Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Hesperetin: 0.18mg,
Hesperetin: 0.18mg, Hesperetin: 0.18mg, Hesperetin: 0.18mg Naringenin: 0.16mg, Naringenin: 0.16mg, Naringenin:
0.16mg, Naringenin: 0.16mg Kaempferol: 0.28mg, Kaempferol: 0.28mg, Kaempferol: 0.28mg, Kaempferol: 0.28mg
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.63mg, Quercetin:
0.63mg, Quercetin: 0.63mg, Quercetin: 0.63mg Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin:
0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)

Calories: 448.81kcal (22.44%), Fat: 32.42g (49.88%), Saturated Fat: 18.29g (114.33%), Carbohydrates: 33.79g
(1.26%), Net Carbohydrates: 32.3g (11.74%), Sugar: 24.69g (27.43%), Cholesterol: 148.77mg (49.59%), Sodium:
320.17mg (13.92%), Alcohol: 0.11g (100%), Alcohol %: 0.08% (100%), Protein: 7.72g (15.44%), Vitamin C: 34.07mg
(41.29%), Vitamin A:1241.38IU (24.83%), Vitamin B2: 0.29mg (17.09%), Selenium: 11.86ug (16.95%), Phosphorus:
148.05mg (14.8%), Manganese: 0.24mg (11.89%), Calcium: 103.15mg (10.32%), Folate: 34.35ug (8.59%), Vitamin B5:
0.76mg (7.56%), Vitamin E: 1.08mg (7.23%), Potassium: 230.27mg (6.58%), Fiber: 1.5g (5.99%), Zinc: 0.86mg (5.7%),
Iron: 1.0TImg (5.6%), Magnesium: 21.99mg (5.5%), Vitamin B6: 0.11mg (5.38%), Vitamin B12: 0.32ug (5.28%), Vitamin
B1: 0.07mg (4.42%), Vitamin B3: 0.7mg (3.48%), Vitamin K: 3.21ug (3.05%), Vitamin D: 0.44pg (2.94%), Copper:
0.06mg (2.9%)



