
Sweet Potato Cheesecake
 Vegetarian

DESSERT

Ingredients
8 servings poached berries  fresh 

1.5 cups butter  (3 sticks) 

8 ounce cream cheese

6  eggs

1 teaspoon nutmeg  fresh 

1 cup half and half

2 teaspoons lemon extract  pure 

3 cups sugar

READY IN

150 min.

SERVINGS

8

CALORIES

1003 kcal

https://whatsheate.com


1 pound sweet potatoes and into  mashed 

3 cups unbleached flour  sifted 

2 teaspoons vanilla extract  pure 

Equipment
bowl

frying pan

oven

knife

wire rack

blender

toothpicks

cake form

Directions
For the Pound Cake: Grease and flour a 10-inch tube pan.

Using a mixer, cream together the butter, cream cheese and sugar until the mixture is light

and fluffy.

Add the eggs one at a time, beating well after each addition. Stir in the lemon and vanilla

extracts. With the mixer set to low speed, gradually add the sifted flour until the mixture is

smooth. Beat until just combined.

Pour the batter into the prepared pan.

Place the pan in a cold oven and bake at 325°F for 1 1/2 hours, or until a toothpick inserted in

the center comes out clean.

Remove from the oven and allow the cake to cool in the pan for 10 minutes before turning out

onto a wire rack. Cool completely before serving.

For the Sweet Potato Cheesecake: Boil the sweet potatoes for 40 to 50 minutes, or until

tender.

Drain the potatoes, and run them under cold water to remove the skin. Mash the sweet

potatoes in a bowl, set aside and allow them to cool completely.



Preheat the oven to 350°F. Line the bottom of a 9-inch round cake pan with parchment and

spray the sides with nonstick spray.

Place the 1/4-inch slices of the Cream Cheese Poundcake in the bottom of the pan.

Beat the cream cheese until fluffy, gradually adding the sugar until it is well blended.

Add the eggs one at a time, beating well after each addition. Stir in the mashed sweet

potatoes.

Add the half and half, vanilla and nutmeg and mix well.

Pour the mixture into the prepared pan and bake for 1 hour or until the center is almost set.

Remove from the oven and allow the cheesecake to cool. When the cake is cool, run a knife

along the edges and remove it from the pan by inverting it onto a plate. Then transfer the

cheesecake to a serving platter, crust-side down, and refrigerate until ready to serve.

Garnish with fresh berries.

Nutrition Facts

 PROTEIN 5.4%
  FAT 46.02%

  CARBS 48.58%

Properties
Glycemic Index:42.76, Glycemic Load:80.5, Inflammation Score:-10, Nutrition Score:16.044782472693%

Flavonoids
Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg Petunidin: 0.18mg, Petunidin: 0.18mg,

Petunidin: 0.18mg, Petunidin: 0.18mg Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin:

0.22mg Malvidin: 0.5mg, Malvidin: 0.5mg, Malvidin: 0.5mg, Malvidin: 0.5mg Apigenin: 0.01mg, Apigenin: 0.01mg,

Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg

Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Myricetin: 0.03mg,

Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin:

0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 1002.65kcal (50.13%), Fat: 52.03g (80.05%), Saturated Fat: 30.95g (193.46%), Carbohydrates: 123.61g

(41.2%), Net Carbohydrates: 120.7g (43.89%), Sugar: 80.11g (89.01%), Cholesterol: 253.49mg (84.5%), Sodium:

461.02mg (20.04%), Alcohol: 0.34g (100%), Alcohol %: 0.14% (100%), Protein: 13.74g (27.47%), Vitamin A: 9775.2IU

(195.5%), Selenium: 33.37µg (47.67%), Manganese: 0.54mg (27.21%), Vitamin B2: 0.37mg (21.62%), Phosphorus:

207.45mg (20.74%), Vitamin B5: 1.46mg (14.62%), Vitamin E: 1.99mg (13.29%), Fiber: 2.9g (11.62%), Calcium: 114mg

(11.4%), Vitamin B6: 0.23mg (11.27%), Potassium: 375.45mg (10.73%), Copper: 0.21mg (10.57%), Folate: 42.21µg

(10.55%), Magnesium: 36.91mg (9.23%), Zinc: 1.31mg (8.71%), Vitamin B12: 0.49µg (8.1%), Iron: 1.45mg (8.05%),



Vitamin B1: 0.11mg (7.6%), Vitamin K: 5.39µg (5.14%), Vitamin B3: 0.9mg (4.49%), Vitamin D: 0.66µg (4.4%), Vitamin

C: 1.67mg (2.02%)


