
Vanilla-Bean Cheesecake with Guava Topping
and Mango-Lime Salad

DESSERT

Ingredients
24 ounce cream cheese  room temperature 

4 large eggs

1 envelope gelatin powder  unflavored 

1.3 cups graham cracker crumbs

2 cups guava nectar

10 servings lime

0.8 cup cream  sour 

0.5 cup sugar

READY IN

45 min.

SERVINGS

10

CALORIES

465 kcal

https://whatsheate.com


10 servings coconut  sweetened flaked toasted 

0.3 cup butter  unsalted melted () 

2  vanilla pod  split 

2 tablespoons water

Equipment
bowl

frying pan

sauce pan

oven

knife

hand mixer

springform pan

Directions
Preheat oven to 350°F. Spray 8-inch-diameter springform pan with nonstick spray.

Mix graham cracker crumbs and sugar in processor.

Add melted butter; process until crumbs are evenly moistened. Press crumb mixture onto

bottom (not sides) of prepared pan.

Bake until crust is set and deep golden, about 12 minutes. Cool crust while making filling.

Maintain oven temperature.

Using electric mixer, beat cream cheese in large bowl until smooth.

Add sugar, then scrape in seeds from vanilla bean; beat until smooth.

Add eggs 1 at a time, blending well after each addition. Beat in sour cream.

Pour filling over crust.

Bake cake until puffed, golden on top, and set around edges, and center moves slightly when

pan is gently shaken, about 1 hour (top may crack). Cool 30 minutes. Refrigerate uncovered

overnight. Using back of spoon, smooth any cracks on top of cake.

Pour 2 tablespoons water into small bowl.



Sprinkle gelatin over; let stand until gelatin softens, about 10 minutes. Bring sugar and

remaining 1/2 cup water to boil in medium saucepan, stirring until sugar dissolves. Boil until

reduced to 1/2 cup, about 3 minutes.

Add guava nectar to sugar syrup; stir over medium-low heat just until mixture is hot.

Add gelatin mixture and stir just until gelatin dissolves.

Place in freezer until gelatin begins to thicken slightly but is still pourable, stirring occasionally,

about 20 minutes. Spoon guava topping over cheesecake, spreading to edges of cake. Chill

until topping sets, at least 8 hours or overnight.

Using small sharp knife, cut around sides of cake to loosen.

Remove pan sides.

Cut cake into wedges and transfer to plates. Spoon Mango-Lime Salad alongside.

Sprinkle with toasted coconut.

Nutrition Facts

 PROTEIN 7.28%
  FAT 66.05%

  CARBS 26.67%

Properties
Glycemic Index:20.31, Glycemic Load:13.82, Inflammation Score:-6, Nutrition Score:7.8395652252695%

Flavonoids
Hesperetin: 3.01mg, Hesperetin: 3.01mg, Hesperetin: 3.01mg, Hesperetin: 3.01mg Naringenin: 0.24mg, Naringenin:

0.24mg, Naringenin: 0.24mg, Naringenin: 0.24mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg,

Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 464.57kcal (23.23%), Fat: 34.81g (53.56%), Saturated Fat: 19.46g (121.61%), Carbohydrates: 31.63g

(10.54%), Net Carbohydrates: 30.48g (11.08%), Sugar: 22.31g (24.79%), Cholesterol: 165.5mg (55.17%), Sodium:

325.33mg (14.14%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.63g (17.26%), Vitamin A: 1292.12IU

(25.84%), Selenium: 13.21µg (18.87%), Vitamin B2: 0.31mg (18.27%), Phosphorus: 151.62mg (15.16%), Vitamin C:

12.08mg (14.64%), Calcium: 112.79mg (11.28%), Vitamin B5: 0.82mg (8.19%), Vitamin E: 1.03mg (6.89%), Vitamin B12:

0.37µg (6.23%), Folate: 23.86µg (5.97%), Zinc: 0.9mg (5.97%), Potassium: 189.06mg (5.4%), Iron: 0.94mg (5.23%),

Vitamin B6: 0.1mg (4.91%), Magnesium: 19.18mg (4.79%), Fiber: 1.15g (4.62%), Vitamin B1: 0.06mg (3.68%), Copper:

0.07mg (3.31%), Vitamin D: 0.49µg (3.23%), Vitamin B3: 0.61mg (3.03%), Vitamin K: 2.59µg (2.47%), Manganese:

0.05mg (2.33%)


