New York Cheesecake
about 12 slices

Easy

up to 30 Min.

Ingredients:
For The Base:
300 g Digestive Biscuits
(crushed)
120 g Unsalted butter (melted)

For the Filling:
700 g Cream Cheese (full fat)
150 g Caster Sugar
20 g Plain Flour
10 g Dr. Oetker Madagascan
Vanilla Paste (2 tsp)
1 Lemon Zest
0.5 Lemon Juice
2 Medium Eggs
300 g Soured Cream

To Decorate:
150 g Raspberries
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30 g Caster Sugar

For the Base:
First up, pre-heat the oven to 180°C/160°C/Gas Mark 4. Line the base
of a 8” springform cake tin. Wrap foil around the base and up the side
of the tin.
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Pop the crushed biscuits and melted butter into a bowl and mix
together until all the biscuit is covered in butter. Then pour into your
prepared tin and press down to flatten – top tip use a potato mashed
to compact the biscuit crumb and create an even base. Pop into the
oven to bake for 10 minutes.
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For the Filling:

15 ml Water (1 tbsp)
1 Dr. Oetker Ground Arrowroot
Sachet

Pop the cream cheese into a large bowl and beat until smooth and
creamy. Beat in the sugar, flour, Vanilla Paste, zest and lemon juice
until you have a smooth mixture.
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Whisk in the eggs one at a time and then whisk in the sour cream
until all your mixture is just combined and smooth, you don’t want to
over whisk it.
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Pour over your biscuit base and pop in the oven. Bake for 15 minutes
and then reduce the temperature to 120°C/100°C/Gas Mark 1/2 and
bake for a further 45 minutes. Until the cheesecake only has a slightly
wobble. Turn off the oven and leave to cool in the oven for 2 hours.
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Once cooled cover and pop in the fridge overnight.
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To Decorate:
Before serving your cheesecake, make the raspberry glaze. Place
150g raspberries into a small saucepan with the sugar and water and
allow to simmer for 10 minutes until the raspberries begin to break
down. Pop the raspberry mixture through a sieve to catch the seeds.
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Place a sachet of ground arrowroot into a small bowl and add 2tbsp of
water, mix together to dissolve the arrowroot. Pop the raspberry juice
back into the pan and pour in the dissolved arrowroot. Place the
mixture over a low heat and stir until it just begins to boil, remove
from the heat and continue to stir until the mixture thickens.
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Remove the cheesecake from the tin using a hot knife to run around
the edge of the tin to loosen the cheesecake and place on a serving
plate. Allow the glaze to cool slightly and pour over the top of the
cheesecake. Pop any spare raspberries on top and you’re ready to
serve your delicious dessert!

Tip from the Test Kitchen
Your cheesecake will keep for up to 5 days stored in the fridge.
Why not use strawberries or blueberries for the fruity topping, simply
swap out fr the raspberries in the recipe!
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