Dessert (nr 1495) Easy Blueberry Cheesecake

For cheesecake base:

L] 220 g (2 % cups) finely crushed digestive biscuits (You can also use graham crackers. If
you need the cheesecake to be gluten-free, you can use gluten-free digestives or rich tea biscuits,

or other gluten-free cookies/biscuits of choice.)

[] 65 g (% stick + % thsp) unsalted butter, melted

For blueberry cheesecake filling:

1 600 g (2% cups) full-fat cream cheese, room temperature (1 used Philadelphia cream
cheese.)

115 g (%2 cup) full-fat plain or Greek-style yoghurt, room temperature (You can
also use sour cream.)

150 g (%4 cup) caster/superfine sugar

15 g (2 tbsp) cornstarch

zest of 1lemon

3 UK medium/US large eggs, room temperature

¥ tbsp lemon juice

¥ tsp vanilla bean paste (or 1 tsp vanilla extract)

N I I O R O I

250 g (2 cups) fresh blueberries

For blueberry sauce:

[] 250 g (2 cups) fresh or frozen blueberries (Note that frozen blueberries might end up a
bit softer and mushier than fresh ones.)

[] 50 g (Y cup) caster/superfine or granulated sugar

11 tbsp lemon juice
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Dessert (nr 1495) Easy Blueberry Cheesecake

For cheesecake base:

1 Adjust the oven rack to the middle position, pre-heat the oven to 355°F
(180°C) and line an 8 inch (20cm) springform pan with baking/greaseproof

paper.

2 Mix together the crushed digestive biscuits and melted butter, then transfer
the mixture into the lined springform pan and, using the flat bottom of a glass
or measuring cup, compress them into an even layer with an approximately 1 %
inch (4cm) rim around the edge.

Tip: Depending on the type and brand of cookies/biscuits you use, you might need
slightly less or slightly more butter than listed in this recipe. Add the butter slowly,
mixing well after each addition, until you reach the consistency of wet sand. You
want a mixture that somewhat sticks together or holds its shape when pressed
together, but it shouldn't feel/look greasy or oily.

3 Bake at 355°F (180°C) for 10 minutes, then remove from the oven and allow to

cool until warm.
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For blueberry cheesecake filling:
1 Reduce the oven temperature to 285°F (140°C).

Tip: If your springform pan isn't 100% leak-proof, | recommend you also get a baking
sheet ready to place the cheesecake on it before it goes into the oven. This will catch
any small leaks of butter from the cheesecake base, and prevent any smoking or
burning at the bottom of the oven.

2 |n alarge bowl using a whisk, mix the cream cheese and yoghurt together until
smooth.

Tip: Make sure to MIX rather than whisk or aerate - you don't want to incorporate
too much air into the mixture. If you don't want to do this by hand, use a stand mixer
fitted with the paddle attachment on the lowest speed setting. (I don't recommend
using a hand mixer.)

3 Mix together sugar, cornstarch and lemon zest, and add them to the cream
cheese mixture. Mix well until combined and smooth.

4 Add the eggs, one at a time, mixing well after each addition, until smooth.
5 Add the lemonjuice, vanilla and lemon zest. Mix well until smooth.

Tip: At this point, the cheesecake batter shouldn't be too runny - you should be able
to see streaks in the filling from mixing, and when you spoon out a dollop and let it
drop back into the mixture, it shouldn’t level out and disappear back into the rest of
the filling. This texture/consistency means that you haven't over-mixed your batter
(so it's less likely to crack) and that the blueberries won't sink during baking.

6 Add the blueberries and fold them in until evenly distributed.

7 Transfer the blueberry cheesecake filling onto the slightly cooled cheesecake
base and smooth out the top.

8 Bake at 285°F (140°C) for about 50-60 minutes, or until the filling is very light
golden brown around the edges, the edges are fully set, and the middle is still
wobbly when you gently shake the baking pan.

Tip: This baking time range is merely a guideline - you should always judge the
doneness of a cheesecake based on its physical indicators (the wobbliness of the
centre, how set the edges are, etc.) rather than on the baking time, especially as each
oven behaves slightly differently. You should start checking your cheesecake about
10 minutes before the recommended baking time.

9 Turn off the oven and allow the cheesecake to cool to room temperature in the

turned-off oven with the oven door ajar.

10 Once cooled to room temperature, transfer the cheesecake into the fridge for
at least 4 hours (or preferably overnight) before removing it from the baking
panonto a serving plate.
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For blueberry sauce:

1 Add the blueberries, sugar and lemon juice to a saucepan. Cook over medium
heat with frequent stirring until the blueberries release their juices and soften
slightly - you don’'t want them to fall apart or become mushy, just slightly
softened.

2 Drainthereleased juices through a sieve and transfer them back into the
saucepan. Transfer the blueberries into a separate bowl. Return the juices to

the heat and cook until reduced - they should be very viscous and syrupy.

3 Once reduced, pour the juices over the blueberries and mix together. Then,
pour the blueberry sauce over the chilled cheesecake and gently spread it out
into an even layer.

Tip: The sauce on top does make cutting the cheesecake slightly messy - so, what
you could do is cut the cheesecake without the sauce on top and them spoon it over
the individual slices right before serving.

4 Chill the blueberry-sauce-covered cheesecake in the fridge for 30-45 minutes
before slicing into individual portions and serving.
Storage:

1 The blueberry cheesecake keeps well in a closed container or tightly wrapped
incling film in the fridge for 4-5 days.

tloopy

Hi there! I'm Kat,

and I'm so excited to welcome you to
The Loopy Whisk, where we're all
about feel good recipes that make
living with food allergies and dietary
requirements easy as cake! (And

there's a lot of cake round these parts.)

https://www.facebook.com/theloopywhisk/posts/pfbid02xqDrzrHzzFxnikzukZWkz39JvagMZGULoYg51amncQa2qurtNu3Mxwp6iel5i2Pfl
https://theloopywhisk.com/2021/01/22/easy-blueberry-cheesecake/
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Dessert (nr 1495)

Easy Blueberry Cheesecake

In glazen kom:

80 g — mocht nog meer boter
Laten smelten in microgolf 1 a 2
minuten

+ 220 g gemalen petit beurrekes

Vorm 23 cm ipv 20 cm gebruikt -
> meer koekjes mocht
Oven : 200°C - 10 minuten

Springvorm 23 cm
Bekleden met bakpapier

Koekjesmengeling erin prakken
+ boord van 4 cm voorzien
Mocht tot op de rand

In mengkom:

700 g verse kaas — 3 soorten
gebruikt — zie foto

115 g Griekse yoghurt

150 g suiker

15 g maizena

1 kl citroen zeste
Mengen

21/10/2022

3 eitjes,
1 voor 1 mengen

% el citroensap
% el vanille extract
Mengen

+ 250 g blauwe bessen
In de afgekoelde vorm gieten

Oven: 140°C — 60 minuten + nog
es 10
En in oven laten afkoelen

In kookpot:

250 g blauwe bessen

50 g suiker

1 el citroensap

De bessen niet volledig laten
smelten

+ 2 gelatine blaadjes erbij gedaan

Taart overgieten met blauwe
bessensap
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