Classic Cheesecake

Prep Time: 20 minutes (plus 1 hour and 40 minutes to
cool and chill)

Cook Time: 1 hour, 50 minutes

Total Time: 2 hours, 10 minutes (plus 1 hour and

40 minutes to cool and chill)

Servings: 12

Ingredients:

Carlini Cooking Spray

14.3 ounces Benton’s Original Vanilla Sandwich
Cookies, crushed

2 tablespoons Countryside Creamery Unsalted Butter,
melted

3 8-ounce packages Happy Farms Cream Cheese,
room temperature

1 1/4 cups Baker’s Corner Granulated Sugar

1 teaspoon Stonemill Pure Vanilla

1 lemon, zested and juiced

3/4 cup Friendly Farms Sour Cream

1/3 cup Countryside Creamery Heavy Whipping Cream
1 Goldhen Large Egg, yolk only

3 Goldhen Large Eggs

Directions:

1. Preheat ovento 325°. Prepare a springform pan with cooking spray.

2. Inasmall bowl, combine cookies and butter. Press evenly into the bottom and part way up the sides of the
springform pan.

3. Using a mixer, beat cream cheese on medium speed until smooth. Slowly add sugar, vanilla, lemon zest, lemon juice,
sour cream and heavy cream. Beat on low speed until fully incorporated.

4. Add egg yolk and eggs, one at a time, beating until fully incorporated.

5. Pour filling over crust and bake for 50 minutes or until center is partially set. Turn off oven and allow cake to rest in
oven for 1 hour.

6. Remove cake from oven and place on a cooling rack for 1 hour. Place in refrigerator and cool for 40 minutes until
ready to serve.

7. When ready to serve, run a knife along the inside edge of the pan and carefully remove the cheesecake from pan.

TIP: Make cheesecake in advance to allow proper cooling and setting. Cake will hold for 3 days in

refrigerator.
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