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MASCARPONE CHEESECAKE

Arden Zalman of Sebastopol, Califomia writes: "My husband and I dined at Syrah, in Santa Ros4
Califomia. The food was delicious, the waitstaffwas considerate and knowing, and the desserts were
absolutely fantastic. They make a masca4)one cheesecake that is a bit of heaven here on earth. tild it
be possible to obtain the recipe? I would love to make this dessert for my family and friends.'

Active time: 30 min $12116 finish: 12 br (includes cooling and chilling)

f,'or crust
70 vanilla wafers (8 l/2 oz), finely ground in a food processor (2 1/3 cups)
I 1/4 sticks (10 tablespoons) unsalted butter, melted and cooled

For filling
20 oz crezm cheese Q l/2 eight-ounce packages), softened
8 oz masca4rone cheese at room temperature (about I cup)
3/4 cup sugar
3 laip eggs
I tea4oon vanilla
I teaspoon fresh lemon juice
1/4 teaspoon salt

X'or topping
I cup sour cream
1/4 cup sugar
I teaspoon vanilla
I teaspoon fresh lemon juice
1/8 teaspoon salt

Make crust:
Put oven rack in middle position and preheat oven to 350oF. Butter bottom and side ofa 9-inch
springform pan.

Stir together cookie crumbs and butter in a bowl. Reserve 1/4 cup crumb mixture for sprinkling over
cheesecake, then pat remainder onto bottom and I l/2 inches up side of springform pan (about ! inch
thick). Put pan in a shallow baking pan and bake until golderq about l0 minutes. Cool completely on a
rack, about 25 minutes. Leave oven on.

Make frlling while crust bakes:
Beat cream cheese, mascarpone, and sugar in a large bowl with an electic mixer at medium high speed
until flu$, 3 to 5 minutes. Add eggs I at a time, beating well after each addition. Add vanilla" lemon
juice, and salt and mix at low speed rmtil combined. Pow into cooled crust and bake until cake is set and

tstp://wgqpicurious.com/recipes/recipe_views/printer_friendly/108903 311912007



MASCARPONE CHEESECAKE Recipe at Epicurious. com Page 2 of2

puffed around edge but still toembles slightly when pan is shaken genfly, 25 to 30 minutes. cool slightlyin spffngform pan on rack, about 2o -inut"r, (Cheesecake will continue to set as it cools.) Leave ovenon.

Make topping:
stir together sour creanq sugar, vanill4 lemonjuice, and salt in a small bowl and spoon overcheesecake, spreading gently and evenly, leaving a l/4-inch border around edge.

Bake chee-secake until topping is set about l0 minutes. Run a thin knife around edge to help preventcracking. sprinHe top with reserved crumbs and coor completely in pan on rac( tf,en 
"uu 

t*r"tvcovere4 at least 8 hours.

Cookst notes:
. Cheesecake can be chilled, Ioosely covered, up to 3 days.. Cut cake with a long, thin sharp knife dipped in a tall glass ofhot water.

Makes 10 to 12 servings.

Gourmet
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