New York Style Cheesecake

This recipe is the real deal cheesecake, like what you get in a New York City deli. It’s a “heavy” cheesecake that’s rich, thick, and firm, not the light fluffy type. I believe the recipe came from a New York Times cookbook, but I’ve had it for more than 40 years and don’t recall for sure.
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Ingredients:

2 8-ounce packages of cream cheese
  [500 gr cream cheese (Frischkäse)]
2 8-ounce packages [500 gr] farmer’s cheese

  [500 gr farmer’s Cheese (Quark/Schichtkäse)]
1/2 cup butter [115 gr] (1-1/4 sticks) 

1/2 pint sour cream (8 ounces)

  [225 gr sour cream (Saure Sahne, Schmand)]
1-1/2 cups sugar—the original recipe

    calls for 2 cups but that’s too much!

4 eggs

1 teaspoon pure vanilla extract

Juice from 1 lemon

1/2 cup [60 gr] flour

Cherry or other canned fruit topping (optional)

You also need an electric mixer and a spring pan, as shown below:
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Directions:

Break up the cream cheese and farmer’s cheese into small clumps as you drop them into the mixing bowl. Cut the butter into 1/4-inch [0,7cm] slices and drop that in the bowl. If you microwave the bowl for a minute or so, the ingredients below will blend more quickly.

Start pre-heating the oven to 325 degrees [~160°C].

Mix everything in an electric mixer on Slow for 10-20 minutes, until there are no lumps.

Grease the spring pan using butter or shortening, then add the contents from the mixing bowl.

Bake at 325 degrees [~160°C] for one hour, turn off the oven, leave it in for two more hours.

Remove the pan from the oven and let it cool down completely on the counter. Add a fruit topping if you like, then put it in the refrigerator for at least a few hours before eating.

Enjoy!

[image: image4.jpg]


