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Crust Ingredients 

2 cups Graham cracker crumbs 

1 stick of unsalted butter, melted 

1 cup of ground pecans (optional) 

 

Crust Instructions 

1. In a medium size bowl mix together all the crust ingredients. If not using 

pecans just increase the graham cracker crumbs. 

2. Press crumb mixture onto the bottom and about an inch or so up the 

sides of a 9 inch springform cake pan.  

3. Set aside as you make the filling  

 

 

Cheesecake Ingredients 

2 8-ounce packages of cream cheese. I only had low fat cream cheese and 

it worked really well. 

16 ounces of Ricotta (I used whole milk ricotta) 

1 1/2 cups of granulated sugar 

4 large eggs 

1 stick of unsalted butter softened  

1 teaspoon of vanilla extract  

1 tablespoons lemon juice 

https://www.amazon.com/Cuisinart-AMB-9SP-Nonstick-Bakeware-Springform/dp/B0000ULZYK/ref=as_li_ss_tl?dchild=1&keywords=9+inch+springform&qid=1586301723&sr=8-1&linkCode=ll1&tag=silfromscratc-20&linkId=d6cee3cdb35f88d7a042cfc490e21e7b&language=en_US


3 tablespoons of corn starch  

3 tablespoons of AP flour  

1 teaspoon of salt 

16 ounces of sour cream (I used 1 cup of low-fat sour cream and 1 cup of 

homemade creme fraiche) 

1 can of pie filling for the top of the baked cheesecake. I used raspberry pie 

filling but cherry, peach, strawberry etc would be great). 

 

Instructions for Cheesecake 

1. Preheat oven to 375 degrees. 

2. In a large bowl blend the cream cheese and ricotta together until fairly 

smooth. 

3. Add the sugar and mix in. 

4. Add the eggs, mixing well between each one. 

5. Add the butter and the sour cream and mix thoroughly.  

6. Add the lemon juice, vanilla, salt, corn starch and flour, and blend in well 

until there are no lumps.  

7. Pour the cheesecake mixture over the crust in the springform pan 

carefully. 

8. Wrap the bottom and sides of the springform in foil or place springform 

on a baking sheet in case the pan leaks. 

9. Bake the cheesecake at 375 for 1 hour, then turn off the heat and leave 

in the oven for another hour. 

10. Because of the combo of ingredients I used the top browned quite a bit 

and sometimes cheesecakes crack, mine did. Take the cheesecake out 

of the oven and cool completely and refrigerate for at least 6 hours but 

ideally overnight . 

11. Once the cheesecake is fully cool, cover the top and any cracks with 

your chosen pie filling. The raspberry pie filling is amazing!  

 

 This cheesecake wasn’t heavy and made for an amazing quarantine 

dessert. 


