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Letter from the Editor 
 

 

 

Dear Recipe4Living Member,  

 

Welcome to your best source for cheesecake recipes on the internet. Within this 

eCookbook, you will find the very best recipes for sweet and creamy cheesecakes, 

including chocolate cheesecake, no-bake cheesecake, sugar-free cheesecake, and 

more! 

 

Our eCookbooks are completely FREE and are an exclusive service for our 

members. If you would like to share this amazing collection, please pass it along to 

friends and tell them to sign up at Recipe4Living for even more!  

 

If you think we're missing a recipe or you want to share your own, please visit the 

site and submit your recipes now!  

 

Please enjoy your Cheesecake eCookbook!  

 

 

Happy Baking,  

 

 
 

 

Maxine  

Editor 

www.Recipe4Living.com  

Blog: www.ChewOnThatBlog.com  

http://www.recipe4living.com/
http://www.chewonthatblog.com/
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Chocolate 
 

Brownie Cheesecake Torte 
This doubly delicious recipe is surprisingly low-fat. 

Ingredients  

15 1/8 oz. low fat fudge brownie mix 

2 tsp. instant coffee granules 

1/2 tsp. cinnamon, ground 

4 oz. carrot baby food, 1 jar  

Cooking spray  

1/2-C. sugar 

2 Tbs. sugar 

4 tsp. all-purpose flour 

1-tsp. vanilla extract 

8 oz. Neufchatel cheese, softened (block) 

8 oz. fat free cream cheese, softened (block) 

2 large egg whites 

3 Tbs. skim milk, divided 

2 Tbs. unsweetened cocoa 

Chocolate syrup (optional) 

Fresh raspberries (optional)  

Directions  

Preheat oven to 425 F.  Combine first 4 ingredients in a bowl.  Firmly press mixture into bottom 

and up 1 in. sides of a 9 in. spring form pan coated with cooking spray.  Set aside. Combine 1/2 

C. sugar, flour, vanilla, and cheeses. Using mixer, beat at medium speed until well blended.  Add 

egg whites and 2 Tbs. milk and beat well.  Combine 1/2 C. batter, 1 Tbs. milk, 2 Tbs. sugar, and 

cocoa in a small bowl; stir well.  Spoon remaining batter alternately with cocoa mixture into 

prepared crust. Swirl together using the tip of a knife. Bake at 425 for 10 minutes.  Reduce oven 

temperature to 250 F and bake 45 minutes or until almost set. Cool completely on a wire rack.  

Garnish with chocolate syrup and fresh raspberries, if desired. 

 

 

My Recipe Notes:  
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Brownie Chocolate Chip Cheesecake  

This doubly delicious recipe is surprisingly low-fat. 

Ingredients  

15 1/8 oz. low fat fudge brownie mix 

2 tsp. instant coffee granules 

1/2 tsp. cinnamon, ground 

4 oz. carrot baby food, 1 jar  

Cooking spray  

1/2-C. sugar 

2 Tbs. sugar 

4 tsp. all-purpose flour 

1-tsp. vanilla extract 

8 oz. Neufchatel cheese, softened (block) 

8 oz. fat free cream cheese, softened (block) 

2 large egg whites 

3 Tbs. skim milk, divided 

2 Tbs. unsweetened cocoa 

Chocolate syrup (optional) 

Fresh raspberries (optional)  

Directions  

Preheat oven to 425 F.  Combine first 4 ingredients in a bowl.  Firmly press mixture into bottom 

and up 1 in. sides of a 9 in. spring form pan coated with cooking spray.  Set aside. Combine 1/2 

C. sugar, flour, vanilla, and cheeses. Using mixer, beat at medium speed until well blended.  Add 

egg whites and 2 Tbs. milk and beat well.  Combine 1/2 C. batter, 1 Tbs. milk, 2 Tbs. sugar, and 

cocoa in a small bowl; stir well.  Spoon remaining batter alternately with cocoa mixture into 

prepared crust. Swirl together using the tip of a knife. Bake at 425 for 10 minutes.  Reduce oven 

temperature to 250 F and bake 45 minutes or until almost set. Cool completely on a wire rack.  

Garnish with chocolate syrup and fresh raspberries, if desired. 

 

 

My Recipe Notes:  
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Cheesecake-Topped Brownie  

This is a fun way to dress up regular, old brownies.  

 

Ingredients 

 

1 21 1/2 oz. pkg. fudge brownie mix 

1 8 oz. pkg. cream cheese 

2 Tbs. margarine, softened 

1 Tbs. corn starch 

1 14 oz. can sweetened condensed milk 

1 egg 

1 tsp. vanilla extract 

Ready to Spread Chocolate Icing (optional) 

 

Directions 

 

Preheat oven to 350 degrees. Prepare brownie mix as package directs. Spread into well-greased 

pan 13x9-inch pan. In small mixer bowl, beat cheese, margarine, and corn starch until fluffy. 

Gradually beat in sweetened condensed milk, than egg, and vanilla until smooth. Pour evenly 

over brownie batter. Bake 45 minutes or until top is lightly brown. Cool. Spread frosting if 

wanted. Cut into bars and store in refrigerator. 

 

 

My Recipe Notes:  
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Chocolate Caramel Pecan Cheesecake 

Sticky sweet and so good, this cheesecake is the ultimate indulgence.  

 

Ingredients  

 

2 8 oz pkg. cream cheese, softened 

1/2 C. sugar 

1/2 tsp vanilla extract 

2 large eggs 

1/2 C. chocolate chips mini chips 

20 Kraft Caramels 

2 Tbs. milk 

1/2 C. pecans chopped 

 

Directions 

 

Mix cream cheese, softened, sugar, vanilla and eggs. Add chocolate chips, set aside. Melt 20 

Kraft caramels with milk in saucepan on low heat, stirring frequently until smooth. Stir in 

chopped pecans. Pour over bottom of ready to use chocolate graham cracker crumb crust. Pour 

batter over caramel mixture. Bake at 350 degrees for 40 minutes or until center is almost set. 

Refrigerate at least three hours. Garnish as desired. 

 

 

My Recipe Notes:  
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Mocha Swirl Cheesecake 

Eye catching dessert of New York-style cheesecake with a coffee-chocolate mixture swirled 

through the batter before baking. This cheesecake also has 48% fewer calories than the 

traditional dessert because of Equal and reduced fat dairy products. Serve topped with strawberry 

sauce, if desired.  

 

Ingredients 

 

1 C. chocolate wafer crumbs 

1/2 C. chopped pecans or almonds 

3 Tbs. stick butter or margarine, melted 

3 Tbs. Equal Spoonful or 4 1/2 packets Equal sweetener  

3 8 oz. pkg. reduced fat cream cheese, softened 

3/4 C. Equal Spoonful or 18 packets Equal sweetener 

2 eggs 

2 egg whites 

1 1/2 Tbs. cornstarch 

1/4 tsp. salt 

1 C. reduced-fat sour cream 

2 tsp. vanilla 

3 Tbs. Equal Spoonful or 4 1/2 packets Equal sweetener 

1 1/4 tsp. instant coffee crystals 

1 tsp. unsweetened cocoa powder 

 

Directions 

 

Mix chocolate crumbs, pecans, butter and 3 Tbs. Equal Spoonful in bottom of 9-inch springform 

pan. Pat mixture evenly onto bottom of pan; set aside while preparing filling. Beat cream cheese 

and 3/4 C. Equal Spoonful in large bowl until fluffy; beat in eggs, egg whites, cornstarch and 

salt. Beat in sour cream and vanilla until well blended.  Remove 1/2 C. cheesecake batter.  

 

Stir in 3 Tbs. Equal Spoonful, instant coffee crystals and cocoa until well combined. Pour half of 

plain batter into crust in pan. Top with 5 spoonfuls of coffee batter. Using tip of knife or spatula, 

gently swirl coffee batter into cheesecake. Repeat with remaining batters.  

 

Bake in preheated 325 degree oven 45-50 minutes or until center is almost set. Remove 

cheesecake to wire rack. Gently run metal spatula around rim of pan to loosen cake. Let 

cheesecake cool completely; cover and refrigerate several hours or overnight before serving. To 

serve, remove side of springform pan. 

 

Yield: 16 servings 

 

 

My Recipe Notes:  
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Mrs. Field’s Cheesecake Brownie Cups 

These are easy to make, and must less pricey than in the mall.  

 

Ingredients 

 

3 Tbs. butter, softened 

2-3 oz pkg. cream cheese, softened 

1/3 C. sugar 

2 Tbs. flour 

1 tsp. vanilla 

 

Brownies: 

2 C. sugar 

1 1/4 C. flour 

1/4 tsp. salt 

6 Tbs. cocoa 

4 eggs, beaten 

3/4 C. vegetable oil 

1 tsp. vanilla 

 

Directions 

 

Mix butter, cream cheese, sugar, flour and vanilla and blend well, set aside. 

 

Mix all brownie ingredients together until smooth. Reserve 1/2 C. of brownie batter for topping 

cream cheese mixture. Fill cupcake cups 1/2 full, spoon cream cheese mixture on top of the 

brownie batter until the cupcake cup is 3/4 full. Top with a scant tsp. of brownie batter. Place in a 

preheated 350 degree oven between 20-25 minutes until done.   

 

Yield: 12 brownies. 

 

 

My Recipe Notes:  

 

 



The Recipe4Living Cheesecake eCookbook 

You can find this recipe and more than 20,000 others at www.Recipe4Living.com. 

Browse our collection and submit your own favorites!  

10 

Peanut Butter Pecan Turtle Cheesecake 

This extremely sweet dessert will be a big hit at your next dinner party!  

 

Ingredients 

 

9" or 10" Spring Form Pan 

3 8 oz. pkg. cream cheese 

5 whole eggs 

1 egg yolk 

1/2 C. sugar 

1/2 pint whipping cream 

1 C. + 1/2 C. reserved peanut butter 

1/2 sour cream 

1 Tbs. vanilla extract 

1 C. toasted, chopped pecans 

Caramel sauce 

Chocolate sauce 

2 C. graham cracker crumbs 

1/2 C. melted or softened butter  

 

Directions 

 

Mix graham cracker crumbs and butter in small bowl until crumbly. Press into bottom of the 

spring form pan. Bake at 350 degrees about 8 minutes. Remove from oven and set aside to cool. 

In a medium mixing bowl, cream together cream cheese and sugar. Add eggs one at a time, 

including the yolk. Add peanut butter, vanilla and whipping cream. Mix at medium speed until 

very creamy and smooth. Pour batter into spring form pan over crust. Bake in pre-heated oven at 

300 degrees for 1 hour and 15 minutes. Take out of oven and mix remaining 1/2 C. of peanut 

butter with 1/2 C. sour cream, spread over top of cheesecake, return to oven for 15 minutes. 

Remove from oven and cool for 1-2 hours. 

 

Refrigerate overnight. Before serving, cover top of cheesecake with crushed pecans. Drizzle 

caramel and chocolate sauce all over. Run knife around edges of pan, release side and place 

cheesecake on plate and serve. 

 

Yield: 14-16 servings 

 

 

My Recipe Notes:  
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White Chocolate Raspberry Truffle Cheesecake 

A restaurant food cloning mission could not be thorough without reverse-engineering this top-

selling cheesecake from The Cheesecake Factory. I'm not sure why it's called "truffle," but who 

cares when you've got raspberry preserves swirled throughout the cream cheese filling, with a 

layer white chocolate chunks on a crumbled chocolate cookie wafer crust. Yum. No wonder this 

cheesecake is the number one pick from the chain's massive list of choices.     

 

Ingredients   

  

Crust: 

1 1/2 C. chocolate cookie crumbs 

    or 20 crumbled Oreo cookies (filling removed) 

1/3 C. margarine, melted 

 

Cheesecake: 

1/2 C. raspberry preserves 

1/4 C. water 

4 8-oz. pkgs. cream cheese 

1 1/4 C. granulated sugar 

1/2 C. sour cream 

2 tsp. vanilla extract 

5 eggs 

4 oz.s white chocolate, chopped into chunks Optional Garnish 

2 oz.s shaved white chocolate 

whipped cream 

 

Directions 

 

Preheat oven to 475 degrees. Place a large pan or oven-safe skillet filled with about 1/2-inch of 

water into the oven while it preheats. This will be your water bath. Combine the raspberry 

preserves with 1/4 C. water in a medium microwave-safe bowl. Heat for 1 1/2 minutes on high in 

your microwave. Stir until smooth. Strain to remove the raspberry seeds (toss 'em out), then let 

the strained preserves sit to cool, then put the bowl in the refrigerator until later. Measure 1 1/2 

C. chocolate cookie crumbs (or crush 20 Oreo cookie wafers -- with the filling scraped out -- in a 

resealable plastic bag) into a medium bowl. Mix in 1/3 C. melted margarine. Press the crumb 

into a 9-inch spring form pan that has been lined on the bottom and side with parchment paper. 

Use the bottom of a drinking glass to press the crumb mixture flat into the bottom of the pan and 

about 2/3 the way up the side. Wrap a large piece of foil around the bottom of the pan to keep the 

cheesecake in the water bath. Put the crust in your freezer until the filling is done. Use an electric 

mixer to combine the cream cheese with the sugar, sour cream, and vanilla. Mix for a couple 

minutes or until the ingredients are smooth and creamy. Be sure to scrape down the sides of the 

bowl. Whisk the eggs in a medium bowl and then add them to the cream cheese mixture. Blend 

the mixture just enough to integrate the eggs.  Remove the crust from the freezer and sprinkle 4 

oz. of white chocolate chunks onto the bottom of the crust. Pour half of the cream cheese filling 

into the crust. Drizzle the raspberry preserves over the entire surface of the filling. Use a butter 

knife to swirl the raspberry into the cream cheese. Just a couple passes is fine, you don't want to 
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blend the raspberry and cream cheese together too much. Pour the other half of the filling into 

the crust. Carefully place the cheesecake into the water bath in the oven. Bake for 12 minutes at 

475 degrees, then turn the oven down to 350 degrees and bake for 50 to 60 minutes or until the 

top of the cheesecake turns a light brown or tan color. Remove the cheesecake from the oven to 

cool. When the cheesecake is cool, use the foil from the bottom to cover the cheesecake and chill 

it in the refrigerator for at least 4 hours. Before serving, sprinkle the entire top surface of 

cheesecake with 2 oz. of shaved white chocolate. To serve, slice the cheesecake into 12 equal 

portions. Apply a pile of canned whipped cream to the top of each slice and serve. 12 Servings. 

 

 

My Recipe Notes:  
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Fruit 
 

Lemon Chiffon Cheesecake 

If you are like me and a huge fan of lemon cake, cookies or desserts then you will love this 

recipe for lemon chiffon cheesecake.  

Ingredients  

1 large box lemon Jell-o 

1 8 oz. box cream cheese (soften to room temperature) 

1 C. sugar 

1 tsp. lemon concentrates 

1 tsp. vanilla 

1 large can evaporated milk - chilled 

3 graham cracker crust pie shells (9x14 if available)  

Directions  

Prepare Jell-o as directed on box. Chill beaters and large bowl. Pour cold milk in cold bowl and 

whip until very foamy. Add cream cheese and whip again.  Add sugar, lemon, and vanilla, and 

whip again.  Add Jello and whip.  

Pour into the graham cracker crust pie shells.  Refrigerate 4-5 hours before serving.  

 

 

My Recipe Notes:  

 

 



The Recipe4Living Cheesecake eCookbook 

You can find this recipe and more than 20,000 others at www.Recipe4Living.com. 

Browse our collection and submit your own favorites!  

14 

Mango Cheesecake 

This recipe, when compared to a traditional recipe, has a 29% reduction in calories, a 42% 

reduction in carbohydrates and a 57% reduction in sugar because it uses Splenda as a sugar 

substitute. For the sweetest flavor, choose ripe mangoes.  

 

Ingredients 

 

Crust: 

1 1/2 C. graham cracker crumbs 

1/3 C. butter, melted 

1/4 C. Splenda Sugar Blend for Baking 

 

Filling: 

3 large ripe mangoes, peeled and coarsely chopped 

3 8 oz. pkg. reduced-fat cream cheese 

1/2 tsp. almond extract 

4 large eggs 

2 Tbs. Splenda Sugar Blend for Baking 

2/3 C. Splenda Sugar Blend for Baking 

Optional Garnishes: mango slices, kiwi slice, and strawberry slices 

 

Directions 

 

For crust, preheat oven to 325 degrees. Combine graham cracker crumbs, Splenda Sugar Blend 

for Baking and butter, mixing well. Firmly press crumb mixture in bottom and 1-inch up the side 

of a 9-inch spring form pan. Bake for 12 minutes. Cool on a wire rack. For Filling: combine 

mango and 2 Tbs. of Splenda Sugar Blend for Baking in a blender or food processor; process 

until smooth. Set aside. Beat cream cheese at medium speed with an electric mixer until smooth. 

Gradually add Splenda Sugar Blend for Baking and almond extract. Add eggs, one at a time, 

beating just until blended after each addition (do not over beat). Add mango purée and beat just 

until blended. Pour  

mixture into prepared crust. Bake for 1 hour and 20 minutes or until center is almost set. Remove 

from oven and cool on a wire rack. Cover and chill 8 hours. Gently run a knife around edge of 

cheesecake and release sides of pan. Garnish with mango, kiwi and strawberry slices. 

  

Note: To ripen mangoes, place them in a paper bag at room temperature. Once ripened, mangoes 

can be stored in a plastic bag and placed in the refrigerator for several days. 

 

Yield: 12 servings. 

 

 

My Recipe Notes:  
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Megan’s Key Lime Cheesecake with Strawberry Sauce 

The beautiful presentation of this tasty cheesecake makes it perfect for a spring-time special 

occasion, such as the Easter day feast.  

 

Ingredients 

 

Crust:  

2 C. graham cracker crumbs 

1 /4 C. sugar 

1 /2 C. butter or margarine, melted  

Filling:  

3 (8-oz.) packages cream cheese, softened 

1  1/4 C. sugar 

3 large eggs 

1 (8-oz.) container sour cream 

1 1/2 tsp. grated lime rind 

1/2 C. key lime juice  

Garnishes:  

Strawberry halves, lime slices, lime zest, strawberry sauce  

Strawberry sauce:  

1 1/4 C. fresh strawberries 

1/4 C. sugar 

1 1/2 tsp. grated lime rind  

 

Directions 

 

Preheat oven to 350° F.  In a medium mixing bowl, combine crust ingredients and firmly press 

on bottom and 1-inch up sides of a greased 9-inch spring form pan. Bake at 350-degrees for 8 

minutes; cool. Preheat oven to 325° F. In a medium mixing bowl beat cream cheese at medium 

speed with an electric mixer until fluffy; gradually add 1 1 /4 C. sugar, beating until blended. 

Add eggs, 1 at a time, beating well after each addition. Stir in sour cream, 1 1 /2 tsp. grated rind 

and lime juice to mix well. Pour batter onto baked and cooled crust. Bake at 325° F for 1 hour 

and 5 minutes; turn oven off. Partially open oven door; let stand in oven for 15 minutes. Remove 

from oven and immediately run a knife around the edge of the pan, releasing sides of pan. Cool 

completely in pan on a wire rack; cover and chill for 8 hours. Process all ingredients for 

Strawberry Sauce in a food processor until smooth, stopping several times to scrape down sides 

of blender container. Garnish as desired and serve with Strawberry sauce.  

 

Makes 10 to 12 servings. 

 

 

My Recipe Notes:  
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Mini Raspberry Cheesecakes 

Made in muffin cups for easy transporting and serving, these mini-cakes are delicious.  

 

Ingredients 

 

1 18 1/2 oz. box Betty Crocker Supreme Lemon Bars Mix 

3 oz. cream cheese, softened 

3 eggs 

1/3 C. water 

Confectioners' sugar, if desired 

Raspberry pie filling 

 

Directions 

 

Preheat oven to 350 degrees. Place miniature paper baking cups in each of 36-48 miniature 

muffin cups, 1 3/4 x 1 inch. Evenly distribute dry crust from lemon bars mix evenly among 

muffin cups (1-2 tsp. each); press in bottoms of cups, using back of a spoon. Bake for 6-8 

minutes or until very light brown. 

 

Beat cream cheese and 2 of the eggs thoroughly in medium bowl, using wire whisk. Stir in filling 

mix from lemon bars mix, water and remaining egg until smooth (a few tiny lumps may remain). 

Fill muffin cups about 3/4 full (about 1 Tbs. each) with cream cheese mixture. Bake for 20-25 

minutes or until firm. 

 

Cool for 10 minutes before removing from pan. For best flavor, refrigerate 2 hours before 

serving. Just before serving, sprinkle with confectioners' sugar. Top each with 1/2 tsp. pie filling 

if desired. 

 

Yields: 36-48 

 

 

My Recipe Notes:  
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Petite Cherry Cheesecakes 

These are adorable individual-sized cheesecakes made in muffin tins perfect for keeping the 

freezer!  

 

Ingredients 

  

2 8 oz. pkg. cream cheese, softened 

3/4 C. sugar 

2 eggs 

1 21 oz. can cherry pie filling 

1 Tbs. lemon juice 

1 tsp. vanilla 

36 vanilla wafers 

 

Directions 

 

Beat cream cheese, sugar, eggs, lemon juice, and vanilla until light and fluffy.  Line small muffin 

pans with petite paper baking cups and place a vanilla wafer in each cup. Fill the cup 2/3 full 

with cream cheese mixture.  Bake at 375 degrees for 15-20 minutes or until set.  Top each with 1 

Tbs. pie filling and chill.  Once they are chilled you can freeze them. But remember to place 

them on a flat surface to freeze then you can transfer them into another container. 

 

 

My Recipe Notes:  
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Swirled Pumpkin And Carmel Cheesecake 

This is a fancy cheesecake that is definitely worthy of the Thanksgiving or Christmas table. You 

can make most of it ahead of time, so you won't be rushing to get everything on the table.  

 

Ingredients 

 

Crust: 

1 1/2 C. ground gingersnap cookies    

1 1/2 C. toasted pecans 

1/4 C. firmly packed brown sugar    

1/4 C. (1/2 stick) unsalted butter, melted    

 

Filling: 

4 8 oz. pkg. cream cheese, room temperature    

1 2/3 C. sugar    

1 1/2 C. canned solid pack pumpkin    

9 Tbs. whipping cream    

1 tsp. ground cinnamon    

1 tsp. ground allspice    

4 large eggs    

4 Tbs. purchased caramel sauce    

1 C. sour cream    

 

Directions    

 

To make crust, preheat oven to 350 degrees. Finely grind crushed cookies, pecans and sugar in 

processor. Add melted butter and blend until combined. Press crust mixture onto bottom and up 

sides of 9-inch-diameter springform pan with 2 3/4-inch-high sides.   

 

To make filling, using electric mixer, beat cream cheese and sugar in large bowl until light. 

Transfer 3/4 C. mixture to small bowl; cover tightly and refrigerate to use for topping. Add 

pumpkin, 4 Tbs. whipping cream, ground cinnamon and ground allspice to mixture in large bowl 

and beat until well combined. Add eggs 1 at a time, beating just until combined. Pour filling into 

crust (filling will almost fill pan).  

 

Bake until cheesecake puffs, top browns and center moves only slightly when pan is shaken, 

about 1 hour 15 minutes. Transfer cheesecake to rack and  cool 10 minutes. Run small sharp 

knife around cake pan sides to loosen cheesecake. Cool. Cover tightly and refrigerate overnight. 

Bring remaining 3/4 C. cream cheese mixture to room temperature.    

 

Add remaining 5 Tbs. whipping cream to cream cheese mixture and stir to combine. Press down 

firmly on edges of cheesecake to even thickness. Pour cream cheese mixture over cheesecake, 

spreading evenly. Spoon caramel sauce in lines over cream cheese mixture. Using tip of knife, 

swirl caramel sauce into cream cheese mixture. Can be prepared 1 day ahead. Cover and 

refrigerate. 
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Release pan sides from cheesecake. Spoon sour cream into pastry  bag fitted with small star tip 

(do not stir before using). Pipe decorative border around cheesecake and serve.    

 

Yield: 10  Servings   

 

 

My Recipe Notes:  
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Raspberry Swirl Cheesecake  

A beautiful raspberry swirl tops the cake of this delicious dessert. 

 

Ingredients  

 

Crust: 

19 oz. pkg. chocolate wafer cookies, finely crushed 

1/4 C. butter, melted 

1/4 C. firmly packed brown sugar  

Filling: 

3 8 oz. pkg. cream cheese, softened 

1 C. sugar 

1 C. sour cream 

3 eggs 

2 Tbs. lemon juice 

3 Tbs. flour 

2 tsp. vanilla extract 

1 12 oz. can raspberry dessert filling, strained  

 

Directions 

 

Preheat oven to 325 degrees. In medium bowl, combine cookie crumbs, butter, and brown sugar.  

Press firmly on bottom of spring-form 9" pan with sides greased. Lightly press cookie crumbs 

into the sides of the pan. In large bowl, beat cheese until fluffy. Beat in sugar, sour cream and 

eggs on low speed until smooth. Add lemon juice, flour and vanilla and mix well.  In medium 

bowl, stir 1/3 of the batter into strained raspberry filling and mix well.  Pour remaining batter 

into prepared pan. Using a spoon, drop the raspberry filling into the plain batter. With knife, 

swirl filling into batter. Bake for one hour or until center is set. Carefully loosen top of 

cheesecake from the edge of pan. Cool, refrigerate overnight, and carefully removes sides. 

Garnish as desired. 

 

 

My Recipe Notes:  
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No Bake 
 

No-Bake Lemon Cheesecake 

 

This homemade graham cracker crust melts in your mouth in this easy, no-bake cake.  

 

Ingredients 

 

3 C. graham cracker crumbs 

1/2 C. butter 

1 Tbs. confectioners' sugar 

1 3 oz. pkg. lemon flavored gelatin mix 

1 C. boiling water 

1 8 oz. pkg. cream cheese, softened 

1 C. white sugar 

1 tsp. vanilla extract 

1 5 oz. can evaporated milk 

 

Directions 

 

Preheat oven to 350 degrees. In a medium bowl, combine graham cracker crumbs, butter and 

confectioners' sugar. Mix well and press into the bottom of a 10 inch springform pan. Bake in 

preheated oven for 10 minutes. Remove from oven and allow to cool. Turn off oven. Dissolve 

lemon gelatin in boiling water. Let cool until thick, but not set. In a large bowl, beat cream 

cheese, white sugar and vanilla until smooth. Set aside. In a separate bowl, whip evaporated milk 

until thick and stiff peaks form. Pour in lemon gelatin and keep mixing until well blended. Fold 

in cream cheese mixture. Pour filling into crust. Chill in refrigerator for at least 3 hours before 

serving. 

 

Yield: 24 serving. 
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The Best No-Bake Cheesecake 

Wonderful in summer, because you don't have to bake it and it is always perfect.  

 

Ingredients 

 

Crust:  

12 double graham crackers, crushed 

1/2 C. butter, melted 

Sugar and cinnamon, to taste 

 

Filling:  

8 oz. Philadelphia cream cheese, softened 

1 C. powdered sugar 

1 C. whipping cream, whipped 

1 tsp. lemon extract] 

 

Topping:  

1 can fruit filling (your choice), fresh fruit or any topping of your choice 

 

Directions 

 

For crust, blend crackers, melted butter, sugar and cinnamon. Pat into pie tin.  

 

For filling, mix together cream cheese, powdered sugar and lemon extract. Fold in whipped 

cream. Pour mixture onto graham cracker crust, refrigerate. Just before serving, add topping. 
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Squares & Bars 

 

 

Cheesecake Bars 

These mini bars are easier to serve than cheesecake and look lovely on a dessert platter.  

 

Ingredients 

 

1/3 C. butter 

1/3 C. brown sugar 

1 C. flour 

1/2 C. chopped nuts 

1/4 C. sugar 

1 8 oz. pkg. cream cheese 

1 egg 

2 Tbs. milk 

1/2 tsp. vanilla 

1 Tbs. lemon juice  

 

Directions 

 

Preheat oven to 350 degrees. Cream butter and brown sugar until light and fluffy.  Add flour and 

nuts; blend until mixture resembles crumbs.  Set aside 1 C. mixture. Press remainder into 8x8 

inch pan.  Bake for 12-15 minutes. Let cool.  Beat sugar and cream cheese until smooth.  Add 

remaining ingredients and beat well. Spread over crust. Sprinkle reserved crumbs on top, 

pressing down lightly with fingers.  Bake for 25 minutes, cool, and cut into bars. Store in 

refrigerator.  
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Chocolate Cheesecake Muffins 

The perfect mixture of creamy cheesecake and brownie goodness packed into a muffin. Make it a 

breakfast treat, quick snack or fun dessert.  

 

Ingredients  

 

1 1/4 C. flour 

1 C. sugar 

1/3 C. unsweetened cocoa powder 

1/2 tsp. baking soda 

1/4 tsp. salt 

2/3 C. buttermilk 

1/4 C. vegetable oil 

1/4 C. butter or margarine, melted and cooled 

2 eggs 

1 1/8 tsp. vanilla extract 

1/3 C. chocolate chips 

2 3 oz. pkg. cream cheese, room temperature 

1/4 C. slivered almonds  

 

Directions 

 

Preheat oven to 375 degrees. Grease 12 muffin cups. In a large bowl, stir together flour, 3/4 C. 

sugar, the cocoa powder, baking soda and salt. In another bowl stir buttermilk, oil, melted butter, 

1 beaten egg, and 1 tsp. of vanilla together. Make a well in the center of dry ingredients, add 

buttermilk mixture and stir to combine the mixtures. Stir in the chocolate chips then spoon batter 

into prepared muffin pans. 

 

In a medium bowl, make topping by combining cream cheese, the remaining 1/4 C. of sugar, the 

1 beaten egg and remaining 1/8 tsp. vanilla. Stir in almonds. Spoon mixture over chocolate batter 

in muffin cups and swirl slightly with a knife. 

 

Bake 20-25 minutes or until a toothpick inserted into center comes out clean. Remove from oven 

and cool for 5 minutes, then serve immediately.  
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Glacier Cheesecake Bites 

This is a fabulous dessert for people watching their sugar and their carbs!  

 

Ingredients 

 

1 8 oz. pkg. cream cheese, softened 

1/2 C. Carb Options Creamy or Super Chunk Peanut Spread 

1/4 C. Splenda No Calorie Sweetener 

1/4 tsp. ground cinnamon 

1/4 tsp. pure vanilla extract 

Finely chopped peanuts or unsweetened shredded coconut 

  

Directions 

 

In medium bowl, with electric mixer on medium speed, combine all ingredients except peanuts, 

scraping down sides of bowl as needed. Chill 30 minutes or until firm. Roll into 3/4-inch balls, 

then roll in peanuts. Chill an additional 15 minutes before serving. 

 

Yield: 30 bites 
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Lemon Cheesecake Bars 

A variation on the traditional cheesecake, this recipes makes bars that are easier to serve.  

 

Ingredients 

 

1 1/2 C. graham cracker crumbs 

1/3 C. finely chopped pecans 

1/3 C. sugar 

1/3 C. melted butter 

2 8 oz. packs of Philly cream cheese 

1 14 oz. can sweetened condensed milk 

2 eggs  

1/2 C. lemon juice from concentrate 

 

Directions 

 

Preheat oven to 325 degrees. Combine cracker crumbs, chopped pecans, sugar, and butter in a 

mixing bowl. Mix well, reserve 1/3 C. of mixture for topping (if desired), and press the 

remainder into a 13x9x2-inch baking pan. Bake for 6 minutes, put on wire rack to cool. Beat 

cream cheeses in a large bowl until fluffy. Gradually beat in condensed milk. Add eggs and beat 

until just combined. Stir in lemon juice.  Carefully spoon mixture on top of the crust in pan. Take 

the remaining crumb mixture and sprinkle on top to cover (or make designs). Bake about 30-35 

minutes (still at 325 degrees) or until a knife inserted near the center comes out clean. Cool on 

wire rack for 1 hour and then refrigerate. Cut into whatever size squares or bars you desire to 

serve.  
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Mini Cheesecakes 

This is a fun treat for birthday parties or small dinner parties because everyone gets their very 

own.  

 

Ingredients 

 

12 Girl Scout shortbread cookies or Lorna Doones  

2 8 oz. pkg. cream cheese,  softened 

2 eggs 

1/2 C. sugar 

1/3 C. heavy cream or evaporated  milk 

1 tsp. vanilla 

1 tsp. lemon juice 

1/2 can pie filling or  preserves 

 

Directions 

 

Line muffin tins with cupcake papers and place one cookie in bottom of each. Mix together 

cream cheese, eggs, sugar, cream, vanilla and lemon juice until well blended and divide into the 

muffin tins.  Bake in 350 degrees oven 15 minutes or until set.  Cool and top with pie filling. 

 

Remove cheesecakes from oven after 12 minutes.  Spoon a bit of the  sour cream mixture on top 

of each cheesecake and carefully spread it around  (doesn't have to cover).  Return cheesecakes 

to oven for 1 minute. Turn off oven. Leave cheesecakes in oven for 5 additional minutes. Top 

with fresh fruit before topping is completely set. 

 

Variation: Top with fresh fruit instead of pie filling. Mix 1/2 C. sour cream with 2 Tbs. sugar.  
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Sugar Free 
 

Sugar-Free Impossible Cheesecake 

This sugar-free version of a classic recipe makes baking a cinch and eating no-guilt!  

 

Ingredients  

 

3/4 C. milk 

2 tsp. vanilla 

1 C. Splenda 

1/2 C. Bisquick 

2 eggs 

2 8 oz. pkg. cream cheese, cut into about 1/2" cubes and softened 

 

Topping: 

1 C. sour cream 

2 Tbs. Splenda 

2 tsp. vanilla 

 

Directions 

 

Preheat oven to 350 degrees. Grease pie plate. Put milk, vanilla, eggs, Splenda and bisquick in 

blender and blend for 15 seconds. Add cream cheese, blend on high for additional 2 minutes. 

Pour into pie plate and bake until center is firm 40 to 45 minutes.  Mix topping and keep cool. 

Let cheesecake cool and spread topping. Refrigerate. 
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Diabetic Friendly Chocolate Cheesecake  
A fantastically impressive recipe - great if you're watching your sugar and calories or if you're 

cooking for diabetics.   

 

Ingredients 

 

1 package sugar-free chocolate graham crackers, crushed 

1/3 C. reduced-calorie margarine, melted 

1/4 tsp. ground cinnamon 

Cooking spray 

1 envelope unflavored gelatin 

1 C. fat-free milk 

2 1/2 packages 1/3-less-fat cream cheese (Neufchatel), softened 

2 tsp. vanilla extract 

14 Tbs. granulated sugar substitute with aspartame (such as Equal Spoonful) 

1/4 C. unsweetened cocoa 

5 sugar-free chocolate wafer bars, coarsely chopped (such as Sweet 'N Low) 

 

Directions 

 

Combine first 3 ingredients, stirring well. Press into bottom and 1 inch up sides of a 9-inch 

spring form pan coated with cooking spray. Bake at 350 degrees for 8 minutes. Remove from 

oven; let cool on a wire rack.  Sprinkle gelatin over milk in a small saucepan; let stand 1 minute. 

Cook over low heat, stirring until gelatin dissolves, about 2 minutes. Let cool slightly.  Beat 

cream cheese at medium speed of an electric mixer until creamy. Add vanilla, beating well. Add 

gelatin mixture, beating until smooth. Add sugar substitute and cocoa; beat just until blended. 

Pour mixture into prepared crust. Cover and chill at least 3 hours or until set. Before serving, top 

with chopped wafers.   

 

Per Serving:  Calories 238 Fat 16.5g (sat 8.4g) Protein 8.1g Carbohydrate 20.8g Fiber 1.5g 

Cholesterol 36mg Sodium 308mg Exchanges: 11/2 Starch, 3 Fat 
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