
Basque Cheesecake

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 8 to 10

Prep Time: 20 minutes
Cook Time: 45 minutes

Ingredients
__2 lb of Cream Cheese
__1-1/4 cups of Granulated Sugar
__5 Eggs
__2 cups of Heavy Cream
__1/4 cup of All Purpose Flour, sifted
__1/4 tsp of Salt
__Splash of Vanilla Extract

1) Preheat your oven to 425 degrees,
spray a 10 inch spring form pan with
non-stick spray and over-line the pan with
a couple pieces of parchment paper (make
sure the parchment paper is overhanging)
set aside.

2) In the bowl of a standing mixer fitted
with a paddle attachment, cream the cream
cheese for a minute on medium speed,
add the sugar and continue to mix for 2
minutes making sure to scrape the sides of
the bowl and the bottom of the bowl after a minute.

3) Add the eggs, one at a time until thoroughly incorporated (while
constantly scraping the sides and bottom of the bowl) then add the
cream, vanilla and salt and mix for 30 more seconds.

4) Remove the bowl from the base of the mixer, sift over the flour and
fold with a spatula, pour mixture in your prepared pan, pop it in the oven
for 45 minutes, remove from the oven and allow to cool to room
temperature. You can serve this at room temperature (which I HIGHLY
recommend) or pop it in the fridge overnight (covered) and eat it cold
(best cheesecake ever!).

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

