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White Chocolate Raspberry Cheesecake 

Yield:  Serves 16

9 by 3-inch cheesecake pan
400(F

This cheesecake is made differently than most in my book. I normally never use a water bath but on this one I do.  It also has a higher oven temperature than most cheesecake.

1-1/2 cup 
butter cookie crumbs

2 tbsp

unsalted butter, melted 

24 ozs

cream cheese, softened

1/2 cup
granulated sugar

1 tsp

fresh squeezed lemon juice

12 ozs 
white chocolate, chopped, melted and cooled

1-1/2 cups
sour cream

4 large
eggs, room temperature 
1 tbsp

pure vanilla extract

12 oz

raspberries, fresh

1 tbsp

flour

1. Preheat the oven to 400(F.  Mix crumbs and butter together. Press cookie crumbs into the bottom of the pan. Place in the oven for 10 minutes to set. Set aside.

2. In a food processor fitted with steel blade, combine cream cheese, sugar and lemon juice. Process mixture for 30 seconds and scrape down. Add melted chocolate, sour cream, eggs and vanilla. Process for 30 seconds and then scrape bowl again and process for another minute. Fold in raspberries that have been coated with flour.

3. Pour batter into the prepared form. Place onto middle rack in oven. Place a roasting pan filled with about 2 inches of boiling water, into lower rack underneath cheesecake. Bake cheesecake for 10 minutes, lower oven to 350(F. Continue until the top of cheesecake is firm to touch, about 45-55 minutes. Remove cheesecake,  place on a wire rack to cool for 10 minutes.

Sour Cream Topping
1-3/4 cups
sour cream, room temperature 
2 tbsp

granulated sugar

1/2 tsp
pure vanilla extract

1. Place all of the ingredients into a small bowl and blend together, pour onto top of baked cheesecake. Return cheesecake to oven for 5 minutes. Remove from oven and cool. Decorate with fresh berries and white chocolate drizzle. 
