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  To my husband, Jack




  I Love Cheesecake was only possible because of your loyalty, energy, hard work, and encouragement.




  The above words spell LOVE for me.




  

  foreword




  I can vividly recall the day I met Mary on the way back to my office in the Nutrition Clinic. As we walked together, she talked excitedly about the cheesecake recipes she had been working so hard to perfect. She mentioned she had been bringing two cheesecakes a week over the last year for people to taste and critique. She invited me to participate in the tasting and evaluation—a task I was most easily convinced to do, as I love cheesecake! Still, I had to ask the question, since I had been teaching a great deal about weight control that day, how she remained so slender while making all those cheesecakes. She responded, as I hoped she would, that it was all in eating it in moderation and compensating for the extra calories by eating less in other places. It was so refreshing to hear this from someone besides myself for a change.




  You see, I am a firm believer that there is “no such thing as a fattening food.” You may want to read that over in case you did not catch it the first time. No food is solely responsible for anyone being overweight. Overweightedness is a complex issue involving total caloric intake as well as total caloric output through activities and exercise. You can maintain a desirable weight through the proper combination of both of these; this combination can include cheesecake.




  Does this balance apply to those concerned about saturated fats and heart disease? I believe it most certainly does. A diet that has a variety of fibers, controlled calories, and choices high in unsaturated fats or oils will tolerate cheesecake occasionally.




  With these things in mind, I hope you will enjoy the recipes that Mary has brought to us. As a cook, I appreciate and admire the work and dedication Mary has put into bringing you her cheesecake recipes. As someone with a modestly refined palate, I can guarantee you the recipes I tasted were delightful. As a dietitian/nutritionist, I hope you will enjoy these recipes as part of an overall healthy eating and exercise program. I think then we can finally put to rest the postulate that states “anything good is either illegal, immoral, or fattening!”




  Rusty Foltz, R.D.




  Cardiopulmonary Dietitian




  Hammons Heart Institute




  Springfield, Missouri




  Formerly at University of Missouri–Columbia







  

  a note from
the author




  Many of us share a lifetime enthusiasm for the great taste of cheesecake. We simply love this indulgence! Further, this dessert is the ultimate in glamour and sophistication, providing the “Grand Finale” to an elegant meal or social affair.




  Where I grew up, most people bought cheesecakes at elegant bakeries, thinking them much too difficult for the ordinary kitchen. In this book, I will show you how easy making cheesecakes really is.




  My mother is an excellent cook, as were both of my grandmothers. The skills they taught me formed the core for my desire to master one of my food passions: cheesecake. I began by first modifying a lemon-ice box pie. Later, I found recipes for “real” cheesecakes, which started me on the road to writing this book. Along the way, I began questioning cheesecake formulas. I challenged the concept of why one “cracks” and where the basic flavor ought to lie. Having experimented extensively with these recipes, in this book I am continuing to present new formulas for basic cheesecakes.




  Cheesecake is the first dessert I worked on when I was creating the very first bread machine with a “Dessert Cycle.” The bread machine has my name on the patent and was created for Toastmaster Inc. This wonderful machine is still available. I also created quite a few recipes for Toastmaster Inc. and their stand mixer.




  Atlanta Georgia is my birth town, and I treasure every moment I spent there. I am the daughter of Burwell and Mary Frances Humphrey, and I have one sibling, a sister, Jeanne Reece.




  My three children were raised in Columbia, Missouri, a nice small town in the Midwest. Columbia has a university and two large colleges. It is where I wrote Cheesecake Extraordinaire. I taught many adult education classes on cheesecake-making as well as other foods. For ten years I was a regular guest with a cooking segment on the NBC TV affiliate in Columbia. I have many fond memories of this.




  Jack Gilbert is my (second) husband, and we have been married (almost) one year. We live in Punta Gorda, Florida, where the atmosphere is paradise-like. Jack was an analytical chemist for Merck Pharmaceutical Co., where he enforced quality control for process development of new drugs. With some fast-talking, I convinced Jack to help tabulate nutritional values of all the yogurt cheesecakes!




  As you can imagine, I am thrilled with my latest venture, creating a new series of cheesecakes made from yogurt. These recipes, I am pleased to say, have a reduced cholesterol content compared to cream cheese cheesecakes, so they are healthier. In this book, you will also find some new ideas presented. But before passing judgment, try a few. I am convinced that you and your family will find many surprises. May you enjoy the experience as much as I have.




  I sincerely hope you enjoy my cheesecakes.




  Mary Crownover
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  success every time:
history & hints




  the history of cheesecake




  Cheesecake history may extend almost as far into the past as that of cheese itself. Surely, not long after the happy discovery that milk souring could produce a tasty and high protein food, that product was utilized in the arts of cooking and baking.




  The Greeks enjoyed a form of cheesecake nearly 3,000 years ago, recording that it was both a desired delicacy and a food fit for athletes competing in the Olympic Games. Thereafter, Roman menus included cheesecakes. The Orthodox Church utilized cheesecakes in its Easter tradition farther to the east. Record-keeping in the early Christian era, the Dark Ages, and the Middle Ages was sparse then rapidly expanded during the Renaissance and into modern times. That explosion of written communication allows us to trace cheesecake usage later in history. Samuel Pepys’ diary in the seventeenth century and Hannah Glasse’s cookbook in the eighteenth century referred to cheesecakes of various kinds and flavors, even as Europeans migrated to the New World, bringing those delicacies. Then, in the late nineteenth century, two New York dairy farmers developed fine cream cheese, perhaps inspired by neufchatel cheese from France, making it possible for cheesecake-making to reach its pinnacle of perfection. The new cheese was about one-third cream, rather than being a curd cheese. In South Edmonston, New York, the product was developed for the Empire Cheese Company and eventually became known as Philadelphia Brand Cream Cheese. In the last 100 years, cheesecake-making with cream cheese has advanced technically, but choices of flavoring ingredients have been limited by the compatibility of those ingredients with the structural integrity of the cakes themselves. Some recipes warn of the likelihood of cracking of the cake. However, in these pages I shall give several basic formulas that will allow you to make cheesecakes both with beautiful appearance and with a great variety of flavors and flavor combinations.




  cheesecake pans




  While it is more fashionable to use a spring form cake pan, I have found that a pan with a solid index and false bottom is much more useful. Regardless of the pan you choose, ensure that its construction is of heavy aluminum; the extra dollars will pay off in the long run. Also, be careful of tin-plate pans, as they have a tendency to rust.




  appliances




  MIXERS: A heavy duty mixer is the one luxury that every kitchen should have. It saves time in mixing a batter uniformly. Further, the beating produces a creamier texture in cheesecakes.




  BLENDERS: Blenders are very useful for liquefying, pureeing, and chopping fruit.




  FOOD PROCESSORS: A food processor comes in handy for making cookie crumbs (which is considerably cheaper than buying them packaged). It also is useful in chopping nuts.




  MICROWAVE OVENS: A microwave oven saves a lot of time in melting butter or margarine, melting chocolate, toasting nuts, softening cream cheese, and making toppings.




  GAS OR ELECTRIC OVENS: It makes no difference whether you have a gas or electric oven. However, accurate baking temperature is essential. You can easily check your cooking temperature with an oven thermometer, which can be obtained at most kitchenware stores.




  ingredients




  CHEESE: The cheese is the most prominent ingredient in all cheesecakes and so must be chosen with care. I prefer cream cheese, as it has a lower water content than Neufchatel (60%), cottage cheese (78%), or ricotta (72%). This, combined with its higher butter fat content, produces a creamier texture.




  SUGAR: Use granulated sugar unless otherwise directed. When brown sugar is called for, pack it down when measuring.




  CORNSTARCH AND FLOUR: In these recipes, I use cornstarch more often than flour, as it has a finer texture. Any all-purpose flour will work well, and sifting is not necessary.




  WHIPPING CREAM: To whip cream properly, I recommend using a mixer rather than a blender or a food processor.




  CHOCOLATE AND CHOCOLATE SUBSTITUTES: I recommend using real chocolate, as the taste and texture is less wax-like. It pays not to cheat on taste. For the same reasons, when using white chocolate, use a good brand. Real chocolate, or cocoa, are the purist’s choice.




  When melting chocolate, use only low heat, with plenty of stirring, as chocolate burns and scorches easily. One handy way to melt chocolate is by using your microwave oven. Place the chocolate in a microwave-safe bowl or container and micro-cook on 100% power (high) until chocolate almost melts. Remove from the microwave and stir until melted and smooth. Or you may follow the directions on the chocolate package.




  When working with chocolate, start the process with dry equipment, as water will cause chocolate to stiffen.




  Now for substitutes! When milk chocolate chips are called for, you may use milk chocolate bars of an equal weight. For semisweet chocolate chips, use semi-sweet chocolate ounce squares of the same weight.




  NUTS (TOASTED): I frequently call for almonds or other nuts in my recipes. Toasting them brings out the flavor and crunch that people like and is surprisingly easy. Place the nuts evenly on a cookie sheet or baking pan and bake for 8–10 minutes at 350 degrees, stirring occasionally. For the microwave, place the nuts evenly on a glass pie plate and cook 5–7 minutes, stirring every minute until golden. The culinary taste rarely misses this treat.




  EGGS: A hint well worth remembering is to never overbeat eggs, as this will cause the cake to crack. Indeed, a concentric crack is a sure sign of this common mistake. Large eggs have been used in all of these recipes.




  GREASE: For greasing the cake pan, use butter or margarine.




  helpful hints




  

    	Make your cheesecake at least one day ahead to allow the flavors to ripen.




    	Have all of the ingredients at room temperature before starting. By doing so, it is easier to achieve a creamy consistency. If you forget, or are in a hurry, warm the cream cheese for 10 minutes in the oven at 200 degrees. If you prefer to use the microwave, remove the foil and heat on medium (50% heat) for 2–3 minutes.




    	Put the whole eggs in a bowl of warm water for 5–10 minutes before adding them to your cake.


  




  MEASURING INGREDIENTS: When using a measuring cup, use eye level to read the amount. For a teaspoon or tablespoon, use the back of a knife to level the spoon. Accurate measurements are important.




  TOPPINGS: All cooked toppings can be made in a microwave. However, be careful of overcooking them, as this will give them a rubbery texture.




  UNCOOKED COOKIE CRUST: All uncooked crusts are crispier if they are refrigerated for a while.




  OVEN DRIP PAN: Cheesecake pans have a tendency to leak. To save yourself from frequent “big oven clean ups,” place a drip pan on the bottom rack of the oven. An old, dull or nonshiny cookie sheet works best.




  HOW TO TELL WHEN CHEESECAKE IS DONE: Never overbake a cheesecake! It is better to underbake it. The center should look firm when done. If your cake has a “wet or shiny look” in the center, it needs to stay in the oven longer. Should you decide to do this, pull the cake out of the oven and run a knife around the inside edge of the pan to prevent the cake from cracking while it is firming up. Then turn the oven off and return the cake to it for an additional 2 hours. Cool the cake to room temperature and then refrigerate overnight. If time does not permit this, put it in the refrigerator uncovered. (Covering will cause condensation to collect on the top, which may produce discoloration in chocolate. If some moisture does collect, simply wipe it off with a paper towel.) Cheesecakes should be refrigerated for 8–12 hours before cutting.




  SLICING THE CAKE: Slice with a thin, sharp knife.




  CAKE CRACKING: There are several causes for a cheesecake to crack. Beating the eggs at too high a speed with a mixer will cause a concentric crack (one that goes around the cake). Always beat eggs only at a low or medium speed. Another cause is cooking the cake at too high a temperature. Cooking the cake too long will produce the “Grand Canyon crack,” which can be avoided by meticulous attention to timing. Finally, cracking also can occur in the cooling process. As a cake cools, it begins to shrink. If it sticks to the side of the pan, it will crack in the center. Therefore, run a knife around the edge of the cake to separate it from the pan. If your cakes continue to crack after taking the above precautions, then buy an oven thermometer to check the real temperature at which you are cooking.




  REPAIRING A CRACKED CHEESECAKE: Repairing a cracked cake is easy: just pretend that it is play dough or clay! After your cake has cooled, mold and shape it with a hot, wet, unserrated knife. You can smooth away any flaw with this method.




  FREEZING CHEESECAKE: The rule of thumb for cheesecake freezing is “the richer they are, the better they freeze.” All of the cakes in this book freeze beautifully and can be kept for several months. To freeze a cake, prepare it in the usual fashion, then freeze it on a tray for at least 6 hours. Next, remove the cake and wrap it in freezer-weight foil or place it in an airtight plastic bag. Then back to the freezer until needed. It is best to freeze the cake without the topping. Thaw the uncovered cake in the refrigerator overnight or at room temperature for 2–3 hours.




  GIVING A CHEESECAKE AWAY: When giving a cake away, be careful not to include the bottom of the pan! Instead, cover the loose bottom tightly with heavy duty foil before pouring the batter into the pan. After cooking the cake and chilling it, loosen and remove the bottom of the pan. Transfer the cake to a cardboard disk, slipping the bottom of the pan out and attaching the foil to the bottom of the disk. These “cardboard disks” can be bought where professional cake supplies are sold, in the housewares departments of department stores, at hobby stores, or in pizza parlors. These disks come in several sizes. If necessary, cut them to the size of your cake pan.




  garnishing techniques




  CHOCOLATE CURLS: Use a bar of milk chocolate at room temperature. Carefully draw a vegetable peeler across the surface of the chocolate, making thin strips that curl. For smaller curls, use the narrow side of the chocolate. For larger curls, use the wide surface.




  GRATED CHOCOLATE: Rub a cool, firm piece of chocolate across the grates of a hand grater. Clean the surface of the grater occasionally to prevent clogging.




  SHAVED CHOCOLATE: Using short, quick strokes, scrape a vegetable peeler across the surface of a cool, firm piece of chocolate.




  CITRUS TWISTS: Thinly slice lemons, limes, or oranges. Using a sharp knife, cut into the center of each slice. Twist the ends in opposite directions.




  PIPING WHIPPED CREAM: Fold back the top of a pastry bag and spoon whipped cream into it. Unfold the top of the bag and twist closed. Gently squeeze the bag to release the whipped cream. The design is determined by the size of the tip you use.




  modifying your recipe




  This book is written for 9-inch cheesecake pans. With the help of a calculator, you can change any recipe in this book to your pan size.




  

    

    



    

      	Pan size



      	Multiply by

    




    

      	12 inch



      	1.8

    




    

      	10 inch



      	1.2

    




    

      	9½ inch



      	1.1

    




    

      	9 inch



      	1.0

    




    

      	8½ inch



      	0.9

    




    

      	8 inch



      	0.8

    




    

      	7 inch



      	0.6

    




    

      	6 inch



      	0.4

    




    

      	4 inch



      	0.2

    


  




  inventing your own cheesecake




  Inventing your own cheesecake is fun and rewarding. It gives you the opportunity to enjoy and show off your own creativity. In this section, I will give you the formula for altering my cheesecakes into ones with your own special touch.




  The formula is simple:




  Substitute a liquid for an equal amount of liquid, or a dry ingredient for an equal amount of a dry ingredient.




  This applies to fruit juices, liqueur, and extracts. Of course you may substitute heavy cream for sour cream.




  Interchanging fruits can be a little tricky; some have a higher water content than others. Try to match them as closely as possible for an even exchange. For example, blackberries, blueberries, and raspberries are interchangeable, as are strawberries and cherries, chopped apples and chopped pears, pureed bananas and pureed pears. Oranges, tangerines, peaches, and pineapple are also interchangeable.




  Chocolate exchanging is a little more difficult. First, measure an equal amount or weight of the chocolate of your choice. Next, when replacing milk or semisweet chocolate with German chocolate, use slightly less sugar; when replacing German chocolate with milk or semisweet chocolate, add slightly more sugar to the recipe.




  I do not recommend exchanging peanut butter or pumpkin for a different ingredient. Both are tricky to work with.




  Dark brown, light brown, or granulated sugar in equal amounts can be exchanged.




  As an example of substitutions, examine these recipes: Creamy Lemon, Lemon Drop, Key Lime, and Limon. Note how similar these are. It was easy to create all of these recipes by changing a few key flavors.




  Feel free to also mix and match any of the crusts, cakes, or toppings. Let your imagination run wild!
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