
martha stewart new york cheesecake recipe
martha stewart new york cheesecake recipe is a classic dessert that combines rich cream
cheese, a buttery graham cracker crust, and a smooth, creamy filling. This iconic recipe has become
synonymous with indulgent New York-style cheesecakes, known for their dense texture and balanced
sweetness. Whether preparing for a special occasion or a simple treat, mastering this recipe ensures
a delicious and impressive dessert. The martha stewart new york cheesecake recipe emphasizes
quality ingredients and precise techniques to achieve the perfect consistency and flavor. This article
provides a comprehensive guide to understanding the ingredients, step-by-step preparation, baking
tips, and serving suggestions for this beloved cheesecake. Additionally, it covers common
troubleshooting tips to help bakers avoid typical pitfalls. Discover how to create an authentic martha
stewart new york cheesecake recipe that delights every palate.
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Ingredients for Martha Stewart New York Cheesecake
The foundation of the martha stewart new york cheesecake recipe lies in its carefully selected
ingredients. Each component plays a vital role in achieving the signature creamy texture and rich
flavor. High-quality dairy products and fresh elements are essential for the best results.

Cream Cheese and Dairy
The primary ingredient is cream cheese, which should be full-fat and softened to room temperature.
This ensures a smooth batter without lumps. Sour cream is also included to add moisture and a
slight tang, complementing the richness of the cream cheese. Heavy cream may be used in some
variations to enhance creaminess.

Crust Ingredients
The crust is typically made from finely crushed graham crackers combined with melted butter and
sugar. This mixture forms a firm, buttery base that contrasts the creamy filling. Using fresh, finely
processed graham crackers ensures an even crust texture.



Additional Ingredients
Granulated sugar sweetens the cheesecake filling without overpowering it. Eggs provide structure
and stability, binding the ingredients as the cheesecake bakes. Vanilla extract adds aromatic depth
and enhances the overall flavor profile. Lemon juice or zest is occasionally included to brighten the
taste.

Ingredient List

2 1/2 pounds cream cheese, softened

1 1/2 cups granulated sugar

1 cup sour cream

4 large eggs

1 tablespoon vanilla extract

1/4 cup all-purpose flour (optional for firmness)

1/4 cup lemon juice (optional for tang)

1 1/2 cups graham cracker crumbs

1/2 cup unsalted butter, melted

2 tablespoons granulated sugar (for crust)

Step-by-Step Preparation Guide
Preparing the martha stewart new york cheesecake recipe involves several stages, from crust
preparation to baking and cooling. Careful adherence to these steps ensures the characteristic
texture and flavor.

Preparing the Crust
Start by preheating the oven to 350°F (175°C). In a mixing bowl, combine graham cracker crumbs,
melted butter, and sugar. Mix until the crumbs are evenly coated and resemble wet sand. Press this
mixture firmly into the bottom of a springform pan, creating an even layer. Bake the crust for 10
minutes to set, then remove and allow it to cool slightly.



Mixing the Filling
In a large bowl, beat the softened cream cheese with an electric mixer until smooth and creamy.
Gradually add sugar and continue beating until fully incorporated. Add sour cream, vanilla extract,
and lemon juice if using, mixing well. Blend in eggs one at a time, ensuring each is fully mixed
before adding the next. If using flour, sift it in and fold gently to combine without overmixing.

Assembling and Baking
Pour the filling over the prepared crust in the springform pan. Smooth the top with a spatula to
create an even surface. Place the pan in a larger roasting pan and add hot water to the outer pan
until it reaches halfway up the sides of the springform pan, creating a water bath. Bake at 350°F
(175°C) for about 1 hour to 1 hour and 15 minutes, or until the edges are set but the center still
slightly jiggles.

Cooling and Chilling
After baking, turn off the oven and leave the cheesecake inside with the door slightly open for one
hour to cool slowly. This gradual cooling prevents cracking. Remove the cheesecake from the water
bath and chill it in the refrigerator for at least 4 hours or overnight to set completely.

Baking Techniques and Tips
Successful execution of the martha stewart new york cheesecake recipe depends on precise baking
techniques. Attention to detail during these processes ensures a flawless cheesecake.

Using a Water Bath
The water bath, or bain-marie, helps regulate the temperature around the cheesecake, promoting
even baking and preventing cracks. It maintains moisture in the oven, which preserves the creamy
texture.

Mixing and Overmixing
Beat the cream cheese mixture until smooth but avoid overmixing once eggs are added. Overmixing
incorporates too much air, which can cause the cheesecake to rise excessively and crack upon
cooling.

Temperature Considerations
Use room temperature ingredients to ensure even mixing and smooth batter consistency. Also, bake
at a moderate temperature and avoid opening the oven door frequently to prevent temperature
fluctuations.



Preventing Cracks

Use a water bath during baking.

Cool the cheesecake gradually in the oven after baking.

Avoid overbaking; the center should be slightly jiggly.

Run a knife around the edges after baking to loosen the cake from the pan.

Serving and Presentation Ideas
The martha stewart new york cheesecake recipe is versatile when it comes to serving and
presentation. Proper serving can elevate the dessert experience.

Classic Toppings
Fresh fruit such as strawberries, blueberries, or raspberries pairs beautifully with the rich
cheesecake. A simple dusting of powdered sugar or a drizzle of fruit compote adds visual appeal and
flavor contrast.

Decorative Garnishes
Whipped cream rosettes along the edges or a sprinkle of toasted nuts can enhance texture and
appearance. For a festive touch, chocolate shavings or caramel sauce provide richness and elegance.

Serving Tips

Use a hot, wet knife to slice clean pieces.

Serve chilled for optimal texture.

Allow slices to sit at room temperature for a few minutes before serving for enhanced flavor.

Troubleshooting Common Cheesecake Issues
Even with careful preparation, challenges may arise when making the martha stewart new york
cheesecake recipe. Understanding common problems can help avoid frustration.



Cracking
Cracking is the most frequent issue and often results from overbaking, rapid temperature changes,
or insufficient moisture during baking. Incorporating a water bath and gradual cooling significantly
reduces this risk.

Dense or Heavy Texture
A cheesecake that is too dense may be caused by overmixing, using low-fat cream cheese, or baking
at too high a temperature. Using full-fat ingredients and gentle mixing techniques promotes a
balanced, creamy texture.

Undercooked Center
If the cheesecake’s center is overly soft or runny, it may need additional baking time. However, it is
important to avoid overbaking. The center should slightly jiggle when gently shaken but not be
liquid.

Crumbly or Soggy Crust
To prevent a crumbly crust, ensure the graham cracker mixture is tightly packed and baked before
adding the filling. Avoid excess moisture from the filling seeping into the crust by baking it
sufficiently and chilling the cheesecake thoroughly.

Frequently Asked Questions

What are the key ingredients in Martha Stewart's New York
cheesecake recipe?
The key ingredients include cream cheese, sour cream, sugar, eggs, vanilla extract, and a graham
cracker crust.

How long does it take to bake Martha Stewart's New York
cheesecake?
The baking time is typically about 1 hour at 325°F (163°C), followed by cooling and chilling in the
refrigerator for at least 4 hours or overnight.

Does Martha Stewart's New York cheesecake recipe use a
water bath?
Yes, Martha Stewart recommends baking the cheesecake in a water bath to ensure even cooking and
prevent cracks on the surface.



Can I make Martha Stewart's New York cheesecake recipe
gluten-free?
Yes, you can substitute the graham cracker crust with gluten-free graham crackers or another
gluten-free crust option.

What is Martha Stewart's tip for preventing cracks on the
cheesecake surface?
Her tip is to avoid overmixing the batter, use a water bath during baking, and let the cheesecake
cool gradually before refrigerating.

How should Martha Stewart's New York cheesecake be stored?
The cheesecake should be stored covered in the refrigerator and can be kept for up to 5 days for
best freshness.

Additional Resources
1. The Ultimate Guide to Martha Stewart's Cheesecakes
This book compiles an extensive collection of cheesecake recipes inspired by Martha Stewart's
iconic style. From classic New York cheesecake to inventive flavor variations, it offers step-by-step
instructions and tips for perfecting texture and flavor. Baking enthusiasts will appreciate the
detailed techniques and beautiful photography.

2. Martha Stewart’s New York Cheesecake: Classic and Contemporary Recipes
Focusing specifically on New York cheesecake, this cookbook explores both traditional recipes and
modern twists. It includes insights into ingredient selection, crust options, and baking methods to
achieve a creamy, rich cheesecake every time. The book also features pairing suggestions and
presentation ideas.

3. Cheesecake Perfection: Inspired by Martha Stewart
This title takes inspiration from Martha Stewart’s approach to baking, offering a variety of
cheesecake recipes that balance elegance and simplicity. Readers can learn how to master the
signature dense and creamy texture of New York cheesecake along with other styles. Helpful tips on
storage and serving make it a comprehensive guide.

4. The Art of Cheesecake Baking with Martha Stewart
This book delves into the science and art behind baking perfect cheesecakes, taking cues from
Martha Stewart’s methods. It explains the importance of ingredient quality, oven temperature, and
baking times. The collection includes classic New York cheesecake recipes and creative variations
for all skill levels.

5. Martha Stewart’s Sweet Classics: Cheesecakes and More
Beyond just cheesecakes, this book offers a broader look at Martha Stewart’s dessert repertoire with
an emphasis on cheesecake favorites. Readers will find luscious New York cheesecake recipes
alongside complementary desserts. The book also provides tips for decorating and customizing
cheesecakes for special occasions.



6. From Martha’s Kitchen: The New York Cheesecake Edition
This focused cookbook brings together Martha Stewart’s best New York cheesecake recipes,
including her signature crust and creamy filling. It highlights techniques for achieving the perfect
consistency and flavor balance. Step-by-step photos guide bakers through the process, making it
accessible to beginners and experts alike.

7. Decadent Cheesecakes: A Martha Stewart Inspired Collection
Featuring rich and indulgent cheesecake recipes inspired by Martha Stewart’s culinary style, this
book celebrates the luxurious side of cheesecake baking. From classic New York style to innovative
flavors, it offers recipes that impress and satisfy. Detailed instructions ensure that readers can
recreate these decadent desserts at home.

8. Martha Stewart’s Baking Bible: Cheesecake Edition
Part of a larger baking series, this edition focuses exclusively on cheesecakes, showcasing Martha
Stewart’s favorite recipes and baking secrets. It covers everything from crust preparation to
achieving the perfect bake. Tips on troubleshooting common cheesecake problems make it an
essential resource for bakers.

9. The Classic New York Cheesecake: Inspired by Martha Stewart
This book is dedicated to mastering the classic New York cheesecake as popularized by Martha
Stewart. It provides a thorough explanation of ingredient roles, baking techniques, and presentation
styles. The result is a reliable, foolproof guide to baking one of America’s most beloved desserts.
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