Toffee Crunch
Caramel
Cheesecake
Recipe By Rivky Kleiman

Cooking and Prep:
h

12

Serves:

12

Contains:

Preference: Dairy

We had a very hard time naming this cheesecake. It’s so absolutely delectable

Difficulty: Hard

that the girls at Mishpacha wanted to call it “To-Die for Cheesecake!” This is a

Occasion: Shavuot

cheesecake that is sure to become your classic each time you think Shavuos or

Diet: Vegetarian

dairy. I know the gingersnap cookie crust is an extra step, but it’s so worth the

Source: Family Table by

extra effort.

Mishpacha Magazine

Ingredients (21)
Gingersnap Crust
4.5 ounces (128 grams) Kedem Tea Biscuits
2 teaspoons cinnamon
1/4 – 1/2 teaspoon ground cloves or allspice
1/2 teaspoon nutmeg
1/2 teaspoon ginger

2 tablespoons oil
1 teaspoon Gefen Vanilla
1 egg
1/2 cup plus 2 tablespoons dark brown sugar
5 tablespoons unsalted butter, melted

Cheesecake
4 8-oz. (226-g.) packages of cream cheese, room temperature
1 cup (packed) light brown sugar
2 tablespoons butter, melted
5 large eggs
1 teaspoon Gefen Vanilla Extract

Caramel Topping
1/4 cup water
1 and 1/2 cups sugar
1/2 teaspoon fresh lemon juice
1 cup heavy whipping cream

Garnish
4 ounces (110 grams) Viennese crunch, chopped, or
4 ounces praline crunch, chopped

Start Cooking
Prepare the Crust
1.

Preheat oven to 350°F (180°C). Use baking spray to spray bottom of a 9-inch (23-cm)
springform pan with 2½-inch (6½-cm)-high sides. Wrap the outside of the pan with three
layers of heavy-duty foil.
2.

Place tea biscuits in food processer and process till the cookies are well ground. Add all
ingredients except for the melted butter and pulse a few more seconds.

3.

Combine ground cookie mixture and butter in a medium-sized bowl until moist clumps form.
Press cookie mixture firmly into the bottom of the prepared pan. Bake crust until firm and
beginning to darken, about 14 minutes. Cool.

For the Cheesecake
1.

Beat cream cheese and sugar in a large bowl until smooth. Beat in butter and then eggs, one
at a time, until just blended. Beat in vanilla.

2.

Pour the batter over crust in pan.

3.

Place springform pan in a large roasting pan. Add enough hot water to come halfway up the
sides of the springform pan. Bake uncovered until the filling is puffed and moves slightly
when pan is shaken, about 1 hour and 10 minutes.

4.

Remove pan from water and remove foil. Place hot cheesecake uncovered in the refrigerator
overnight.

Caramel Topping
1.

Combine sugar, water, and lemon juice in large saucepan over medium heat until sugar
dissolves.

2.

Raise heat and boil without stirring until mixture turns a deep amber color, occasionally
swirling the pan and brushing down the sides with a wet pastry brush, about 9 minutes.

3.

Add cream (mixture will bubble).

4.

Reduce heat to medium-low and simmer until reduced to 1¼ cups, stirring occasionally until
thickened but still pourable, about 15 minutes.

Assembly
1.
2.

Spoon caramel sauce over top of the cake, just to the edge. (Do not allow to drip down sides.)

Garnish top edges with chopped Viennese crunch or praline crunch. Chill cake for at least 2
hours.
3.

Run knife around pan sides to loosen cake and release springform.

