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Crust: 

2 c. ground gingersnap cookies (if using the Alice Water's recipe, no additional butter is needed) 

6 T unsalted butter, melted 

 

Filling: 

2 8-ounce packages of cream cheese (can use 1/2 light 1/2 regular) 

3/4 c sugar (may need more if not using Meyer lemons) 

6 large eggs--4 yolks plus 6 large egg whites 

1/2 tsp. vanilla 

1/4 tsp. salt 

1 T cornstarch 

3/4 c. sour cream 

3 T grated lemon peel 

1/3 c. fresh lemon juice 

1/2 tsp. salt 

1/2 tsp. cream of tartar 

 

Preheat oven to 350.  Stir cookie crumbs and butter in bowl until moist; press into bottom of 9" 

cheesecake pan.  Bake until golden brown, about 12 minutes.  Cool completely.  Stack 3 large sheets of 

foil on work surface.  Place crust pan in center and gather foil snugly around pan bottom and up sides to 

waterproof. 

 

For filling, beat cream cheese in large bowl until smooth and fluffy.  Gradually beat in sugar and 1/4 tsp. 

salt; add egg yolks one at a time.  Beat in sour cream, lemon peel and lemon juice; set aside.  In separate 

bowl, beat egg whites and 1/2 tsp salt until foamy.  Add cream of tartar and increase speed to high, then 

beat until egg whites just hold stiff peaks.   

 

Stir 1/4 of whites into the cream cheese mixture, then fold in remaining whites gently but thoroughly. 

 Pour mixture into crust. 

 

Place wrapped and filled pan into roasting pan.  Pour enough hot water into roasting pan to come halfway 

up sides of cake pan.  Bake until filling is puffed, golden and not more than a little bit giggly (it will be a 

little bit giggly even when done, but you will be able to tell by touching the outsides and moving in 

towards the center to tell if there's a difference).  It should take from 45 to 60 minutes. 

 

Remove cake from bath water; remove foil.  Cool cake for approx. 1 hour, then place in fridge uncovered 

until cold (overnight will do).  Cover and keep chilled; lasts for about 2-3 days.   

 

Can serve with blueberry or raspberry sauce! 
 

 
- Cindi 

 


