
  
  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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  AMARETTO CHEESECAKE


  
    Makes 12–18 slices

  


  
    For this recipe, you will need a total of ⅔ cup whole almonds, chopped or partially ground. For best results, lightly toast the almonds.
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  vanilla almond crust


  18 vanilla sandwich creme filled cookies, with fillings intact


  5 tablespoons butter or margarine, melted


  3 tablespoons almonds, chopped


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Sprinkle almonds on top of crust. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  amaretto filling


  24 ounces cream cheese


  ¾ cup sugar


  3 tablespoons cornstarch


  3 large eggs


  1 egg yolk


  ½ cup Amaretto


  2 teaspoons almond extract


  ½ teaspoon lemon extract


  1 teaspoon orange extract


  ⅓ cup almonds, toasted and chopped


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs and yolk one at a time, beating well after each addition. Stir in Amaretto and almond, lemon, and orange extracts. Stir until well blended. Stir in almonds. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  chocolate whipped cream topping


  1 cup semisweet chocolate chips


  1 cup whipping cream


  ½ cup powdered sugar


  1¼ teaspoons almond extract


  2½ tablespoons almonds, chopped


  Combine chocolate chips, whipping cream, powdered sugar, and almond extract in a heavy saucepan, stirring constantly over low heat until melted and smooth. Sprinkle chopped almonds over each slice to be served and serve with some warm sauce on top. Keep chilled.


  


  AMARETTO CHOCOLATE CHEESECAKE


  
    Makes 12–18 slices

  


  
    Impress your friends by serving this rich cheesecake at the next dinner party.
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  chocolate cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  amaretto chocolate filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 tablespoons sour cream


  4 large eggs


  2 teaspoons vanilla extract


  2 tablespoons cocoa


  3 tablespoons sugar


  3 ounces Amaretto


  2 teaspoons almond extract


  1 teaspoon lemon extract


  ⅓ cup almonds, chopped


  In a large bowl, beat cream cheese, sugar, cornstarch, and sour cream with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in vanilla extract. Remove 1 cup of mixture and put into a small bowl. Stir into this mixture cocoa and sugar. Set aside. Stir into original mixture Amaretto, almond and lemon extracts, and almonds. Pour half of original mixture onto crust. Spoon on 1 cup of cocoa mixture; spread this out making this the second layer. Pour the rest of original mixture on top of cocoa mixture; spread this out also. Spoon on rest of cocoa mixture. Without disturbing the crust, swirl a knife handle through cake, creating a marbling effect. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  chocolate almond whipped cream topping


  ⅔ cup whipping cream


  ¼ cup powdered sugar


  1 tablespoon cocoa


  1 teaspoon almond extract


  3 tablespoons almonds, chopped


  Beat cream until it starts to thicken then add powdered sugar, cocoa, and almond extract. Beat until stiff. Spread topping on cake. Sprinkle almonds on top. Keep chilled.


  


  AMARETTO WHITE CHOCOLATE CHEESECAKE


  
    Makes 12–18 slices

  


  chocolate cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  5 tablespoons butter or margarine, softened


  Crush cookies to make fine crumbs. Place crumbs in a mixing bowl and add butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  amaretto chocolate filling


  32 ounces cream cheese


  ¾ cup sugar


  3 tablespoons cornstarch


  4 large eggs


  ½ cup Amaretto


  ¼ cup sour cream


  8 ounces white chocolate, melted


  2 teaspoons almond extract


  2 teaspoons orange extract


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in Amaretto, sour cream, and melted white chocolate and continue stirring until smooth. Stir in almond and orange extracts and continue stirring until well blended. Bake at 350 degrees for 15 minutes


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  cream with marmalade topping


  ¾ cup heavy cream


  2 teaspoons orange extract


  2 envelopes whipped topping mix


  ¼ cup orange marmalade


  almonds for decoration, toasted, whole or chopped


  ½ cup maraschino cherries, pitted and halved


  In a medium bowl, beat cream, orange extract, and whipped topping mix with an electric mixer until thickened and stiff. Carefully blend in orange marmalade and continue stirring until evenly mixed. Spread topping over cake and place almonds and cherries on top, creating a design. Keep chilled.


  


  CHOCOLATE IRISH CREAM CHEESECAKE


  
    Makes 12–18 slices

  


  mocha cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add dissolved coffee and butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  chocolate irish cream filling


  24 ounces cream cheese


  ¾ cup sugar


  3 tablespoons cornstarch


  4 large eggs


  ½ cup whipping cream


  ½ cup Irish cream liqueur


  2 teaspoons vanilla extract


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  12 ounces milk chocolate chips, melted


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in cream, Irish cream liqueur, vanilla extract, and coffee. Add melted chocolate and gently, but thoroughly, mix together. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  powdered sugar topping


  Place a decorative stencil over the top of the cheesecake. Sift powdered sugar over the stencil. Carefully remove stencil. Chill until serving time.


  


  COFFEE ’N CREAM CHEESECAKE


  
    Makes 12–18 slices

  


  vanilla wafer crust


  2 cups vanilla wafers, crushed


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  5 tablespoons butter or margarine, melted


  3 tablespoons sugar


  ¼ cup almonds, toasted and chopped


  Place vanilla wafer crumbs in medium mixing bowl, add dissolved coffee and melted butter, mix well. Add sugar, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Sprinkle almonds on top of crust. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  coffee filling


  32 ounces cream cheese


  3 tablespoons cornstarch


  1 cup sugar


  4 large eggs


  2 rounded teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  2 teaspoons vanilla extract


  1¼ teaspoons almond extract


  ¾ cup whipping cream


  Note: For a stronger coffee flavor, substitute coffee liqueur for cream and substitute 2 teaspoons of instant coffee dissolved in 2 teaspoons of boiling water for 2 rounded teaspoons of instant coffee.


  In a large bowl, beat cream cheese, cornstarch, and sugar with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in coffee and vanilla and almond extracts. Add cream, mix well. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  mocha whipped cream topping


  ¾ cup whipping cream


  ¼ cup powdered sugar


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  3 tablespoons almonds, toasted and chopped


  In a bowl, beat cream, powdered sugar, and coffee mixture until stiff. Spread over cake. Decorate with chopped almonds. Keep chilled.


  


  DAIQUIRI CHEESECAKE


  
    Makes 12–18 slices

  


  

    Pucker up for this lime-flavored cheesecake.
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  graham cracker crust


  2 cups graham crumbs


  5 tablespoons butter or margarine


  3 tablespoons sugar


  Place crumbs in a mixing bowl and add butter and sugar, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  daiquiri filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  6 ounces frozen concentrated limeade, thawed


  2 tablespoons light rum


  2 drops green food coloring


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in limeade, rum, and food coloring. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  lime glaze


  ½ cup frozen concentrated limeade, thawed


  4 teaspoons cornstarch


  4 teaspoons sugar


  1 tablespoon light rum


  Grated zest of ½ lime for decoration


  In a small heavy saucepan, stir together limeade, cornstarch, sugar, and rum. Cook and stir over low heat until thickened and bubbly—about 2 minutes. Pour this over cake while topping is still hot. Sprinkle lime zest on top. Keep chilled.


  Note: Grate the outer lime peel to make zest.


  


  EGGNOG CHEESECAKE


  
    Makes 12–18 slices

  


  

    If you want to leave the rum out of this holiday flavored cake, simply increase the whipping cream to ⅓ cup.
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  chocolate cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  ⅛ teaspoon nutmeg


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add nutmeg and butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  eggnog filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  2 teaspoons vanilla extract


  1½ teaspoons nutmeg


  ¼ cup whipping cream


  2 tablespoons light rum


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in vanilla extract, nutmeg, cream, and rum, mix well. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center is firm and no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  whipped cream topping with nutmeg


  ⅔ cup whipping cream


  3 tablespoons powdered sugar


  ½ teaspoon vanilla extract


  ⅛ teaspoon nutmeg


  In a bowl, beat cream and powdered sugar until it starts to thicken. Add vanilla extract and nutmeg, beat until stiff. Spread over cake. Keep chilled.


  


  GRANDE PASSION CHEESECAKE


  
    Makes 12–18 slices

  


  

    This tropical cheesecake gets its great flavor from La Grande Passion Liqueur.
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  Preheat oven to 350 degrees.


  coconut crust


  2 cups coconut, flaked or freshly grated


  4 tablespoons butter or margarine, melted


  Place coconut in a mixing bowl and add butter, mix well. Press coconut mixture evenly onto bottom of greased 9-inch cheesecake pan. Bake 12–15 minutes or until golden. Set aside.


  Have all ingredients at room temperature. Keep oven at 350 degrees.


  la grande passion and pineapple filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  ½ cup La Grande Passion


  2 teaspoons vanilla extract


  1½ teaspoons lemon extract


  ⅔ cup crushed pineapple, well drained


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in the La Grande Passion and vanilla and lemon extracts. Stir in crushed pineapple. Pour filling onto crust. Without disturbing crust, swirl the handle of a knife through the filling to distribute pineapple evenly. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  tropical fruit topping


  ¾ cup pineapple preserves


  ¼ cup frozen concentrated tropical citrus beverage, thawed


  2 tablespoons La Grande Passion


  2 teaspoons cornstarch


  2 tablespoons crushed pineapple, well drained


  2 tablespoons almonds, chopped


  ½ kiwi, peeled and sliced


  In a small heavy saucepan, combine preserves, tropical beverage, La Grande Passion, and cornstarch. Stir constantly over low heat until thickened. Spread warm topping on cake. Decorate top with crushed pineapple, almonds, and sliced kiwi. Keep chilled.


  


  GRASSHOPPER CHEESECAKE


  
    Makes 12–18 slices

  


  

    This minty dessert tastes as good as the thick, frosty after-dinner drink that goes by the same name.
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  Make a chocolate cookie crust either with chocolate mint sandwich creme filled cookies or with chocolate sandwich creme filled cookies.


  chocolate cookie crust


  18 sandwich cookies, with fillings intact


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  crème de menthe filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  2 teaspoons vanilla extract


  ½ cup crème de menthe


  2 drops green food coloring


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in vanilla extract, crème de menthe, and green food coloring. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and run a knife around inside edge of pan. Turn oven off and return to oven for an additional 2 hours. Chill overnight.


  chocolate glaze


  ½ cup semisweet chocolate chips


  1 tablespoon shortening or butter


  shaved white chocolate


  In a small heavy saucepan, melt chocolate and shortening over low heat, stirring constantly. Spread warm chocolate mixture over cheesecake. Garnish with shaved white chocolate. Chill until serving time.


  


  HAWAIIAN TROPICAL BLEND CHEESECAKE


  
    Makes 12–18 slices

  


  Preheat oven to 350 degrees.


  coconut crust


  2 cups coconut, flaked or freshly grated


  1 tablespoon almonds, coarsely chopped


  4 tablespoons butter or margarine, softened


  Place coconut and almonds in a mixing bowl and add butter, mix well. Press mixture evenly onto bottom of greased 9-inch cheesecake pan. Bake 12–15 minutes or until golden. Set aside.


  Have all ingredients at room temperature. Keep oven at 350 degrees.


  fruit flavored filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  ⅓ cup frozen concentrated tropical fruit flavored juice, thawed


  ¼ cup tropical fruit schnapps


  2 teaspoons vanilla extract


  1 teaspoon almond extract


  ¼ cup crushed pineapple, well drained


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Add tropical fruit juice, fruit schnapps, and vanilla and almond extracts, mix well. Stir in crushed pineapple. Pour filling onto crust. Without disturbing the crust, swirl the handle of a knife through the filling to distribute the pineapple evenly. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for as additional 2 hours. Chill overnight.


  tropical fruit topping


  sliced star fruit


  sliced mango


  sliced papaya


  1 cup orange marmalade


  Before serving, arrange fresh fruit over cheesecake. Heat marmalade in small heavy saucepan over low heat, stirring constantly. Drizzle over cheesecake and serve.


  


  IRISH CREAM CHEESECAKE


  
    Makes 12–18 slices

  


  

    Yes, it’s as sumptuous as it sounds!
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  mocha cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add coffee and butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  coffee liqueur filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  3 tablespoons cocoa


  4 large eggs


  ⅔ cup Irish cream liqueur


  2 teaspoons vanilla extract


  2 teaspoons instant coffee, dissolved in 2 teaspoons boiling water


  In a large bowl, beat cream cheese, sugar, cornstarch, and cocoa with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in Irish cream liqueur, vanilla extract, and dissolved coffee. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and carefully run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  mocha whipped cream topping


  ½ cup whipping cream


  2 envelopes whipped topping mix


  2 tablespoons powdered sugar


  1 tablespoon cocoa


  1 teaspoon instant coffee, dissolved in 1 teaspoon boiling water


  In a bowl, combine cream, whipped topping mix, powdered sugar, and cocoa until well mixed. Add dissolved coffee and beat until stiff. Spread whipped cream over cake. Keep chilled.
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  JAMAICAN BANANA CHEESECAKE


  
    Makes 12–18 slices

  


  

    You will discover fresh bananas, rum, and crème de cacao in this island cheesecake.
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  chocolate cookie crust


  18 chocolate sandwich creme filled cookies, with fillings intact


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Add butter, mix well. Press cookie mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  banana liqueur filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  ½ cup pureed bananas (1 small banana)


  4 large eggs


  2 tablespoons banana schnapps


  2 tablespoons crème de cacao, white


  2 tablespoons light rum


  2 teaspoons vanilla extract


  In a large bowl, beat cream cheese, sugar, cornstarch, and bananas with electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in banana schnapps, crème de cacao, and rum. Stir in vanilla extract. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  fresh fruit topping


  fresh fruit, sliced


  chocolate ice cream topping (the type that forms a hardened shell)


  Arrange fresh fruit over cheesecake. Drizzle with chocolate topping. Keep chilled.
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  MAI TAI CHEESECAKE


  
    Makes 12–18 slices

  


  

    You will find the fruity flavors of the classic Mai Tai cocktail in this rich and creamy cheesecake.
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  Preheat oven to 350 degrees.


  coconut crust


  2 cups coconut, flaked or freshly grated


  4 tablespoons butter or margarine, melted


  Place coconut in a mixing bowl and add butter, mix well. Press coconut mixture evenly onto bottom of greased 9-inch cheesecake pan. Bake 12–15 minutes or until golden. Set aside.


  Have all ingredients at room temperature. Keep oven at 350 degrees.


  orange liqueur filling


  32 ounces cream cheese


  1 cup sugar


  3 tablespoons cornstarch


  4 large eggs


  ¼ cup frozen concentrated orange juice, thawed


  ½ teaspoon almond extract


  2 tablespoons grenadine syrup


  ¼ cup triple sec, liqueur


  ¼ cup light rum


  In a large bowl, beat cream cheese, sugar, and cornstarch with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in orange juice, almond extract, grenadine syrup, triple sec, and rum. Pour filling onto crust. Bake at 350 degrees for 15 minutes.


  REDUCE HEAT TO 200 DEGREES and bake for 2 hours, or until center no longer looks wet or shiny. Remove cake from oven and run a knife around inside edge of pan. Turn oven off and return cake to it for an additional 2 hours. Chill overnight.


  orange glaze


  ½ cup frozen concentrated orange juice, thawed


  1 tablespoon lime juice


  1 tablespoon grenadine syrup


  2 teaspoons cornstarch


  1 tablespoon triple sec, liqueur


  1 tablespoon light rum


  fresh fruit, sliced


  In a small heavy saucepan, stir together orange juice concentrate, lime juice, grenadine syrup, and cornstarch. Cook and stir until thickened and bubbly. Cook 2 minutes more. Stir in triple sec and rum. Pour over cheesecake and garnish with fruit. Keep chilled.


  


  MARBLED GRASSHOPPER CHEESECAKE


  
    Makes 12–18 slices

  


  
    Rich chocolate cheesecake is swirled through creamy crème de menthe cheesecake to create a sensational combination.
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  Make a chocolate cookie crust either with chocolate mint sandwich creme filled cookies or with chocolate sandwich creme filled cookies.


  chocolate cookie crust


  18 sandwich cookies, with fillings intact


  5 tablespoons butter or margarine, melted


  Crush cookies to make crumbs. Place crumbs in a mixing bowl and add butter, mix well. Press crumb mixture evenly onto bottom of greased 9-inch cheesecake pan. Set aside.


  Have all ingredients at room temperature. Preheat oven to 350 degrees.


  chocolate mint filling


  32 ounces cream cheese


  1 cup sugar


  4 large eggs


  ¼ cup sour cream


  ½ teaspoon lemon extract


  2 tablespoons cornstarch


  2 tablespoons cocoa


  3 tablespoons sugar


  ¼ cup crème de menthe


  a few drops green food coloring


  In a large bowl, beat cream cheese and 1 cup sugar with an electric mixer until smooth. Add eggs one at a time, beating well after each addition. Stir in sour cream, lemon extract, and cornstarch. Remove 1 cup of mixture and put in a small bowl. Stir in to


  

  chocolate sour cream topping


  

  

  

  

  

  


  MARGARITA CHEESECAKE
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  homemade cookie crust


  

  

  

  

  

  

  

  lime filling


  

  

  

  

  

  

  

  

  

  

  lime glaze


  

  

  

  

  

  

  

  


  MOCHA CHEESECAKE
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  mocha cookie crust


  

  

  

  

  

  mocha filling


  

  

  

  

  

  

  

  

  

  

  mocha glaze
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  NEAPOLITAN ROYALE CHEESECAKE
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  chocolate cookie crust


  

  

  

  

  chocolate, strawberry, and vanilla filling


  

  

  

  

  

  

  

  

  

  

  

  

  

  whipped cream topping


  

  

  

  

  

  


  NUTTY COLADA CHEESECAKE
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  coconut crust


  

  

  

  

  

  coconut, almond, and pineapple filling


  

  

  

  

  

  

  

  

  

  

  

  

  

  coconut, almond, and pineapple topping


  

  

  

  

  

  

  

  


  ORANGE PINEAPPLE ALOHA CHEESECAKE
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  coconut crust


  

  

  

  

  orange pineapple filling


  

  

  

  

  

  

  

  

  

  

  

  

  orange pineapple glaze


  

  

  

  

  

  

  


  PEACHY ORANGE CHEESECAKE


  
    
  


  

  homemade cookie crust


  

  

  

  

  

  

  slice-and-bake cookie crust


  

  

  peachy orange filling
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