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Dedication

To the love of my life
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Alan’s simple cheesecakes
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Nothing like a cookery course or a recipe book but more a dad’s day in the kitchen
 

Introduction

A workaday guide for those of us who love cheesecakes and want to try to do-it-ourselves.



Well, you’ve just taken the first step. The promise I will make you is that the recipes are simple but delicious.

Once you start reading through you will discover that this isn’t your standard cookbook or recipe book and for that I apologise.

What you’ll find is a mini-autobiography, just to make clear that I’m no chef and my background is totally unrelated to cooking, other than the fun of using a small domestic skill.

What you will get is an intro – not necessary when making cheesecakes, and the recipes. Those of us home cookers and household chefs know that at first you know nothing but with diligence and practice it’s surprising what you can do. But getting to that stage involves, for want of a better word, disasters. What I’ve done is offer you some tips which I used when such a thing happened – and happen they did.

They will form part of the recipe instructions as they usually occur when you’re cooking not when you’re having a cuppa and flicking through the book.


TIP

The first tip I will offer is that you should shop around for your ingredients, because using branded names can be expensive, so look about because good quality substitutes can make a once a month special into a once a week treat.



MINI-AUTOBIOGRAPHY

(Skip this part if you want – it’s just a touch of self-advertisement)

Hi, I’m Alan, a sort of retired contract worker who has had a busy but ordinary existence.

Let’s get it right from the outset, I don’t frequent posh restaurants that serve sophisticated food, c never been to a desserts restaurant to sample their wares, so all the recipes for cheesecake that I’ve tried have all been from magazines, cookbooks, and the net. I’m not a “foodie” or obsessive about gourmet deserts, I’m just a person who has tried a few “simple” cheesecakes that I’ve enjoyed and shared that enjoyment with others.

So, who am I?

I AM NOT A ROBOT!!! (lol)

[image: Illustration of a smartphone timer set for 22 hours and 42 seconds with a green "GO" button below.]I have two sons, one at 50+ and one at 30+ who at these ripe old ages begun to enjoy cooking, and are fairly adventurous after coming to the art later than most.

These two gentlemen are products of the digital age, in so much as when the recipe calls for 0.5 gram of salt to a million litres of water warmed for 22 hours and 42 seconds OUT COME THE PHONES AND LET’S SET THE TIMERS.

They are both great lads and I love them dearly (considering their robotic nature) but they are not like dad who has a bit more of the free spirit

So – end of warning, I’m not a robot and what’s a couple of grams here and there. Rant 1 – the beginning – listen out for dramatic background music or not.

I’m from a mixed stock of your regular day to day working class parents.

I’m married (really enjoying the second time) have tons of children and grandchildren and lately a great granddaughter and now a great grandson.

I’ve built a fairy grotto at the bottom of our garden, during Covid, with lighting and additional Xmas add-ons, so you can tell, just yer normal parent, promotion to grandad, and finally grandpa by my great-granddaughter.

Very nice I hear you say but what’s that to do with cheesecakes?

Many moons ago I had my first haute de cuisine cheesecake, whether I made it or my mum did is hard to recall, but have one we did.

Remember the taste – powdery pastry and filling that put a furry coat to your teeth.

You’ve guessed it – Greens cheesecake – just add water (I think).

Don’t knock it, I think it’s still around today.

Not much happened that I remember until I got into cooking.

To be fair my mum always encouraged cooking and I don’t remember a time when I haven’t done just plain meals progressing to more plain meals with “improvements”.

Sometime in the seventies (maybe early eighties) I tried a cheesecake recipe from what must have been a cookbook from Sainsbury’s.

I won’t say it set my imagination alight, but it was an occasional excursion into something the kids enjoyed, and something felt I never got quite right.

Time moved on and things change, and I married for the second time and didn’t do much in the way of cheesecake for a while.

Somehow, I presume it came to light with offspring from marriage one telling offspring from marriage two that “dad made cheesecake”.

“Why haven’t you made one for us” came the cry or maybe not, but somehow I got to make cheesecakes on high days and holidays and birthdays and whenever I was in the mood.

When do we get to the recipes, I hear you cry?

Nearly done – indulge me a little longer please, I did warn you.



WHY DO I MAKE CHEESECAKES?

I have been very happily married to Lyn for over thirty years and she is a brilliant person and likes to be busy.

She has been down the street of various college courses and is very artistic.

It must have been fifteen years ago (she’ll correct me if I’m wrong which I usually am) when for some reason she wasn’t enjoying the current hobby and said that she would like to do flower arranging at the local college.

Having sorted a course she found something that she really enjoyed and took to it like a duck to water.

Her artistic side kicked in and she has become a fully qualified florist and flower arranger, competition winner and became a member and eventually chairman of the local flower arranging society.

“So what about the CHEESECAKES?” (Warned)

Well as husband to the chairman l offered to give Lyn a hand doing odd jobs to help with the meetings – moving tables and chairs, fetching and carrying and all the usual things that need doing and anywhere I could be useful.

I don’t remember when it first started but I think I volunteered to help make the teas with a couple of the husbands of two of the long-standing members.

I must have enjoyed it because after a time I found that I was on my own organising teas and coffees for the members.

Promotion to tea boy – great

[image: White teacup with pink and blue flower decorations filled with tea, placed on a matching white saucer.]

Lyn’s club has a number of long-standing members but like all these type of clubs struggles with membership, a problem Lyn took and solved, raising members from high twenties/low thirties up to a high point of low nineties.

SO WHAT ABOUT THE CHEESECAKES ? (Told you so)

I’m coming to that.

The flower club is a member of a national group known as NAFAS which is made up of flower clubs nationwide.

The clubs all have charitable status and as well as raising funds to operate their club, they also raise money for local charities.

I’m getting there.

So there I am totally involved with the club with my emphasis on refreshments now elevated to teas, coffee and an astonishing variety of biscuits – please excuse the self-promotion (again).

At home I still have been making the occasional cheesecake with most of the recipes taken from the best cheesecake book in the world “The Australian Woman’s Weekly”.

“So,” I thought “if rumour is to be believed the whole world loves cheesecake”.

Why don’t I use that as a basis for raising a small amount towards the club’s current charity?

So, I did and this is how.

Working on the assumption that to eat cheesecake you have to first make cheesecake, what is needed is a recipe – with me so far?

Fine, all I had to do was pick one. Easy you may say but let’s get to the chase.

What type of cheesecake do you want?

What do you mean? I hear you say.

Well to begin with there are two main types.

The first type is “Baked”.

The second type is “Chilled” and the chilled has two main types, but don’t worry I’ll be getting to that soon.

Having made the choice, how do I tell each interested member and don’t forget anything?

Answer – I write out the name of the cheesecake and make an ingredients list and HOW TO MAKE IT

The problem there is that who would donate to a recipe which is printed on A4 paper which if read while cooking…

So, I laminated the sheets. However, after the first try in occurred to me (with the little male type brain) it’s all very well telling us how to do it but what does it look like?

I added a picture straight from the cookbook showing a wonderfully prepared and presented example of the chosen recipe.

The aspiration is to achieve a good likeness of the picture – the expectation is “let’s hope it’s edible.”

Having produced a Recipe Card, what next?

If it looks good, what does it taste like?

At this point I knew I was committed to putting my money where my mouth is and make the thing.

To conclude this shaggy dog section – I did! – with the recipe cards on sale for 50p and the sample of said cheesecake- the same.

But these wonderful ladies only bought about three recipe cards but managed all the samples.

My course was set – b.…r the cards, many of which are still in a drawer at home, and concentrate on the goodies.

Thus started my monthly cheesecake contribution to the flower club’s charity and a whole range of cheesecakes grew from various cookbooks.

The programme was to pick a recipe, ask the children what they thought then change to another recipe which they assured was the best.

Next- check the kitchen cupboards for any ingredients that may just happen to be there then prepare the shopping list.

Check on the tools, tins and implements – prepare to cook!

PLEASE NOTE: YOU CAN ALWAYS IMPROVISE



INGREDIENTS

What can I say – no ingredients no cheesecake – of which the major ingredient is cheese.

When I started my first, I had no idea of the amazing range of soft cheeses there are available, but don’t get













[image: Various grocery items on a kitchen counter, including biscuits, eggs, walnuts, soft cheese tubs, a lemon, and a block of British butter.]
 

Weights and Measures







Nutritional value






[image: Illustration of a wooden rolling pin flattening a patch of brown dough on a white surface.]


Tools

 

[image: A variety of cooking tools are arranged on a kitchen stove, including a wooden rolling pin, baking foil, cutting board, food storage bags, and baking tins.]


Tins









[image: Illustration of an open heart-shaped box with a checkered pattern inside, surrounded by small pink hearts, conveying love and affection.]


Tips







Recipes

























[image: A kitchen stove with five burners and two dish towels hung on the oven handle. Kitchen utensils, a rolling pin, and various ingredients are on the counter.]
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