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ANSON MILLS

Lemon Cheesecake

Yield
One 9-inch cheesecake

Time
About 2 hours to make and bake the crust, about 20 minutes to make the filling, about
21/2 hours to bake the cheesecake, and overnight to chill

Baking Notes

Cold cream cheese is recalcitrant and resistant to smoothing out, so remember to remove the
blocks from the refrigerator at least an hour before you make the filling to allow them to warm
to room temperature. Still, you’ll need to beat the daylights out of the cream cheese to persuade
it to release its last remaining lumps—and even so, we ask that the batter be strained in case
lumps sneak in on the sly. This step also removes the lemon zest that has relinquished its
perfume to the batter. Also worth noting, the filling is scrape-intensive. You really cannot over-
scrape the bowl while beating the batter.

Commercial cream cheese is so highly salted that we do not call for additional in the filling.

The correct final temperature of 150 to 155 degrees is crucial to achieve the sublime final texture
which, properly baked, will demonstrate an appealing transition from suede to silk in a single
slice. At this temperature, the center of the cake will be quite wet and jiggly, but with resting and
refrigeration, it will set, so have faith. Both an accurate oven thermometer and a digital instant-
read thermometer are essential.

The low oven temp means that the cake doesn’t color, even after 21/ hours of baking. A torch
affords you the most control over browning, but a hot oven works, too.

To keep your slices pretty, run the knife blade under hot water every time you lift the knife. No
need to really even dry the blade in between—just shake off excess drops and keep cutting.

Equipment Mise en Place

For the graham cookie crust, you will need a digital kitchen scale; a small liquid measuring cup;
a food processor; parchment paper; a rolling pin; a ruler; a baking sheet; a wire rack; a 9-inch
round springform pan (with sides at least 3 inches high); a pastry brush; a medium bowl; a
small offset metal spatula; and a wire rack.

For the filling and to bake the cheesecake, you will need a small bowl; a stand mixer fitted with
the flat beater; a silicone spatula; a large, coarse-mesh strainer; a medium bowl; a rimmed
baking sheet; a digital instant-read thermometer; a culinary torch, if you have one; a thin metal
spatula or a paring knife; and a long metal spatula.
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Ingredients

for the graham cookie crust

1 ounce whole milk, at room temperature

0.5 ounce honey

4.5 ounces Anson Mills Antebellum Style Rustic Coarse Graham Wheat Flour

2.5 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour, plus additional for dusting

0.7 ounce dark brown sugar

1/4 teaspoon fine sea salt

1/4 teaspoon baking soda

3 ounces unsalted European-style butter, cut into small pieces and chilled, plus 1.5 ounces
unsalted European-style butter, melted

2 tablespoons granulated sugar

for the filling

8 ounces granulated sugar

14 cup finely grated lemon zest, from 3 or 4 large lemons, plus 1 ounce lemon juice
4 large eggs, room temperature

2 large egg yolks, room temperature

2 teaspoons vanilla extract

2 pounds cream cheese, room temperature

8 ounces sour cream, room temperature

Directions

1. Make the graham cookie crust: Adjust an oven rack to the lower-middle position and heat the
oven to 300 degrees. Combine the milk and honey in a small liquid measuring cup and stir to
dissolve the honey into the milk.

2. Place the flours, brown sugar, and salt in a food processor bowl and process until well-
combined and no sugar lumps remain, 15 to 20 seconds. Scatter the butter pieces over the flour
mixture and pulse to a coarse meal, about fifteen 1-second pulses. With the machine running,
pour the milk mixture through the feed tube and continue to process until the dough chases
itself around the bowl and will hold together when pinched between fingers, about 10 seconds.

3. Lay a 12-inch sheet of parchment paper on the counter and dump the dough onto the
parchment. Firmly press the dough together, flour the top lightly, and, using a rolling pin, roll it
out into an oblong of an even Vie-inch thickness. The shape of the dough is of little consequence
but its thickness is important for even crisping. Prick the dough all with over a fork and slide the
parchment onto a baking sheet. Bake until the edges are well-browned and the cookie is baked
through, 30 to 35 minutes. Set the baking sheet on a wire rack and let cool to room temperature;
leave the oven on. Once cooled, break the cookie into large pieces.

4. Brush the bottom and sides of a 9-inch round springform pan (with sides at least 3 inches
high) with 2 teaspoons of the melted butter. Weigh out 8.5 ounces of the cookie pieces and turn
them into the food processor bowl. (Eat the remaining pieces because it will be impossible not
to.) Pulse to break the cookie pieces into smaller bits, then process until finely ground, about
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10 seconds. Turn the crumbs into a medium bowl, add the granulated sugar and the remaining
melted butter, and stir with a fork until the crumbs are evenly moistened. Turn the crumbs into
the prepared pan and smooth with a small offset metal spatula or the back of a spoon. Press
firmly to compact into an even layer. Bake until the crust is toasty brown and fragrant, 25 to

30 minutes. Let cool on the wire rack. Lower the oven temperature to 200 degrees.

5. While the crust is cooling, prepare the filling: In a small bowl, stir together the granulated
sugar and the lemon zest. Set a small bowl on a digital kitchen scale and crack the whole eggs
into the bowl; they should weigh 7 ounces. If they weigh more, beat the eggs with a fork and
pour off the excess. Add the yolks and beat with the fork, then beat in the vanilla. Set aside. Turn
the cream cheese into the bowl of a stand mixer fitted with the flat beater and beat on medium-
high speed until light and fluffy, pausing two or three times to scrape down the bowl with a
silicone spatula, about 3 minutes. The cream cheese has a tendency to stick on the bottom of the
bowl and to the flat-beater attachment, resulting in unexpected lumps in the batter, so be
mindful! Add the sugar mixture and beat on medium-high speed, scraping down the bowl a few
times, until it’s well incorporated into the cream cheese, about 2 minutes. Add the sour cream
and beat on medium speed, scraping down the bowl as needed, until well combined, about

2 minutes more; the mixture will be thick and glossy. With the mixer running on medium-low
speed, add the eggs a little at a time, mixing well after each addition and scraping down the bowl
once or twice. Add the lemon juice and beat to combine. Remove the bowl from the mixer and
scrape the bottom. The filling with be thick but heavily fluid.

6. Set a large, coarse-mesh strainer over the springform pan or a medium bowl and pour the
filling into the strainer, thoroughly scraping the mixer bowl. Lift the strainer to allow the batter
to fall through. Scrape along the bottom of the strainer with the spatula to collect every last drop
of batter. Set the springform pan on a rimmed baking sheet; if the filling was strained into a
bowl, pour it into the pan, scraping the bowl clean. Slide the baking sheet into the oven and
bake until the cheesecake has risen slightly and a digital instant-read thermometer inserted in
the center of the filling registers 150 to 155 degrees, about 2V2 hours; the center will not yet

be completely firm. Let cool on the baking sheet on the wire rack for 45 minutes to 1 hour. If
you have a culinary torch, turn the oven off after removing the cheesecake; if you do not have

a culinary torch, adjust the oven rack to the upper-middle position and heat the oven to

450 degrees.

7. To brown the cheesecake with a culinary torch, ignite the torch, adjust the flame to medium,
and sweep it over the cheesecake at a distance of 6 inches or so, moving the flame constantly to
brown the surface to a spotty dark brown. For the oven method, return the cheesecake to the
oven and keep an eye on it, turning the pan a couple of times, until the surface is evenly dark
brown; the timing depends on your oven. Let the cheesecake cool completely on the wire rack.
Run a thin metal spatula or a paring knife between the edges of the cheesecake and the pan.
Cover tightly with aluminum foil and refrigerate overnight.

8. To serve, unclasp and remove the sides of the springform pan. Slide a long metal spatula
between the crust and the pan bottom to free the cheesecake. Carefully slide the cheesecake onto
a serving platter and cut it into wedges. Leftovers will keep in the refrigerator for up to 3 days.
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