
Basque Cheesecake

By Nicola Lamb of Kitchen Projects

Makes 1 (8-inch) cheesecake

I did some testing of my own to adjust for the differences between American products and
British products, not to mention ovens and oven temperatures, which are quite a bit different
from ours. I’m giving the measurements in metric weights (grams) first, with the volume
measurements, which are approximate, second. Hopefully you’re baking with a scale by now!
It’s the easiest and most accurate way to bake. I fooled around with the baking temperature and
time to achieve something close to Nicola’s final product. It’s important that the cream cheese
and eggs are at room temperature. If they're cold, the cake will take longer to bake. Ir’s also
worth noting that summer fruit is delicious paired with this cake!

● 600 g (21 ounces or 2 ¾ 8-ounce packages) cream cheese, at room temperature
● 200 g (1 cup) granulated sugar
● 200 g eggs (4 large), at room temperature
● 130 g sour cream (4 ½ ounces, a little more than 1/2 cup)
● 130 g heavy cream (4 ½ ounces, a little more than 1/2 cup)
● 25 g all-purpose flour (3 tablespoons)
● 6 g kosher salt (1 ¾ teaspoons)

1. Heat oven to 475℉. Line an 8-inch springform pan with a square of parchment paper. Fit
the paper closely to the pan, making sure it extends an inch or two above the edge of
the pan. Set aside.

2. In a stand mixer fitted with the paddle attachment, beat the cream cheese on medium
speed until smooth. Gradually add the sugar, and beat until smooth and the sugar is
dissolved. Feel a bit of the mixture between your fingers — there should be no grittiness.

3. Add the eggs one at a time, blending well and scraping down the sides of the bowl each
time. Add the sour cream and heavy cream and beat briefly to combine smoothly.
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4. Sift flour into a small bowl and add salt. In another separate bowl, combine some of the
flour mixture and some of the cheesecake batter alternately, whisking all the while until
smooth. You’ll use about 1 to 2 cups of the batter and all of the flour. (This step is to
ensure there won’t be any lumps from adding the flour.) Add this mixture back into the
cheesecake batter (in the mixer bowl), and beat briefly to combine. Remove the bowl
from the mixer, give it one more good stir, scraping the bottom to make sure everything
is thoroughly combined.

5. Scrape mixture into the prepared pan and tap to release any air bubbles. Place on a
sheet pan and place in the center of the oven. Bake 35 to 40 minutes until browned on
top. It will still look quite jiggly when gently shaken.

6. Remove from the oven and transfer to a cooling rack. When mostly cool, wrap in plastic
and refrigerate overnight (and up to 2 days). Remove from the refrigerator about one
hour before serving.

7. Serve with a glass of sherry, as is traditional, or with any kind of fresh fruit or cooked fruit
compote.


