new york cheesecake recipe martha stewart

new york cheesecake recipe martha stewart is a classic dessert that combines rich cream cheese with
a buttery graham cracker crust, resulting in a creamy and dense cake that has become synonymous
with New York City's culinary identity. This article explores the detailed Martha Stewart version of this
iconic cheesecake, providing insight into the ingredients, preparation techniques, and baking tips that
ensure perfect results. Whether you are a seasoned baker or a novice, understanding the nuances of
this recipe can elevate your cheesecake game. From selecting the right cream cheese to achieving the
ideal texture and flavor balance, the Martha Stewart method emphasizes precision and quality. This
guide also covers common troubleshooting issues and serving suggestions to enhance your
cheesecake experience. The following sections will break down the recipe and process in a clear and

comprehensive manner, helping you master the art of New York cheesecake.
¢ Ingredients and Equipment Needed
e Step-by-Step Preparation Instructions
¢ Baking Techniques and Tips

e Common Troubleshooting and FAQs

* Serving Suggestions and Storage

Ingredients and Equipment Needed

The foundation of any successful new york cheesecake recipe martha stewart lies in using high-quality

ingredients and the right kitchen tools. Martha Stewart’s version focuses on simplicity and purity of



flavor, relying on a few select components to create a rich and creamy dessert.

Key Ingredients

The main ingredients used in this recipe contribute to its distinctive texture and flavor. The following list

outlines what is required:

Cream cheese: Full-fat, softened cream cheese is essential for the smooth, dense texture.

Granulated sugar: Provides sweetness without overpowering the cream cheese.

Eggs: Act as a binder, helping the cheesecake to set properly.

Sour cream: Adds a subtle tang and moisture, balancing the richness.

Vanilla extract: Enhances the overall flavor.

Graham cracker crumbs: For the crust, providing a buttery and slightly crunchy base.

Unsalted butter: Melted butter binds the graham cracker crust.

Salt: A pinch to enhance flavor contrast.

Essential Equipment

Having the appropriate tools is critical for executing this recipe flawlessly. Martha Stewart’s

cheesecake demands precision, so these kitchen essentials are recommended:

e 9-inch springform pan: Allows easy removal of the cheesecake without damaging its sides.



Electric mixer or stand mixer: For smooth, lump-free batter.

Mixing bowls: Multiple sizes for different components.

e Measuring cups and spoons: Ensures ingredient accuracy.

Rubber spatula: Useful for scraping the bowl and folding ingredients gently.

Oven thermometer: Helps maintain the precise baking temperature.

Water bath setup: Optional but recommended to prevent cracks and ensure even baking.

Step-by-Step Preparation Instructions

Following a methodical approach when preparing the Martha Stewart New York cheesecake recipe
guarantees a creamy and perfectly textured dessert. Each step is designed to build the cake’s rich

flavor and structure.

Preparing the Crust

The crust is the base and foundation of the cheesecake, setting the stage for the creamy filling.

1. Preheat the oven to 350°F (175°C).

2. Combine 1 1/2 cups of graham cracker crumbs with 1/4 cup of sugar and 6 tablespoons of

melted unsalted butter in a bowl.

3. Press the mixture firmly into the bottom of the springform pan, spreading evenly.



4. Bake the crust for 10 minutes, then allow it to cool while preparing the filling.

Mixing the Cheesecake Batter

The batter requires careful mixing to avoid incorporating excess air, which can cause cracks during

baking.

1. Beat 4 packages (8 ounces each) of softened cream cheese with 1 1/4 cups sugar until smooth

and creamy.

2. Add 1 cup sour cream and 1 teaspoon vanilla extract; mix until combined.

3. In a separate bowl, lightly beat 4 large eggs.

4. Gradually add the eggs to the cream cheese mixture, mixing on low speed just until

incorporated.

5. Scrape down the sides of the bowl to ensure even mixing.

Assembling and Baking

Proper assembly and baking techniques are crucial to the texture and appearance of the cheesecake.

1. Pour the batter over the cooled crust, smoothing the top with a spatula.

2. Place the springform pan into a larger roasting pan.

3. Fill the roasting pan with hot water halfway up the sides of the springform pan to create a water



bath.

4. Bake at 350°F (175°C) for 50 to 60 minutes, until the edges are set but the center slightly

jiggles.

5. Turn off the oven and leave the cheesecake inside with the door ajar for 1 hour to prevent

cracking.

6. Remove from the water bath and cool completely on a wire rack.

Baking Techniques and Tips

The success of the new york cheesecake recipe martha stewart depends heavily on refined baking

techniques that ensure the perfect creamy texture without cracks or overbaking.

Using a Water Bath

A water bath, or bain-marie, provides gentle and even heat, preventing the cheesecake from drying out

or cracking.
e Wrap the bottom of the springform pan with aluminum foil to prevent water leakage.
¢ Fill the roasting pan with hot water up to halfway on the springform pan.

¢ The moist environment reduces temperature fluctuations during baking.



Controlling Oven Temperature

Maintaining a steady oven temperature is essential to avoid overcooking or curdling the filling.

e Use an oven thermometer for accurate temperature readings.

¢ Avoid opening the oven door repeatedly during baking.

* Lower the temperature slightly if the cheesecake browns too quickly.

Preventing Cracks

Cracks are a common issue with cheesecakes but can be minimized by following these tips:

Do not overmix the batter; incorporate eggs slowly and gently.

Bake in a water bath to maintain moisture.

Allow the cheesecake to cool gradually inside the oven with the door ajar.

Run a knife around the edges after baking to loosen the cake before it contracts during cooling.

Common Troubleshooting and FAQs

Even experienced bakers may encounter challenges with cheesecake preparation. This section
addresses frequent questions and common problems related to the Martha Stewart New York

cheesecake recipe.



Why Did My Cheesecake Crack?

Cracking usually results from rapid temperature changes, overmixing, or overbaking. Using a water

bath and gradual cooling reduces the risk. Avoid beating the batter too vigorously to limit air bubbles.

How to Achieve the Perfect Texture?

Softened cream cheese and careful mixing are key to a smooth batter. Baking just until the edges are

set and the center jiggles slightly ensures a creamy interior without being runny.

Can | Make the Cheesecake Ahead of Time?

Yes, the cheesecake can be prepared a day or two in advance. Chill it thoroughly in the refrigerator for

the best flavor and texture. Cover it tightly to prevent drying.

Is It Necessary to Use Sour Cream?

Sour cream adds moisture and a subtle tang that balances the richness of the cream cheese. While

not mandatory, omitting it may result in a denser, less flavorful cheesecake.

Serving Suggestions and Storage

The final presentation and storage of the cheesecake play a vital role in the overall enjoyment of this
classic dessert. Martha Stewart’s recipe lends itself well to various serving options and ensures

freshness when stored correctly.



Serving lIdeas

The New York cheesecake’s rich flavor pairs beautifully with different toppings and accompaniments.

Some popular choices include:

¢ Fresh berries such as strawberries, raspberries, or blueberries

¢ Fruit compotes or sauces like cherry or blueberry

¢ Whipped cream for added lightness

e Chocolate or caramel drizzle for extra decadence

¢ A dusting of powdered sugar for a simple finish

Proper Storage

To maintain the cheesecake’s texture and flavor, proper storage is essential:

¢ Allow the cheesecake to cool completely before refrigerating.

e Cover the cake tightly with plastic wrap or aluminum foil.

¢ Store in the refrigerator for up to 5 days.

» For longer storage, freeze the cheesecake for up to 2 months; thaw overnight in the refrigerator

before serving.



Frequently Asked Questions

What are the key ingredients in Martha Stewart's New York
cheesecake recipe?

Martha Stewart's New York cheesecake recipe typically includes cream cheese, sugar, eggs, sour

cream, heavy cream, vanilla extract, and a graham cracker crust.

How long does it take to bake Martha Stewart's New York
cheesecake?

Martha Stewart's New York cheesecake usually takes about 1 hour to bake, plus additional time to

cool and chill, totaling around 4 to 6 hours.

Does Martha Stewart recommend using a water bath for her New York
cheesecake?

Yes, Martha Stewart often suggests baking the cheesecake in a water bath to ensure even cooking

and prevent cracking.

Can | make Martha Stewart's New York cheesecake recipe gluten-
free?

Yes, you can make it gluten-free by using gluten-free graham crackers or an alternative crust that does

not contain gluten.

What tips does Martha Stewart provide for a smooth and creamy New
York cheesecake?

Martha Stewart advises using room temperature ingredients, mixing the batter gently to avoid

incorporating too much air, and baking in a water bath to achieve a smooth and creamy texture.



How should Martha Stewart's New York cheesecake be stored?

The cheesecake should be refrigerated for at least 4 hours or overnight before serving, and it can be

stored covered in the refrigerator for up to 5 days.

Additional Resources

1. The Art of New York Cheesecake: Martha Stewart’s Classic Recipes

This book dives deep into the traditional methods and secrets behind crafting the perfect New York
cheesecake, as inspired by Martha Stewart’s renowned recipes. It includes step-by-step instructions,
tips on selecting ingredients, and variations to customize your cheesecake. Whether you’re a beginner

or an experienced baker, this guide helps you achieve a rich, creamy dessert every time.

2. Martha Stewart’s Cheesecake Perfection: New York Style and Beyond

Explore Martha Stewart’s collection of cheesecake recipes that highlight the iconic New York style
while also offering creative twists. The book covers everything from the classic graham cracker crust to
innovative toppings and flavor infusions. It’s ideal for home bakers looking to master both time-honored

and contemporary cheesecake techniques.

3. Classic Cheesecakes of New York: Recipes from Martha Stewart’s Kitchen

This cookbook celebrates the timeless appeal of New York cheesecake through Martha Stewart’s
tried-and-true recipes. It features detailed baking tips and troubleshooting advice to help you avoid
common pitfalls. Rich, dense, and velvety, these cheesecakes promise to impress at any gathering or

special occasion.

4. Martha Stewart’s Ultimate Cheesecake Cookbook

Offering an extensive range of cheesecake recipes, this book includes a dedicated section on New
York cheesecake classics. It provides insight into ingredient choices and baking conditions that yield
the signature dense, smooth texture. Readers will also find recipes for seasonal and festive

cheesecakes inspired by Martha Stewart’s culinary style.



5. The New York Cheesecake Handbook by Martha Stewart

Focusing specifically on New York cheesecake, this handbook breaks down the process into easy-to-
follow steps, complete with photographs and tips. It discusses the origin and history of the dessert,
giving readers context alongside practical baking guidance. A must-have for anyone passionate about

mastering this iconic dessert.

6. Martha Stewart’s Cheesecake: From New York to Your Table

This book brings Martha Stewart’s cheesecake expertise to home kitchens, emphasizing accessibility
and flavor. It includes recipes for classic New York cheesecake as well as adaptations for dietary
preferences such as gluten-free and lower sugar options. Beautifully illustrated, it inspires bakers to

personalize their cheesecake creations.

7. The Essential New York Cheesecake Collection by Martha Stewart

Gathering essential recipes, this collection showcases the definitive New York cheesecake and its
variations curated by Martha Stewart. It highlights tips for achieving the perfect crust, smooth filling,
and flawless baking times. Alongside traditional recipes, it offers modern takes that keep the

cheesecake trend fresh and exciting.

8. Martha Stewart’s Baking Classics: New York Cheesecake Edition

Part of a series on baking classics, this edition focuses entirely on New York cheesecake, presenting
Martha Stewart’s best recipes and techniques. It covers everything from ingredient selection to
advanced decorating ideas to elevate your cheesecake presentation. Perfect for bakers aiming for

professional-quality desserts at home.

9. The Complete Guide to New York Cheesecake with Martha Stewart

This comprehensive guide delves into the nuances of making authentic New York cheesecake using
Martha Stewart’s recipes. It includes troubleshooting chapters, ingredient substitutions, and advice on
storage and serving. Designed for both novice and seasoned bakers, it ensures success in every

cheesecake endeavor.
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