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Blueberry Cheesecake
Yield: 10 to 12 servings.

Crust:
 2¼ cups all-purpose flour
 ¼  cup light brown sugar
 ½  teaspoon salt
 ½  teaspoon cinnamon
 1  teaspoon baking powder
 2  sticks unsalted butter, chilled
  and cut into small (½-inch) cubes
 1  large egg, at room temperature

Blueberry topping:
 2  cups fresh or frozen blueberries
 2  tablespoons granulated sugar
 2  tablespoons lemon juice
 Pinch of salt
 2  teaspoons cornstarch

Filling:
 16  ounces ricotta cheese
 8  ounces cream cheese, softened
 1¼ cups granulated sugar
 1  teaspoon salt
 3  large eggs, at room temperature
 2  teaspoons vanilla extract
 Zest and juice of 1 lemon
 5  tablespoons unsalted butter, melted
 ¾  cup all-purpose flour

For the crust: Add the flour, sugar, salt, cinnamon, and baking 
powder to a food processor. Add the butter and pulse a few 
times, just until the mixture resembles coarse sand. Add the 
egg and continue mixing until it forms a dough ball. Wrap the 
dough in plastic and refrigerate for at least 30 minutes.

For the topping: Add the blueberries, sugar, lemon juice, and 
salt to a pot and cook on medium heat for 5 minutes. Add 

cornstarch and stir until mixture thickens. Remove from heat 
and let cool. Refrigerate for at least an hour before serving.

For the filling: Place the ricotta cheese, cream cheese, 
sugar, salt, eggs, vanilla, lemon zest, and lemon juice in a 
mixing bowl. Using an electric mixer, beat together until 
smooth. Add the butter and flour and mix on low until well 
incorporated.

Preheat oven to 325°. To assemble the cheesecake, place the 
dough into a 9-inch springform pan and, using your hands, 
spread it out and up the sides of the pan. The dough will be 
crumbly. Pour the cheesecake filling into the crust.

Wrap foil around the outside of the springform pan and 
place pan in a water bath of about 2 inches. Bake for 80 
to 90 minutes until the top is set or jiggles slightly in the 
center. Remove cheesecake from the oven and allow to cool 
thoroughly before removing from the pan. Add the blueberry 
topping just before serving.


