CITRUS CHEESECAKE

Perfect Cheesecake In the Pressure Cooker

You’'ll need

a 6-8 (liter) pressure cooker, 7" springform pan and trivet to make this recipe. Cheesecake 15

a snap to make with a pressure cooker, and this little size 1s perfect for a small group. Top with fresh

berries for a

great dessert. For a gluten-free crust, 1 use ginger snap cookies made by Mary’s Gone

Crackers. Adapted from the Pressure Perfect cookbook by Lorna Sass

Serving 6-8

Ingredients

Citrus Cheesecake

For the Crust

« | teaspoon soft butter (for greasing the pan)
e ' cup finely crushed ginger cookies (regular or gluten-free)
» | tablespoon melted butter

For the Filling

Y2 cup

Directions

1.

2.
3.

My Notes —

16 ounces regular cream cheese

sugar

2 large eggs

1 tablespoon fresh squeezed lemon juice

1-2 teaspoons grated fresh lemon zest

1-2 teaspoons fresh orange zest

teaspoon good quality vanilla {(almond 1s good too)

Prepare a foll strip for lifting the cake out of the pressure cooker by taking an 18" strip
of foil and double folding 1t twice lengthwise. Set trivet inside the pressure cook and
ad 2 cups of water. Place the foil strip on the bottom of the pan and up the sides.
(rease the bottom and sides of the springform pan with soft butter.

Pour the crumbs into the springform pan. Pat most of the crumbs on the bottom with a
little up the sides. pressing to adhere and create a smooth base. You can use vour
fingers or a flat bottom glass to assist with the coverage and evenness.

With a food processor or electric hand mixer, puree the cream cheese and sugar until
smooth. Blend in the eggs, lemon juice, both zests and vanilla. Do not overwork the
batter. Pour batter into the prepared pan.

Carefully lower the pan into the pressure cooker, keeping it level. Fold the foil strips
down so that they do not interfere with closing the lid.

Lock the lid in place. Over high heat bring to high pressure, then lower the heat to
maintain pressure and time for 15 minutes.

After 15 minutes, turn off the heat and allow the pressure to come down naturally. It
takes mine 7-10 minutes.

Carefully unlock and remove the lid tilting away from yvou so the hot steam can
escape. When steam subsides, remove the pan to a wire rack to cool. If there is a little
water on top blot with a paper towel. The cheesecake will look a little puffy almost
like a dense soufflé. As it cools it condenses.

Some recipes ['ve looked at direct you to cover the pan top in foil before placing it in the

pressure cooker. I've tried 1t both ways and prefer the result without the foil cover. Yes, there 1s a small
pool of water on the top but its easily blotted up with a paper towel.

Sass notes that you can serve it warm or cool. If you like traditional cheesecake texture, refrigerate
covered with plastic wrap for at least 4 hours or overnight. 1 put a folded paper towel on top to catch any
condensation from the plastic wrap, which should not happen if vour cake 1s totally cool before putting it

in the fridge

To remove from the pan, run a thin knife around the inside of the pan, release the spring and remove the
round pan nm. To serve, garmish as desired. Good options are:

Basic Berry Sauce-Smooth or Chunky

Prep Time
Cook Time

Description

With frozen berries in the freezer, you can always make this quick sauce for dessert with cheesecake, ice
cream, or yogurt. It works equally as well for breakfast with pancakes and watfles, even swirled into

plain Greek-style yvogurt.

Serving about 12 ounces or 1 1/2 cups

Ingredients

» 20 ounces frozen berries of choice (mixed, strawberry, raspberry, blueberry), thawed
» Juice from half a lemon

» | tablespoon agave syrup or stevia

» | tablespoon Chambord or Grand Marnier (optional for a dessert sauce)

Directions

Smooth Berry Sauce

1. Puree thawed berries in the small bowl of a food processor until smooth
2. Place pureed berries in a fine sieve over a bowl and push berries through with a ladle, pushing

hard. Discard seeds.
3. Season to taste with lemon juice and sweetener, then mix in the liqueur 1f using for dessert.

Chunky Berry Sauce

Yield: about 2 cups

1. Use the same ingredients above with frozen berries. Place berries in a small saucepan on low heat
to thaw and cook down. [ like mixed bernes for this sauce. If you are using large whole frozen
strawberries, crush them with a fork or hand potato masher as they thaw. Mix in the lemon juice
and sweetener to taste. You can also use orange zest and warm spices like cinnamon and nutmeg
for a nice touch.



