BAKED CHEESECAKE RECIPE JAMIE OLIVER

BAKED CHEESECAKE RECIPEJAMIE OLIVER IS ONE OF THE MOST CELEBRATED DESSERTS IN THE CULINARY WORLD, PARTICULARLY
FOR ITS CREAMY TEXTURE AND RICH FLAVOR.JAMIE OLIVER, RENOWNED FOR HIS APPROACHABLE COOKING STYLE AND EMPHASIS
ON FRESH INGREDIENTS, OFFERS A DELIGHTFUL VERSION OF THIS CLASSIC DESSERT THAT IS SURE TO IMPRESS BOTH NOVICE AND
EXPERIENCED BAKERS ALIKE. IN THIS ARTICLE, WE WILL EXPLORE THE INGREDIENTS, STEP-BY-STEP INSTRUCTIONS, AND SOME TIPS
FOR PERFECTINGJAMIE OLIVER'S BAKED CHEESECAKE.

UNDERSTANDING BAKED CHEESECAKE

BAKED CHEESECAKE DIFFERS FROM ITS NO-BAKE COUNTERPART PRIMARILY IN ITS PREPARATION. W HILE NO-BAKE CHEESECAKES
RELY ON GELATIN OR WHIPPED CREAM TO ACHIEVE A CREAMY CONSISTENCY, BAKED CHEESECAKES ARE MIXED WITH EGGS AND
BAKED IN THE OVEN. THIS METHOD NOT ONLY ENHANCES THE FLAVOR BUT ALSO CREATES A DENSER, VELVETY TEXTURE._JAMIE
OLIVER'S RECIPE IS A PERFECT EXAMPLE OF THIS TECHNIQUE, COMBINING RICH CREAM CHEESE WITH A BUTTERY BISCUIT BASE.

INGREDIENTS FOR JAMIE OLIVER'S BAKED CHEESECAKE

To RECREATEJAMIE)S BAKED CHEESECAKE, YOU WILL NEED THE FOLLOW!ING INGREDIENTS:

For THE BASE:

- 250G DIGESTIVE BISCUITS
- 125G UNSALTED BUTTER, MELTED
- A PINCH OF SALT (OPTIONAL)

For THE FILLING:

- 600G creAM CHEeSE (AT ROOM TEMPERATURE)
- 150G GRANULATED SUGAR

- 3 LARGE EGGS

- 1 TEASPOON VANILLA EXTRACT

- /EST OF 1 LEMON

- 200ML SOURED CREAM OR CR[?] ME FRA[P] CHE

For THE ToprpPING (OPTIONAL):

- FRESH BERRIES (STRAWBERRIES, RASPBERRIES, OR BLUEBERRIES)
- FRUIT COMPOTE OR JAM
- W/HIPPED CREAM

STEP-BY-STEP INSTRUCTIONS

FOLLOW THESE STEPS TO CREATE A DELICIOUS BAKED CHEESECAKE THAT REFLECTSJAMIE OLIVER’S CULINARY STYLE.



STep 1: PREPARE THE BASE

1. PReHEAT THE OVEN: START BY PREHEATING YOUR OVEN TO 160°C (320°F).

2. CRUSH THE BiscuITs: PLACE THE DIGESTIVE BISCUITS IN A FOOD PROCESSOR AND PULSE UNTIL THEY RESEMBLE FINE CRUMBS.
YOU CAN ALSO PUT THEM IN A ZIP-LOCK BAG AND CRUSH THEM WITH A ROLLING PIN.

3. Mix wWITH BUTTER: IN A MIXING BOWL, COMBINE THE BISCUIT CRUMBS WITH THE MELTED BUTTER AND A PINCH OF SALT IF
USING. STIR UNTIL THE CRUMBS ARE EVENLY COATED.

4. SHAPE THE BASE: PRESS THE MIXTURE INTO THE BASE OF A 23CM (9-INCH) SPRINGFORM CAKE TIN. MAKE SURE IT’S COMPACT
AND EVEN. YOU CAN USE THE BACK OF A SPOON OR YOUR FINGERS TO ACHIEVE THIS.

5. BAKE THE BASE: PLACE THE TIN IN THE PREHEATED OVEN FOR ABOUT 10 MINUTES, THEN REMOVE IT AND LET IT COOL WHILE
YOU PREPARE THE FILLING.

STEP 2: PREPARE THE FILLING

1. Mix CrReaM CHEESE: IN A LARGE MIXING BOWL, ADD THE CREAM CHEESE. USE AN ELECTRIC MIXER TO BEAT IT UNTIL SMOOTH
AND CREAMY, MAKING SURE THERE ARE NO LUMPS.

2. ADD SUGAR AND EGGS: GRADUALLY ADD THE SUGAR, MIXING UNTIL WELL COMBINED. THEN, ADD THE EGGS ONE AT A TIME,
MIXING ON LOW SPEED TO AVOID OVERMIXING.

3. FLAVOR THE FILLING: ADD THE VANILLA EXTRACT, LEMON ZEST, AND SOURED CREAM (OR CR ME FRA CHE) TO THE MIXTURE.
BEAT UNTIL EVERYTHING IS WELL INCORPORATED AND SMOOTH.

STEP 3: BAKE THE CHEESECAKE

1. POURr THE FILLING: POUR THE CREAM CHEESE FILLING OVER THE COOLED BISCUIT BASE IN THE SPRINGFORM TIN. SPREAD IT
EVENLY WITH A SPATULA.

2. BAKE: PLACE THE CHEESECAKE IN THE OVEN AND BAKE FOR APPROXIMATELY 45-50 MINUTES. THE CHEESECAKE SHOULD BE
SET AROUND THE EDGES BUT SLIGHTLY JIGGLY IN THE CENTER.

3. CooL DowN: ONCE BAKED, TURN OFF THE OVEN AND CRACK THE OVEN DOOR OPEN. LET THE CHEESECAKE COOL INSIDE FOR
ABOUT AN HOUR. THIS HELPS PREVENT CRACKS FROM FORMING ON THE SURFACE.

4. CHILL: AFTER COOLING, REFRIGERATE THE CHEESECAKE FOR AT LEAST 4 HOURS, OR PREFERABLY OVERNIGHT, TO ALLOW IT
TO SET COMPLETELY.

STEP 4: SErRVE THE CHEESECAKE

1. ReMoVE FRoM TIN: CAREFULLY RUN A KNIFE AROUND THE EDGE OF THE CHEESECAKE BEFORE RELEASING THE SPRINGFORM TIN.
THIS HELPS PREVENT ANY STICKING.

2. ADD TOPPINGS: YOU CAN SERVE THE CHEESECAKE PLAIN OR DRESS IT UP WITH FRESH BERRIES, FRUIT COMPOTE, OR WHIPPED
CREAM FOR ADDED FLAVOR AND PRESENTATION.

3. SLICE AND ENJoY: USE A SHARP KNIFE TO SLICE THE CHEESECAKE INTO WEDGES. SERVE CHILLED AND ENJOY THE CREAMY, RICH
FLAVORS THAT JAMIE OLIVER’S BAKED CHEESECAKE HAS TO OFFER.



TiPs FOR PERFECTING YOUR BAkED CHEESECAKE

T O ENSURE YOUR BAKED CHEESECAKE TURNS OUT PERFECTLY EVERY TIME, CONSIDER THE FOLLOWING TIPS:

® RooM TEMPERATURE INGREDIENTS: MAKE SURE YOUR CREAM CHEESE AND EGGS ARE AT ROOM TEMPERATURE BEFORE
MIXING. THIS HELPS CREATE A SMOOTH FILLING WITHOUT LUMPS.

* Do NoT OVERMIX: OVERMIXING CAN INCORPORATE TOO MUCH AIR, LEADING TO CRACKS IN THE CHEESECAKE AS IT BAKES.
MiX JUST UNTIL COMBINED.

e WATER BATH (OPTIONAL)I FOR AN EVEN CREAMIER TEXTURE, CONSIDER BAKING THE CHEESECAKE IN A \WATER BATH.
W/RAP THE OUTSIDE OF THE SPRINGFORM TIN WITH ALUMINUM FOIL AND PLACE IT IN A LARGER BAKING DISH FILLED WITH
HOT WATER.

® CoOLING PROCESS: ALLOWING THE CHEESECAKE TO COOL GRADUALLY IN THE OVEN HELPS PREVENT CRACKS. BE PATIENT
DURING THIS STEP!

® FLAVOR VARIATIONS: FEEL FREE TO EXPERIMENT WITH FLAVORS BY ADDING CHOCOLATE, CARAMEL, OR DIFFERENT FRUIT
PUREES TO THE FILLING.

CoNCLUSION

JAMIE OLIVER'S BAKED CHEESECAKE RECIPE IS NOT ONLY SIMPLE BUT ALSO INCREDIBLY VERSATILE. WHETHER SERVED AT A DINNER
PARTY, A FAMILY GATHERING, OR JUST AS A WEEKEND TREAT, THIS CHEESECAKE IS SURE TO BE A HIT. WITH ITS CREAMY
TEXTURE AND DELIGHTFUL FLAVORS, IT EMBODIES THE ESSENCE OF HOMEMADE DESSERTS. BY FOLLOWING THE STEPS OUTLINED IN
THIS ARTICLE AND INCORPORATING THE TIPS PROVIDED, YOU CAN CREATE A DELICIOUS BAKED CHEESECAKE THAT WILL IMPRESS
YOUR FRIENDS AND FAMILY. SO, ROLL UP YOUR SLEEVES AND GET BAKING—YOUR TASTE BUDS WILL THANK Youl!

FREQUENTLY AskeD QUESTIONS

\WHAT INGREDIENTS ARE NEEDED FOR JAMIE OLIVER'S BAKED CHEESECAKE RECIPE?

YOU WILL NEED CREAM CHEESE, SUGAR, EGGS, VANILLA EXTRACT, DIGESTIVE BISCUITS, BUTTER, AND OPTIONALLY SOME SOUR
CREAM OR LEMON ZEST FOR ADDED FLAVOR.

How LONG DOES JAMIE OLIVER SUGGEST BAKING THE CHEESECAKEP

JAMIE OLIVER TYPICALLY SUGGESTS BAKING THE CHEESECAKE FOR ABOUT 45-50 MinuTES AT 160°C (320°F), BUT ALWAYS
CHECK FOR A SLIGHT WOBBLE IN THE CENTER.

CAN | USE A DIFFERENT TYPE OF CHEESE IN JAMIE OLIVER'S BAKED CHEESECAKE?

W/HILE CREAM CHEESE IS THE TRADITIONAL CHOICE, YOU CAN EXPERIMENT WITH MASCARPONE OR RICOTTA FOR A DIFFERENT
TEXTURE AND FLAVOR, BUT IT MAY ALTER THE FINAL RESULT.

\WHAT IS THE BEST WAY TO PREVENT CRACKS IN THE BAKED CHEESECAKE?

To PREVENT CRACKS, ENSURE YOU MIX THE INGREDIENTS ON LOW SPEED TO AVOID INCORPORATING TOO MUCH AIR, AND
CONSIDER BAKING THE CHEESECAKE IN A WATER BATH.



\WHAT TOPPINGS DOES JAMIE OLIVER RECOMMEND FOR HIS BAKED CHEESECAKE?

JAMIE OLIVER OFTEN RECOMMENDS FRESH FRUIT, FRUIT COMPOTE, OR A DRIZZLE OF CHOCOLATE OR CARAMEL SAUCE AS
DELICIOUS TOPPINGS FOR THE BAKED CHEESECAKE.

How SHOULD | STORE LEFTOVER BAKED CHEESECAKE?

LEFTOVER BAKED CHEESECAKE SHOULD BE STORED IN THE REFRIGERATOR, COVERED TIGHTLY WITH PLASTIC WRAP OR IN AN
AIRTIGHT CONTAINER, AND CAN LAST FOR ABOUT 3-5 pAvs.

CaN | Freeze JAMIE OLIVER'S BAKED CHEESECAKE?

YES, YOU CAN FREEZE BAKED CHEESECAKE. W/RAP IT WELL IN PLASTIC WRAP AND THEN IN ALUMINUM FOIL; IT CAN BE FROZEN FOR
UP TO 2-3 MONTHS. THAW IT IN THE FRIDGE BEFORE SERVING.
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