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Pineapple Cheesecake

Ingredients

200 mL graham wafer crumbs

50 mL margarine, melted

50 mL brown sugar

½ pkg (4oz) soft cream cheese

15 mL lemon juice

60 mL sugar

1 egg

250 mL crushed pineapple

Method

1. Preheat oven to 350 F.

2. Mix together graham wafer crumbs, melted margarine, brown sugar and spread on the bottom of a pie plate.

3. Cream the cream cheese until smooth, beat in lemon juice, sugar, and the egg until smooth and well blended.

4. Add pineapple to cream cheese mixture.  Mix well.

5. Pour cream cheese mixture over top of the graham wafer crumbs and bake for 20 minutes.

6. Pour filling over cooled cheesecake.

7. Let filling cool and serve.

Blueberry Cheesecake

Ingredients

150 mL graham wafer crumbs

40 mL margarine, melted

40 mL brown sugar

½ pkg (4oz) soft cream cheese

15 mL lemon juice

60 mL sugar

1 egg

Method

1. Preheat oven to 350 F.

2.  Mix together graham wafer crumbs, melted margarine, brown sugar and spread on the bottom of a pie plate.
3. Cream the cream cheese until smooth, beat in lemon juice, sugar, and the egg until smooth and well blended.

4. Pour cream cheese mixture over top of the graham wafer crumbs and bake for 15 minutes.

5. Pour filling over cooled cheesecake
Topping

500 mL blueberries (fresh/frozen) 

65 mL sugar

7 mL cornstarch

1.  In a saucepan, combine blueberries, sugar and cornstarch.  Cook until thickened.  Serve over cheesecakes.

LAB IN REVIEW

Cookery Principle:
_______________________________________

Product Standards 

Cheesecake




Crust -_________________________________________

Filling -_________________________________________

Nutrition


Cream cheese - ______________

Crumbs - ____________________

Eggs - _____________________

Blueberries - _________________

Questions (answer in complete sentences):

1.  Why is it important to bake cheesecake at a moderate temperature?

_______________________________________________________________________
2. Why does the cheese mixture increases in volume slightly during baking?

_______________________________________________________________________
3.  Why is it important not to over-mix the cheese mixture?

_______________________________________________________________________
4. Why does the cheese mixture set during cooling & chilling?

______________________________________________________________________________________________________________________________________________
5. Why is it important to refrigerate after cooking?

_______________________________________________________________________
6. Name two other types of cheesecake.

_______________________________________________________________________
7.  Name two suitable toppings for cheesecake?

_______________________________________________________________________
8.  Cornstarch is 100% starch; flour contains starch and gluten.  Both are used as thickeners.  Which do you think has more thickening power & why?

_______________________________________________________________________
