
Kyndra’s Kitchen

Lemon Blueberry Cheesecake
Light and creamy Cheesecake on a granola crust - the perfect way to close 
out summer!
Prep time: 20 minutes  Cook time: 50 minutes

Ingredients:
1 1/2 cups Bob's Red Mill Pan-Baked Lemon Blueberry Granola
1 T sugar
5 T melted butter

2 1/2 (8 oz) blocks cream cheese (room temperature)
3/4 cups sugar
3 eggs (room temperature)
1 egg yolk (room temperature)
2 T sour cream (room temperature)
Zest of one lemon (1/2-1 T)
1 tsp vanilla

Method:
Preheat oven to 350. To make the crust, add the Bob's Red Mill granola to a food 
processor and pulse until finely ground (take out any chunks that didn't grind up).  Add 
the sugar and melted butter and pulse until combined.  Divide the mixture between four 
4-inch mini cheescake pans, pressing lightly till even.  Place the pans on a baking sheet 
and bake at 350 for 10 minutes.  Remove from oven and allow to cool. Lower oven 
temperature to 300 degrees.

In bowl of stand mixer, beat the softened cream cheese and sugar with the paddle 
attachment on medium-high until light and fluffy.  This will take about 5 minutes.  
Reduce the speed and add the eggs and yolk mixing well.  Scrape the bowl and paddle 
as necessary.  On low speed add the sour cream, lemon zest and vanilla mixing just to 
combine.  Give one more scrape and stir with a rubber spatula before you pour over the 
cooled crusts (about 3/4 full).  Bake at 300 degrees for 40 minutes or until centers are 
almost set but still slightly jiggly.  Remove from oven and allow to cool completely.  
Refrigerate before removing from pan. Run a knife or spatula around the edge to 
loosen.

Chef's Notes:   It is very important to have your ingredients at room temperature
If you have extra batter you can just pour into any glass oven safe dish and have a little 
treat for yourself.
Or you can mix and match with whatever cheesecake pans/cupcake pans you have on 
hand. Watch closely when baking in different pans.
Cheesecake is done when the center is still jiggly.  It will continue to cook while cooling.  
Cheesecake can always be made in advance and is better that way!  Just refrigerate 
until ready to serve.


