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Goat Cheese Cheesecake with Balsamic-Glazed Cherries
Recipe 168 of 365

Kathy Gunst’s recipe for Eve’s Lemon Cheesecake (in Relax, Company’s Coming!) is
always my jumping off point for a cheesecake recipe. I used her basic crust and batter
ratios here, altering the ingredients and sweetness a bit to accommodate the goat cheese’s
tangy bite. The quick cherry topping has a sharp vinegar flavor, a nice contrast to the
cake’s richness. Out of cherry season, the cake is delicious on its own, or topped with any
fruit compote.

Make the gingersnap crumbs by whirling gingersnaps in a food processor until finely
chopped, or place the cookies in a zip-top bag and roll with a rolling pin until well
crushed.

TIME: 45 minutes active time, plus 1 hour baking
MAKES: 12 to 16 servings

1 stick (1/2 cup) unsalted butter, plus more for greasing the pan
1 1/2 cups gingersnap crumbs
1/2 cup confectioners’ sugar, sifted
1 pound cream cheese, room temperature (not light)
12 ounces plain goat cheese, room temperature
1 1/2 cups granulated sugar
4 large eggs
1 teaspoon vanilla
1 cup balsamic vinegar
1/2 cup honey
1 pound Bing cherries

Preheat the oven to 350 degrees.

Melt the stick of butter in a small saucepan over low heat.

Meanwhile, butter a 10-inch springform pan liberally, making sure to get butter into the
edges of the pan. Place the pan on a large square of aluminum foil, and fold the corners of
the foil up around the outsides of the pan. (This just makes clean-up easier if any butter
oozes out the bottom of the pan during baking.) Place the foil-bottomed springform pan
on a baking sheet, and set aside.

When the butter has melted, add the gingersnap crumbs and the confectioners’ sugar to
the butter, and stir to blend. Dump the crust mixture into the springform pan, and use the
palms of your hands to press the crust into an even layer on the bottom of the pan.
Transfer the pan to the freezer to chill while you make the batter.

In a stand mixer fitted with the paddle attachment (or using an electric mixer), whip the
cheeses together for 3 minutes on medium speed, until smooth and light. Use a rubber
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scraper to loosen any unwhipped cheese from the paddle and bottom of the bowl. Whip
again on medium speed for another minute or two, adding the granulated sugar in a slow,
steady stream. Add the eggs, one at a time, scraping down the sides of the bowl between
additions, then add the vanilla. Mix the batter on medium-high speed for 2 minutes more,
scraping the sides and bottom of the bowl, and the paddle, halfway through.

Return the springform pan to the baking sheet and pour the batter into the pan. Bake for
60 to 65 minutes, or until the cake moves as a whole when you tap the sides of the pan
and appears set in the center. (It may crack; that’s okay.) Cool at least 30 minutes.

While the cake bakes, combine the vinegar and the honey in a small saucepan and bring
to a strong simmer. Simmer for about 15 minutes, or until the mixture begins to look
syrupy. Transfer to a bowl and refrigerate until cool. (The mixture should thicken
considerably in the refrigerator.)

Note: You can make the cake up to this point up to 2 days before serving. Cover the cake
loosely with plastic wrap and refrigerate until ready to serve.

Just before serving, halve and pit the cherries, and fold them into the balsamic mixture.
Serve the cake topped with the cherries.


