BA’S BEST CHEESECAKE
CRUST

9
oz. graham crackers, chocolate wafer cookies, vanilla wafer cookies, or gingersnap cookies

1
Tbsp. raw sugar

¼
tsp. kosher salt

½
cup (1 stick; 4 oz.) unsalted butter, melted, slightly cooled

CHEESECAKE AND ASSEMBLY

20
oz. cream cheese (2½ 8-oz. bars), room temperature

¾
cup granulated sugar

¼
tsp. kosher salt

1
vanilla bean, split lengthwise, or 1 Tbsp. vanilla extract

2/3
cup sour cream, room temperature

¼
tsp. finely grated lemon zest

2
large eggs, room temperature

SPECIAL EQUIPMENT

1
9" springform pan

CRUST:
Preheat oven to 350°. Pulse 9 oz. graham crackers, chocolate wafer cookies, vanilla wafer cookies, or gingersnap cookies, in the large bowl of a food processor until fine crumbs form (you should have about 2 cups). Add 1 Tbsp. raw sugar and ¼ tsp. kosher salt and pulse just to combine. Add ½ cup (4 oz.) melted butter and pulse until mixture is the consistency of wet sand.

Transfer mixture to springform pan and, using a measuring cup, press crumbs firmly onto bottom and 2" up sides of pan. Bake crust until fragrant and edges just start to take on color, 12–15 minutes. Transfer to a wire rack and let cool.

CHEESECAKE AND ASSEMBLY:
Preheat oven to 325°. Pulse 20 oz. cream cheese (2½ 8-oz. bars), room temperature, ¾ cup granulated sugar, and ¼ tsp. kosher salt in the large bowl of a food processor (no need to clean it first), occasionally scraping down sides of the bowl, until smooth. Scrape in the seeds from 1 vanilla bean, split lengthwise (save pod for another use), or add 1 Tbsp. vanilla extract. Add ? cup sour cream, room temperature and ¼ tsp. finely grated lemon zest and pulse until smooth. Add 2 large eggs, room temperature and pulse to combine. Scrape cheesecake batter into cooled crust and bake until edges are set but center is still wobbly, 35–40 minutes. Transfer to a wire rack and let cool. Chill until firm, at least 2 hours.

Do ahead: Cheesecake can be made 3 days ahead. Cover and chill. Bring to room temperature before serving. 

Editor’s note: This recipe was first printed in May 2015 as part of BA’s Best, a collection of our essential recipes. Head this way for our favorite chocolate cheesecake, a yogurt-enriched version with a cherry-pie-filling-like topping, or a pumpkin cheesecake with a nut-and-seed crumble.
We won’t mince words. This is the best cheesecake recipe we’ve ever met. It’s wonderfully rich, flavored with a whole vanilla bean (plus a bit of lemon zest for brightness), and sports a buttery crust you can customize to your liking.

According to former BA senior food editor Dawn Perry, using full-fat cream cheese, preferably Philadelphia brand, is critical for this New York–style cheesecake. 
While ricotta and mascarpone can be used to delicious effect for certain types of cheesecake, this isn’t the place for them. To ensure the filling is evenly mixed, the cream cheese, sour cream, and eggs must be room temperature before you start, so pull them out of the refrigerator at least 2 hours before combining. A food processor will deliver the smoothest batter since it incorporates less air than alternatives; if you don’t have one, combine the cheesecake ingredients with a stand mixer using the paddle attachment (or a hand mixer) on medium-low speed.
Classic cheesecake recipes often get a graham cracker crust (which we fully support), but here we’ll grant you some leeway. Venture into your grocer’s cookie aisle to discover the many possibilities: Choose vanilla or chocolate wafers, gingersnaps, Oreos, shortbread, animal crackers, fortune cookies, or any cookie or cracker that looks good to you (Again, if you don’t have a food processor, crush the cookies in a zip-top bag using a rolling pin, or look for pre-ground graham cracker crumbs at the grocery store.) For an even crust, press the cookie mixture into the side of the pan before tamping down the base.
Note that the oven temperature is lowered from 350° (for the crust) to 325° for the final bake. Baking the cheesecake at a low temperature means fussing with a hot water bath is unnecessary. You’ll know it’s done when the edges of the creamy cheesecake filling are set and the center has a slight jiggle. But don’t rush the cooling process: If your kitchen is very cold, leave the cheesecake in the turned-off oven with the oven door ajar to avoid thermal shock.
The cake can hold in the refrigerator, loosely covered with plastic wrap or aluminum foil, for several days. No cracks should form, but if they do, top with hot fudge or caramel sauce, fruit compote, or whipped cream and fresh fruit, and no one will ever know.
Makes one 9" cake  






DAWN PERRY June 12, 2023

o SF BAY AREA

o 4/8/2023m in India and usually have to substitute a lot for most American recipes. This time I used 1tsp vanilla essence, 2/3 cup plain yogurt and ¼ tsp dried orange zest (that I had made from dehydrated orange peels). I also reduced the sugar in the cheesecake to somewhere between ½-¾ cups because American desserts tend to be sweeter for my taste. Hadn’t checked the reviews before making but didn’t experience any major problems with the crust. I was using old gingerbread from a gingerbread house I had made for Christmas. It was a bit soft so I put it in the microwave for a minute to get rid of the moisture and weighed it to the gram equivalent. It has been a really long time since I have had access to real cream cheese and the cake smelled divine. I let it go for the full 40 and there was a 1in crack on the surface on the side when it came out the oven but vanished while the cake settled and cooled. The orange zest flavour really came through. Next time I will reduce the salt a bit although I don’t mind it at the moment either.

o ADITI

o NEW DELHI, INDIA

o ¼/2022

Made this for my partner's birthday, he loved it! I was going for a London fog flavour so I added vanilla bean, bergamot extract, extra lemon zest and garnished it with dried lavender. I used biscoff cookies for the crust and reduced the amount of butter out of paranoia. I didn't have the butter leakage issue others described. It turned out great but I think I'll slightly reduce the amount of sour cream next time for a thicker, cheesier cheesecake.

o KB

o VANCOUVER, CANADA

o 12/9/2021

Cookies vary in their ability to absorb fats, and that is DOUBLE TRUE for GF cookies, which contain no wheat. I'd suggest adding the butter in small increments and checking along the way, stopping when as soon as there's enough fat to get the cookie crumbs to hold some shape. That will help avoid the "oozing butter" problem.

o WEISSWRITER

o SANTA FE, NM

o 2/3/2021

what do i do if i accidentally took it out too soon from the oven and i have already refrigerated it but it still is not set in the middle? thank you :)

o KAYLA L.

o SOUTH BEND, IN

o ½4/2021

I made this yesterday and it is amazing! It came out so well - creamy and smooth and so tasty. I’ve been looking for a cheesecake recipe and this is my new favorite. I didn’t include the lemon juice (didn’t have any) but I didn’t miss it. I also used two tsp of vanilla extract, as suggested by another use, and it was perfect!

o REDVAL

o DAYTON, OHIO

o 1/1½021

I love this cheesecake! It’s so easy to make and tastes nice and light. I love the addition of the little bit of lemon zest. I don’t change anything with the recipe but I use good quality cream cheese (liberté) and ingredients which I feel take this cake over the edge. I also use stand mixer instead of processor but that’s just preference. Yummmm.

o STEPHANIE O.

o VANCOUVER, CA

o ½/2021

I absolutely love this recipe. It is an amazing classic cheesecake that is incredibly easy to make and clean up after. Everything is done in the food processor, so clean up takes almost no effort. I've made this several times and will continue to go back to this recipe every time I'm craving cheesecake.

o GABBY H

o PORTLAND, OR

o 11/30/2020

Can't wait to try it it's been chilling overnight to firm up properly. The only change in my attempt is I had to double the crust to have enough to fill the side

o ANONYMOUS

o LOS ANGELES, CA, UNITED STATES

o 10/27/2020

I am writing this because I can’t believe Montreal person wanted to add flour so that it’s like a cake...What? Also, I feel, in general, that most people who have negative experiences with Bon Appétit recipes are like “Well, I substituted out 1/3 of the ingredients and didn’t follow any of the instructions, and I’m really displeased! I expected better!” ??

o MELISSA DANAS

o NEW YORK

o 8/6/2020

The first thing I'll say is: don't get caught up reading reviews and let them scare you away from trying what the recipe says. Before I made it, after reading some reviews, I saw that a lot of people took out the lemon zest and I was kinda like… Is ¼ teaspoon really that flavorful? Can you even taste it? So I zested an entire lemon LMAO. Which I think was the right choice (unless you hate lemon), because it gave it such a nice light lemony flavor without overpowering the cake. On the sour cream, because sour cream isn't my favorite, I did about ¼ cup and then 1/8 cup more or less and I think it came out perfectly!!! I think the sugar amount is the right amount of sugar, but I use raw sugar in all my food so I'm not sure if that tastes any different than granulated sugar.

o BONEKAT

o NC

o 6/9/2020

This was my first time making cheesecake and it turned out great! I have made it 5 more times since then, and the only change I made to the recipe is putting in a little under ½ cup of sugar instead of the ¾ cup the recipe calls for. I saw a lot of reviews take out the lemon zest, but it gives it a nice flavor IMO.

o BENDIMENSTEIN

o GRAND RAPIDS, MICHIGAN

o 5/½020

This was my 1st recipe using my new food processor and the second time making a cheesecake. This was amazing!!!!! There was only a couple of pieces left after everyone went back for seconds. I used 2 teaspoons of vanilla instead the vanilla bean and left out the lemon zest as suggested by a couple of other reviews. I will definitely be making this again! Can't wait to try other recipes.

o ANONYMOUS

o 4/12/2020

Best cheesecake recipe ever!! Simple yet extremely flavorful. The vanilla bean and lemon zest really come through. I make this often and sometimes with variations.

o MARIAHLLACUNA6017

o BAY AREA, CA

o 3/16/2020
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