MASCARPONE CHEESECAKE WITH ALMOND CRUST 5
Crust:

1 
cup slivered almonds, lightly toasted

2/3 
cup graham cracker crumbs

3 
tablespoons sugar

1 
tablespoon unsalted butter, melted

Filling:

2 
(8-ounce) packages cream cheese, room temperature

2 
(8-ounce) containers mascarpone cheese, room temperature

1¼ 
cups sugar

2 
teaspoons fresh lemon juice

1
teaspoon vanilla extract

4 
large eggs, room temperature

Topping:

½ 
cup chocolate-hazelnut spread (recommended: Nutella)

¼ 
cup whipping cream

For the crust: Preheat oven to 350 degrees F.

Tightly wrap the outside of a 9-inch diameter springform pan with 2 ¾-inch-high sides with 3 layers of heavy-duty foil. Finely grind the almonds, cracker crumbs, and sugar in a food processor. Add the butter and process until moist crumbs form. Press the almond mixture onto the bottom of the prepared pan (not on the sides of the pan). Bake the crust until it is set and beginning to brown, about 12 minutes. Cool. Decrease the oven temperature to 325 degrees F.

For the filling: Using an electric mixer, beat the cream cheese, mascarpone cheese, and sugar in a large bowl until smooth, occasionally scraping down the sides of the bowl with a rubber spatula. Beat in the lemon juice and vanilla. Add the eggs, 1 at a time, beating just until blended after each addition.

Pour the cheese mixture over the crust in the pan. Place the springform pan in a large roasting pan. Pour enough hot water into the roasting pan to come halfway up the sides of the springform pan. Bake until the center of the cheesecake moves slightly when the pan is gently shaken, about 1 hour 5 minutes (the cake will become firm when it is cold). Transfer the cake to a rack; cool for 1 hour. Refrigerate until the cheesecake is cold, at least 8 hours and up to 2 days.

For the topping: Combine the chocolate-hazelnut spread and cream in a small bowl. Heat in the microwave until warm, stirring every 20 seconds to blend, about 1 minute.

Cut the cake into wedges. Drizzle the chocolate sauce over the wedges and serve.
SERVES:  12 to 16

JoshApril 10, 2025

rated 5 of 5 stars

Make this cake a lot for the holidays. It's a crowed pleaser and comes out perfect every time
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sfinlay2522February 13, 2025

rated 5 of 5 stars

I substituted cottage cheese for the mascarpone, pureed until smooth, and I made a regular graham crackers crust. It turned out so good!
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robin.nickersonDecember 26, 2024

rated 5 of 5 stars

I love to cook, but I'm not much of a baker, since I do not have a strong reverence for following recipes. If I had started this recipe earlier on Christmas Eve, it would have been a breeze. (Blender doesn't cut it - use a mixer).

The result was definitely in my top 5 of favorite cheesecakes. The flavor was spot on (light in texture and perfection in taste), it was easy peazy to make, it came out beautiful with no cracking, and was a HUGE hit for our winter "birthday" cake on Christmas Day.

It was easy enough for me to bake it with a shallow pan of water on the shelf below it, and that worked just fine. I didn't have Nutella, so made a chocolate peanut butter drizzle for the topping and it was so yummy! Will definitely be a regular in my baking rotation.
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siaNovember 29, 2024

rated 5 of 5 stars

I’ve been using this recipe for years never fails !! Our guest love it and it makes an excellent dessert dish to bring to parties. Seriously ditch buying cheese cake and make this!! It’s mouthwatering . Use a whisk attachment for your mixer instead. No lumps or small balls inside
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jaciviero61April 1, 2024

rated 5 of 5 stars

Over the top delicious!

Easy to make. I used orange zest and 2 teaspoons of juice instead.

Don't understand why someone would think mascarpone cheese is oily. Used it several times in Giadas recipes and never had a problem.

Big hit at Easter!

Thanks Giada. Your recipes never disappoint!??
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Stephanie RobertsJuly 9, 2023

rated 5 of 5 stars

I’ve been making this cheesecake for a few years and it’s delicious. I’m not a baker but I’ve never had any issues making this recipe. This is not a NY cheesecake, it has a softer, creamier texture, less dense and tangy than NY cakes. Personally, I prefer it! However, if you’re expecting a NY style cheesecake, this is not it, and to be fair, it’s not trying to be. Thanks, Giada, for this lovely recipe!
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jenbeckman8May 20, 2023

rated 5 of 5 stars

This is the only recipe I use. The only change is I don’t use the almonds in the crust, I use almond extract and it’s amazing. It’s perfect EVERY TIME!
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JOANNE T.May 13, 2023

rated 4 of 5 stars

Anyone try baking this in the instant pot? Would

Love to know timings…
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Dwain J.October 10, 2022

rated 5 of 5 stars

I've made this many times. I substituted cashews for almonds last time and it turned out really good. This time I'm trying a strawberry topping. We'll see. It is absolutely the best cheesecake I have ever had!
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