
SOUR CREAM CHEESECAKE
Sour Cream Cheesecake is a simple homemade cheesecake recipe. It has three layers and they are all

baked. Perfect for a sweet weekend treat.

MAKES 1 NON-STICK REMOVABLE LOOSE BOTTOM CAKE
PAN 20 CM OR 8-INCHES (10 SLICES)

PREPARATION: 10 MINUTES
BAKE: 55 MINUTES

TOTAL TIME: 65 MINUTES

FIRST LAYER: GRAHAM CRACKER CHEESECAKE CRUST
In a bowl,  mix graham cracker crumbs, melted butter,  and
sugar.  Transfer  the mixture to  a  non-stick removable  loose
bottom cake pan 20 cm or  8-inches.  Press  it  firmly  in  the
bottom of the pan. Place in the preheated oven. Bake for 10
minutes at 180 °C / 350°F. Remove from the oven and set aside
to cool.

SECOND LAYER: CREAM CHEESE
In a food processor mix together cream cheese, ricotta cheese,
eggs, sugar, and vanilla sugar. Mix until the mixture becomes
creamy and smooth. Pour the cream cheese mixture over the
baked and cooled graham cracker cheesecake crust. Place the
cheesecake with the two layers back in the oven. Place the pan
on the middle rack and bake for 45 - 55 minutes at 150 °C /
300 °F or until the edges are solid and the center is still a bit
jiggly and soft.

TIP
If you don't have a food processor, you can use a blender or
hand-held electric mixer as well.
THIRD LAYER: SOUR CREAM
Make the sour cream topping for cheesecake. In a bowl beat
together sour cream, sugar and vanilla sugar. Beat until the
mixture becomes creamy.

BAKE AND SERVE
Take the baked cheesecake from the oven and let it cool for
about 10 minutes. Then spread the sour cream topping evenly
over the baked cake.  Place back in the oven and bake for

LAYER ONE: CRACKERS
120 g graham cracker crumbs (4.2
oz)

80 g melted butter (2.8 oz) (Zelene
Doline)

1 tbsp sugar

LAYER 2: CREAM CHEESE
250 g cream cheese (8.8 oz)

250 g ricotta cheese (8.8 oz)

3 eggs

1 tbsp vanilla sugar

170 g sugar (6 oz)

LAYER 3: SOUR CREAM
350 g Sour Cream (12.3 oz) (Zelene
Doline)

1 tsp vanilla sugar

2 tbsp sugar

TOOLS AND EQUIPEMENT
non-stick removable loose
bottom cake pan 20 cm or 8-
inches
bowl
spatula

Sponsored



another 10 minutes at 150 °C / 300 °F. Remove the baked
Cheesecake with sour cream topping from the oven. Bring the
cheesecake  to  room temperature,  then  place  in  the  fridge.
Leave the cheesecake to set in the fridge for at least 4 - 6
hours, or even better, overnight. Place the cake onto a serving
plate, slice and serve.

food processor
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