STRAWBERRY PRETZEL CHEESECAKE
This Strawberry Pretzel Cheesecake recipe is great for kids and adults. This triple-layered cheesecake is
light, delicious, and super easy to make.
SERVES
PREPARATION:
BAKE:
TOTAL TIME:
PRETZEL CRUST
100 g (2 cups) pretzels
50 g (1/4 cup) sugar
60 g (1/2 stick) melted unsalted
butter
CREAM CHEESE FILLING
450 g (1 pound) cream cheese
225 g (1/2 pound) mascarpone
1 tsp lemon zest, freshly grated
1 tsp lemon juice
1 tsp vanilla paste
150 g (3/4 cup) sugar
3 eggs
STRAWBERRY TOPPING

8
15
70
85

SLICES
MINUTES
MINUTES
MINUTES

PRETZEL CRUST
Preheat the oven to 200 °C / 390 °F. In a blender or stand
mixer, crush the pretzels into fine crumbs. Transfer to a large
bowl, and add sugar and melted butter. Stir to combine.
Transfer to an 8-inch springform pan. Press evenly into the
bottom of the pan, then transfer to the preheated oven to bake.
Bake for 8 - 10 minutes at 200 °C / 390 °F or until golden
brown and baked. Set aside to cool to room temperature.
TIP
If you aren't using a springform pan, make sure to line the pan
with baking paper to prevent the crust from sticking to the
pan.
CREAM CHEESE FILLING
Add mascarpone and cream cheese to a large bowl. Mix well
using an electric mixer until creamy and combined. Add the
lemon zest, lemon juice, vanilla paste, and sugar, and
incorporate, then add the eggs and mix again until combined.
Don't overwork the mixture. It should be creamy and combined
but not fluffy.

450 g (1 pound) strawberries
80 g (1/3 cup) sugar
2 tbsp lemon juice
3 tbsp water
1/2 tsp lemon zest, freshly grated
1/2 tsp vanilla paste
1 tbsp cornstarch

TIP
Feel free to use a stand mixer fitted with a whisk for this step.
BAKE
Pour the cream cheese filling into the prebaked pretzel crust.
Transfer the pan to a baking sheet and place it in the
preheated oven on the middle rack. Bake for 60 - 70 minutes at
150 °C / 300 °F or at 135 °C (fan) / 275 °F (fan). The
cheesecake is baked when the edges are set, but the center
moves slightly when the pan is gently shaken. Take from the

TOOLS AND EQUIPEMENT
stand mixer or blender
bowl
electric mixer
8-inch (20 cm) springform pan
baking sheet
saucepan

oven and bring to room temperature, then transfer to the
fridge to cool for at least 3 - 4 hours, or overnight.
STRAWBERRY JAM TOPPING
Cut half of the strawberries into small pieces. Add them to a
saucepan along with the sugar, lemon juice, water, lemon zest,
vanilla paste, and cornstarch. Place over medium heat and
bring to a bowl, then simmer for 8 - 10 minutes or until the
strawberries are soft and the sauce thickens. Cut the rest of
the strawberries in half and add them to the saucepan. Cook
for a minute, then remove from the heat and bring to room
temperature. Transfer to a fridge for 1 - 2 hours or overnight.
SERVE
Take the cheesecake from the fridge 10 minutes before
serving. Cut into eight equal parts and serve with strawberry
jam topping.
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