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For the Crust

• 6 TB unsalted butter, softened and cut into chunks

• 1/4 cup (1 ounce) confectioners' sugar 

• 1/8 tsp vanilla extract 

• 3/4 cup (3 3/4 ounces) all-purpose flour 

• pinch of salt 

The Filling

• 1 1/2 pounds cream cheese, softened 

• 3/4 cup granulated sugar 

• 1 tablespoon all-purpose flour 

• 1/8 tsp salt 

• 1/2 cup sour cream 

• 1 teaspoon vanilla extract 

• 1 large egg yolk 

• 2 large eggs 

• melted butter for greasing the pan 

1. For the crust: Beat the butter and confectioners' sugar together on medium speed until light 
and fluffy, about 3 minutes, scraping down the sides of the bowl with a rubber spatula as 
needed. Add the vanilla and mix until combined, about 30 seconds. Add the flour and the salt 
and beat on low speed until just combined, about 30 seconds.

2. Empty the mixture into an 8-inch springform pan (I used an 8 1/2" pan with no problems) 
and press it evenly into the bottom of the pan. Refrigerate until firm, about 30 minutes.

3. Meanwhile, adjust an oven rack to the lower-middle position and heat the oven to 350°F. 
Prick the chilled crust several times with a fork and bake until golden, about 20 minutes. 
Transfer to a wire rack and cool completely. Adjust the oven rack to the middle position, 
maintaining the oven temperature at 350°F.

4. For the filling: Beat the cream cheese on medium-low speed to break it up and soften it, 
about 1 minute. .Add half the sugar and beat on medium-low speed until combined, about 1 
minute. Scrape the bowl. Beat in the remaining sugar, flour, and salt until combined, another 
minute. Scrape the bowl. Add the sour cream and vanilla and beat for a minute. Add the yolk 
and beat for another minute. Add the eggs, 1 at a time, and beat for a minute after each 
addition, scraping down the bowl as necessary.

5. Brush the sides of the cooled springform pan with melted butter. Set the pan on a rimmed 
baking sheet to catch any spills. Pour the filling onto the cooled crust and bake until the 
cheesecake is firm around the edges and barely jiggles in the center, around 50-60 minutes. 
Transfer to a wire rack and cool for 3 hours, then wrap tightly with plastic and refrigerate for at 
least 3 hours and up to 4 days.

6. Unmold the cheesecake about 30 minutes before you want to serve it. Enjoy with a dollop 
of whipped cream and/or some fresh strawberries.


