
blood orange & white chocolate cheesecake

ingredients

makes a 20 cm (8 inch) cake
for the crust
150 g shortbread biscuits (or 
digestive biscuits, or another 
plain cookie)
35 g raw cane sugar
60 g unsalted butter, melted

for the blood orange cheese-
cake
450 g cream cheese, room tem-
perature
105 g granulated sugar
zest of 2 small blood oranges
1/4 tsp salt
70 g sour cream, room tempe-
rature
75 ml fresh blood orange juice
3 large eggs, room temperature

for the blood orange white 
chocolate ganache
125 g white chocolate, chopped
150 ml fresh blood orange juice

how to
 
for the crust
1. Preheat oven to 160°C. Grease a 20 cm (8 inch) springform pan and 
line the bottom with a piece of parchment paper.

2. In a food processor, grind biscuits into a fine crumble. Mix in the raw 
cane sugar, then pour in melted butter and combine. Press the cookie 
crumbles into the bottom of the springform pan and use the back of a 
spoon or the bottom of a glass to even out the surface.

3. Bake for 10 minutes. Let cool on a wire rack.

for the blood orange cheesecake
1. Preheat oven 160°C. Place a rack in the center of the oven, and one 
more on the bottom. Wrap the springform pan with the cooled crust in 
two layers of aluminum foil (shiny side out) and set aside.

2. In the bowl of a stand mixer fitted with the paddle attachment, mix 
cream cheese on medium speed until completely smooth, 4-5 minutes. 
Scrape the sides and bottom of the bowl a few times to make sure 
everything is smooth.

3. Meanwhile, use your fingers to rub the blood orange zest into the su-
gar, until orange and fragrant. Add sugar to the cream cheese and beat 
for an extra few minutes until evenly incorporated and smooth.

4. Turn the mixer to a medium-low speed and add salt, sour cream and 
blood orange juice. Mix until fully incorporated and smooth.

5. With the mixer running on medium-low, add eggs one at a time, wai-
ting until one is incorporated before adding the next. Don’t overbeat!

6. Pour cheesecake batter over the cooled crust and tap the cheesecake 
on the counter a few times to remove any air bubbles. Place a baking 
tray with warm water on the lower rack of the oven and position the 
cheesecake on the center rack.

7. Bake for 45-60 minutes, until the edges are puffed, set and slightly 
brown, but the center is still quite jiggly. Turn the oven off and put the 
oven door on a crack. Leave the cheesecake to cool in the warm, hu-
mid oven for about 30 minutes, then set it on a wire rack. Remove the 
aluminum foil, run a thin knife along the edges to loosen the cake and 
allow to cool to room temperature. Move to the refrigerator and let 
cool for another 3 or 4 hours (6 hours or overnight if you’re not adding 
the ganache).
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adapted from the vanilla bean blog



for the blood orange white chocolate ganache
1. Place chopped chocolate in a small, heat-resistant bowl. In a small 
saucepan over medium-low heat, cook blood orange juice until reduced 
to about 1/3 (50 ml). Pour reduced juice over chocolate and let sit for 
a minute, then use a spatula to stir until smooth. Start by stirring in 
tight circles in the center and moved out once you see chocolate and 
juice combine.

2. Remove cheesecake from the refrigerator and pour ganache over the 
top. Let cool in the refrigerator for an additional 3 to 4 hours, prefera-
bly overnight.

3. When ready to serve the cake, run a thin, clean knife along the edges 
to loosen the cheesecake, then remove outer rim of the springform 
pan. To slice the cake, run your knife under some hot water first and 
dry before cutting. Rinse and dry your knife between each cut.

lesfillesdemadeleine.com | baking stories | © 2017 elise noyez all rights reserved

blood orange & white chocolate cheesecake
(continued)


