grocery list

ShopRite imported biscotti
ShopRite granulated sugar
Simply Organic Cinnamon
butter or margarine

cream cheese

ShopRite eggs

lemons

oranges

CREAMY CITRUS CHEESECAKE
WITH APRICOT-LEMON SAUCE

Simply Organic Vanilla
Extract

La Baleine Sea Salt

ShopRite apricot preserves

Lyle’s Golden Syrup

fresh mint sprigs




prep time: 25 minutes*

cook time: 1 hour, 20 minutes ShapRtes

*8 hours chill time extra CU Iki na rx

makes 12 servings

CREAMY CITRUS CHEESECAKE
WITH APRICOT-LEMON SAUCE ~ NOTES

3/4 cup crushed ShopRite imported biscotti

2 tbsp. ShopRite granulated sugar
1tbsp. Simply Organic Cinnamon

1tbsp. butter or margarine, melted
4 (8-oz.) pkg. cream cheese, softened

1273 cups ShopRite granulated sugar
5 ShopRite eggs

1tsp. grated lemon peel

1tsp. grated orange peel
Va cup lemon juice
12 tsp. Simply Organic Vanilla Extract

g tsp. La Baleine Sea Salt

1(12-oz.) jar ShopRite apricot preserves
2 tbsp. fresh lemon juice

2 tsp. Lyle’s Golden Syrup
1tsp. lemon zest

lemon and orange twists, mint sprigs as
garnish

1. Preheat oven to 300°F. Combine crushed
biscotti, 2 tablespoons sugar, plus cinnamon

and butter; stir well. Lightly grease the bottom

and sides of a 10-inch spring-form pan. Add
crumb mixture, tilting pan and pressing into
sides and bottom to coat; chill while preparing

filling.
2. Ina large mixing bowl beat cream cheese with

an electric mixer at medium speed until creamy;
gradually add 1273 cups sugar, beating well. Add

eggs, one at a time, beating after each addition.
On low speed, beat in lemon peel, orange peel,
Vacup lemon juice, vanilla and salt. Pour

mixture into spring-form pan.

3. Bake Thour, 20 minutes (center may be soft, but
will set when chilled). Cool on a wire rack;
cover and chill at least 8 hours.

4. Meanwhile, for apricot—lemon sauce, in a small
saucepan combine preserves, 2 tablespoons

lemon juice, plus golden syrup and zest; heat
until bubbly. Serve cheesecake with sauce and

garnish with lemon and orange twists and mint
Sprigs.

Per Serving: 446 calories, 40g carbohydrate, 9g protein,

30g fat, 18g saturated fat, 1g fiber, 164mg cholesterol,
316mg sodium

a good idea
The center of the cheesecake should be

slightly moist when ready to be removed
from the oven. The cheesecake will

continue to bake while it stands.

recipe note
This cheesecake has a burst of citrus

flavor from the fresh citrus peel and
juices.




