Amoumt Measurs Inovedient - Freparation Method

158 oup all-purposs flour
Chessecaks orust doush

packanss Soor ovean chesse - room Deme
LR ZLEET
AR FOLT DTEEN - 7o Demp
1448 teaspoons  pure vanills exbract
0 laras SonoE - voom Temp

umsEalted butter - soffensd

bioilime water

Fraheat overn to 358, On e lohtly floured surface, roll out cheessecake orust doush sliohtly
thickar tharn 58 inch. Flace the bhaze of 2 18 inch sprinaform pan on top 32 8 ogide, then
ot out the doushs Slide douoh o ondo base,

Frbach sides o parg wrap exterior of pan drcluding basel in s doubles lauer of foil, Fresze
coveahy i pan for 15 minutes,

Trarsfer pan to 8 baking sheet, Bake dooob ontil ooldern, sbout 18 minotes, Transfer pan o

Fut crean chesse in the bowl of an electeio micer fitted with the paddle. Mix on medium spee
kil Fluffu, about 3 minubes,

Shiv booether suoer arnd Yloor in o3 lavos bowl. Mith mixer on low spesd, sdd suser misburs
o boopl im s oslow, stesdy strsams mix until smooth. Bdd sour orvsam and warills, mis until
smoothn Hodd ooz, orne st s time, mixing until gust combined. ddo not owvermix

Buther sides of cake pamne Pour orsan ochesss Filling over oruast, Seb pan insidse s laros,
shallow roasting pan. Transfer o overn. Carefully ladle boililo water into roasting pan to
raach halfway up sides of pan.

@ 45 minutes: reduce oven temperature o 325 Continue o bake until cake
Bagh =hill sliohily wobbly in cernder, sbout 238 mirnutes move. Turn owven of Ty leave caks in

crvir with door sliahily aizse, L hour.

Transfer cake pan o rack: let cake cool completeluy. Hefvigeratrs, unooversd, & hours or
crvarnioht. Bun krdfe svound sdos of cake before unmoloding.



Hmount Measurs Imoredient - Freparation Method

tablespoons  urnsalibed buther - voom temp

Ly

R

B TLHRAET
laras @y wolk

TEsEROOn puve vanilla estract

L all-pureose Flour
Frirsh =alt

Fut butter and suoar in the bowl of an elecivic mi=er fithed with the paddle atbachmenis
coesam of meciom spesd until pale and Floffy, 3-9 mirnobes. Mix in oo wolk ardd warndlla. Bodd
Flour ared =alty mix Just until & doush forms.

Shape docah into s disk, and wrap in plastic wraps refrigerats 2t lesst 530 minutes or up To
1 odaug.

Vielods YL 48 orust®



