
Classic New York-Style Cheesecake 
(Mary Ann Ronay – 12/15/2025) 

Active time – 35 min. 
Total time – 11 hrs., 25 min. 
(Includes chilling) 
Serves 12. 
 
Bringing the cream cheese, eggs and sour cream to room temperature before 
blending results in a silky-smooth batter without any lumps. 
 
15 Graham Crackers (each 3 X 5 inches) broken into pieces 
6    Tablespoons unsalted, melted butter, plus more softened, for pan 
1/3 Cup packed dark-brown sugar 
1 Teaspoon packed finely grated lemon zest, plus 1 Tablespoon fresh juice 
1 ¼ Teaspoons Coarse Salt 
2 ½ pounds cream cheese (five 8-ounce bars), room temperature 
1 1/3 cups granulated sugar 
5 large eggs, room temperature 
1 cup sour cream, room temperature 
1 teaspoon pure vanilla extract 

 

 
When assembling spring-form pan, invert bottom so raised lip faces down; 
this enables you to slide cake onto a serving plate and makes slicing easier.  
To unmold cake, release and lift sides of pan to remove, the run an offset 
spatula between bottom of pan and crust. 
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