
 
 

 
 

HAZELNUT CHEESECAKE 
 
CRUST: 
1 1/2 cup vanilla wafer type cookies, ground 
3/4 cup toasted, skinless hazelnuts - finely ground 
3 tablespoons sugar 
4 tablespoons melted butter 
 
Combine all of the above ingredients.  Press into the sides and bottom of a 9 inch springform pan.  Chill for 
one hour. 
 
Preheat the oven to 375 degrees. 
Baked the chilled crust for 15 minutes.  Cool completely. 
 
FILLING: 
2 1/2 pound Philadelphia Cream Cheese - do not use cream cheese that has been  
    previously frozen 
1 pint of sour cream 
4 extra-large eggs, lightly beaten 
1 1/2 cup sugar 
2 tablespoons cornstarch 
1 1/2 tablespoons vanilla extract 
2 tablespoons fresh lemon juice 
 
Preheat the oven to 325 degrees. 
Beat the cream cheese until fluffy, add the sour cream and continue to beat until well combined.  Mix the 
sugar and the cornstarch with a fork.. Gradually add the sugar mixture to the beatened cheese.  Add the 
eggs a little at a time until the mixture is well blended.  Add the vanilla and the lemon juice.  Turn the 
mixture into the cooled crust.  Wrap the bottom of the springform pan with foil.  Place the pan in a water 
bath and bake for 1 1/4 hour.  Remove from oven. 
 
TOPPING: 
1/2 pint sour cream 
1/4 cup superfine sugar                                                                                                                                                                   
1 teaspoon vanilla extract 
1/2 cup coarsely chopped toasted hazelnuts 
 
Combine the sour cream, sugar and vanilla.  Carefully spread on the top of the baked cheese cake. Sprinkle 
the hazelnuts uniformly over the top of the sour cream mixture.  Return to the oven and bake for 10 
minutes.  Remove the cheese cake from the oven and take out of the water bath.  All to cool 
COMPLETELY in the pan before covering and refrigerating.  This cake should be prepared at least 24 
hours prior to serving in order for it to  settle properly. 
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