¥ RECIPE
Apple Cinnamon Cheesecake

Author: Lindsay Prep Time: 25 minutes
Cook Time: 1 hour 40 minutes Total Time: 2 hours 5 minutes
Yield: 14-16 Slices Category: Dessert Method: Oven

Cuisine: American

Description
This Apple Cinnamon Cheesecake has pieces of apple and pockets of cinnamon filling layered
into it. The incredible combination of smooth cheesecake, cinnamon, and lightly crunchy apples

is something you won't want to miss!
Ingredients

CRUST

11/2 cups (201g) vanilla wafer crumbs
1/4 cup (569) packed light brown sugar
1 tsp ground cinnamon

5 tbsp (70g) butter

CHEESECAKE FILLING

24 ounces cream cheese, softened
1 cup (207g) sugar

3 tbsp (2449) all-purpose flour

4 large eggs

1 cup (230g) sour cream

2 tsp vanilla extract

1 tsp ground cinnamon

APPLE CHEESECAKE FILLING

2 large apples, peeled and chopped

1/4 cup (569g) packed light brown sugar
1 tsp ground cinnamon

pinch ground nutmeg



CINNAMON CHEESECAKE FILLING

5 tbsp (70g) packed light brown sugar
1 tbsp ground cinnamon

3 tbsp (2449) all-purpose flour

3 tbsp (429) unsalted butter, melted

APPLE GARNISH, ON TOP OF CHEESECAKE

1 large apple, peeled and chopped

2 tbsp (289g) packed light brown sugar
1/2 tsp ground cinnamon

pinch ground nutmeg

sprinkle of lemon juice

1 tbsp (14g) unsalted butter

Instructions

CRUST

1. Heat oven to 325°F (163°C).

2. In a small bowl, combine crust ingredients and mix well.

3. Press mixture into the bottom and up the sides of a 9-inch springform pan.
4. Bake crust for 10 minutes then remove and set aside.

5. Cover the outsides of the pan with aluminum foil and set aside.
CHEESECAKE AND CINNAMON FILLING

1. Reduce oven to 300°F (148°C).

2. In a large bowl, mix the cream cheese, sugar and flour until combined (Use low speed to keep
less air from getting into the batter, which can cause cracks). Scrape down the sides of the bowl.
3. Add eggs one at a time, beating slowly and scraping the sides of the bowl after each addition.
4. Add the sour cream, vanilla extract and cinnamon. Beat on low speed until well combined. Set
aside.

5. In another medium sized bowl, toss together apples, brown sugar, cinnamon and nutmeg until
apples are coated. Set aside.

6. In another medium bowl, whisk together brown sugar, cinnamon and flour. Stir in melted
butter until combined.

7. Add about 1/3 of the apples to the bottom of the crust.

8. Break apart cinnamon mixture and sprinkle pieces over the apples, about 1/3 of the cinnamon

mixture.



9. Spread about 1/2 of the cheesecake filling over the cinnamon mixture.

10. Add another 1/3 of the apples and cinnamon mixture to the top of the cheesecake filling.

11. Spread remaining cheesecake filling over cinnamon and apples.

11. Sprinkle remaining apples and cinnamon mixture over top of cheesecake.

11. Place springform pan (covered with aluminum foil) inside another pan. Fill outside pan with
enough warm water to go about halfway up the sides of the springform pan. The water should
not go above the top edge of the aluminum foil on the springform pan.

8. Bake for 1 hour and 30 minutes.

9. Turn off heat and leave cheesecake in oven with door closed for 30 minutes.

10. Crack oven door and leave the cheesecake in the oven for about 20 minutes.

11. Remove cheesecake from oven and chill until completely cool and firm.

12. To make the apple garnish for the top of the cheesecake, add chopped apples, brown sugar,
cinnamon, nutmeg, lemon juice and butter to a pan. Stir together until apples are well coated.
13. Cook apples on medium heat until at desired tenderness, about 10 minutes.

14. Remove cheesecake from springform pan and place on serving plate. Add apples to the top
of the cheesecake and drizzle remaining sauce from pan over cheesecake.

15. Refrigerate until ready to serve.

Nutrition

Serving Size: 1 Slice Calories: 327 Sugar: 29.8g Sodium: 262.5mg Fat:16.4 g
Carbohydrates: 39.2 g Protein: 6.9 g Cholesterol: 87.3 mg

Find it online: https://www.lifeloveandsugar.com/apple-cinnamon-cheesecake/



