g BAILEY'S CAFE MOCHA CHEESECAKE

Ingredients
For the crust

2 cups / 180 g graham cracker crumbs
1 stick / 4 oz butter, melted

2 tbsp. / 24 g sugar

1 tsp. vanilla extract

1 tsp lemon juice

Y2 tsp lime or lemon zest

For the cheesecake
» 3 sticks of cream cheese, 8 oz each (total of 24 0z) room temperature
1 cup /210 g sugar
* 4large eggs
* 1 cup + 2 tbsp heavy cream, separated
* 1 tbsp. lemon juice
* 1 tbsp. vanilla extract (or the innards of a vanilla bean)
* 1 tsp cocoa powder
* 4 tbsp of strong coffee (or use 2 tbsp espresso, let your taste buds be your guide)\
* 3 tbsp Bailey’s Irish créme liquor
* 100 grams semi-sweet chocolate chips or chunks

Preparation
1. Preheat oven to 350°F.

2. Line the bottom of your spring form pan with aluminum foil inside and out. | find that this
keeps the water from the water bath out. But if you really want to make sure you don’t get
soggy crust, get the aluminum foil pan from the supermarket.

3. Start boiling a large pot of water on the stove. You can do this later if you have a hot water
pot that boils in a few minutes.

4. Blend the crust ingredients in a small bowl. Set 1 cup aside and pour the rest into your
lined spring form pan. Spread and press firmly on the bottom of the pan with a rubber
spatula, it makes the process much easier. After packing the bottom crust, pour the last cup
of mixture around the sides of the pan. Just sprinkle it evenly to the sides and press with the
spatula against the corner and up the side of the pan. The height of the side crust you are
going for is 1 %2 inch from the bottom of the pan. Cover with plastic wrap and place in the
fridge before you proceed.

5. Using a stand mixer or a hand mixer, mix cream cheese and sugar in a large bow! until
smooth. Add the eggs one at a time, making sure you wipe the sides and fully incorporate
each before adding the next one. Blend in heavy cream, vanilla, lemon juice, and 1



tablespoon Bailey’s Irish creme until the mixture is smooth and creamy.

6. Get 2 medium bowls and pour 2 cups of the cheesecake mixture into each, so you will
end up with 3 bowls of mixtures for the 3 flavors: coffee (2 cups), chocolate (2 cups), and
Bailey’s (the rest).

- Bailey’s batter: In your original large bowl, mix 2 tablespoons of Bailey’s into the
mixture.

- Coffee batter: Dissolve cocoa in the coffee or espresso and pour into one of the
bowls with 2 cups of cheesecake batter. Mix with a wooden spoon or use your hand mixer. If
you are using 4 tablespoons of coffee, mix an extra large egg into this liquid, as you will
notice that it will become very liquid.

- Chocolate batter: Put chocolate chips or chunks and 2 tablespoons heavy cream in a
small microwave safe bowl and microwave for 20-second increments, stirring in between
zaps until you have a melted and shiny chocolate. Cool a bit and get your hand mixer ready.
Drop by the spoonfuls into the other bowl with 2 cups of cheesecake batter, and mix
immediately or the chocolate might harden.

7. Pour batter the chocolate batter first into the cooled pan with crust, then the Bailey’s
batter, and the coffee batter last. The order of the batter is from thickest to thinnest
consistency of the liquid, but you can certainly interchange the sequence and experiment on
your own. Tap the pan before adding each additional ‘layer’ to prevent air bubbles in your
cake. | just poured it into the middle of the pan. You can swirl and shake as you wish to
create different patterns.

8. Place pan in the center a bigger pan. To create a bath, pour boiling water into the larger
pan until the water depth is halfway up the side of the cheesecake pan.

9. Bake the cheesecake in the bath in the center of the pre-heated oven for 45 to 55
minutes. Wait until the outer portion of the cake is a bit firm but there is still a lot of jiggle in
the center. You can just shake the bigger pan a little bit to test. Once you get this
consistency, turn off the heat but keep the cake in the oven with the door closed. This slow
cooling down process prevents cracks on the surface of your cheesecake and creates an
evenly smooth consistency.

10. Carefully remove the bath and cake pan from the oven, take the cheesecake pan out and
remove the outer foil cover and pat the outside dry. Leave on your counter to cool
completely before covering with foil and chilling in the fridge, overnight if possible.

11. Remove the foil and transfer to your serving plate. If you lined the inner part of the pan
with aluminum foil, the best way to separate the cake from it is to carefully slide a thin rubber
pancake flipper between the crust and the foil and use the flipper to lift up the cake. The
crust should be hard enough to keep from breaking.

Have fun baking! This recipe brought to you by Gourmeted.com. If you have questions, please
contact us at gourmeted@gmail.com. Photos of the cheesecake are available online.




