
 

This is a luscious and large cheesecake, enough for 12-16 servings. From the Junior League of 
Denver’s Colorado Cache cookbook (copyright 1978 and still love it!) 

Print 

Lemon Cheesecake – Another Best, 
Really. 
Prep Time: 30 minutes 

Cook Time: 45 minutes 

Yield: 12-16 slices 

A large and luscious cheesecake with just the perfect touch of lemon. 

Ingredients 

For the Crust: 

 2 1/4 cups graham cracker crumbs (about 25 single crackers, crushed) 

 1/4 cup sugar 



 6 tablespoons melted butter 

For the Filling: 

 3 8·ounce packages cream cheese, softened 

 3 eggs 

 1 1/3 cups sugar 

 3 tablespoons lemon juice 

 2 teaspoons vanilla extract 

 1 teaspoon grated lemon rind 

For the Sour Cream Topping 

 1 pint sour cream 

 3 tablespoons sugar 

For the Glaze: 

 1/2 cup sugar 

 1 tablespoon plus 1 teaspoon cornstarch 

 1/2 cup water (I substituted 1/2 cup Limoncello for the water but it's optional. I also ended up adding just a touch of lemon paste color. ) 

 2 tablespoons lemon juice 

Preparation 

Prepare the Crust: 

1. Combine cracker crumbs, sugar and butter. Press into bottom and 1/2" up sides of an 11 to 12 inch springform pan. Bake at 350 degrees for 5 minutes. Cool before adding 

filling. 

Make the Cheesecake: 

2. Beat cream cheese with electric mixer at high speed until completely smooth. 

3. Add eggs, one at a time, beating until smooth after each addition. 

4. Continue to beat, gradually adding 1 1/3 cups sugar, then lemon juice and 2 teaspoons of vanilla. 

5. Stir in lemon rind. 

6. Pour into cooled crust and bake at 350 degrees for 35 minutes. 

7. Blend sour cream topping ingredients. 

8. Remove cake from oven. Gently spread sour cream over top of cake. Return to oven and bake about 12 minutes. 

9. Cool on rack for 30 minutes. Refrigerate until topping is cool but not completely chilled. 

10. Make glaze by combining sugar and cornstarch, blending in water and lemon juice until smooth. Bring to a boil, stirring constantly, until thickened. Cook 3 minutes. Chill 

until cool but not set. 



11. Spread top of cheesecake with lemon glaze. Chill several hours or overnight. Can also be frozen. 

Notes 

This recipe calls for a rather large springform pan; if your pan is smaller in diameter than your 
baking time will need to be adjusted accordingly. 

 

 
 

 


