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The Ultimate Guide to utterly satistying New York

cheesecake. And when you pair that

the Martha Stewart classic with the name Martha

Stewart, you know you’re in for

New YOI’k Cheesecake something special. The Martha
. Stewart New York Cheesecake
ReClpe Recipe has become a benchmark
for home bakers who want to
When it comes to iconic desserts, achieve that perfect balance of

few can rival the creamy, dense, and tangy cream cheese, rich crust, and
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silky texture. In this comprehensive
guide, we will walk you through
everything you need to know about
this beloved recipe—from its origins
and essential ingredients to step-by-
step instructions, troubleshooting
tips, and creative variations.
Whether you’re a seasoned baker or
trying your hand at cheesecake for
the first time, you’ll find all the
secrets to making a flawless dessert
that will impress family, friends, and
even the toughest critics.

What Makes Martha
Stewart’s New York

Cheesecake Stand Out?

Martha Stewart is a trusted name in
the culinary world, known for her
precise techniques and elegant
presentations. Her version of the
New York cheesecake follows the
classic tradition but includes a few
signature touches that elevate it
above the ordinary. The recipe uses
a combination of cream cheese, sour
cream, eggs, sugar, and vanilla,
baked in a buttery graham cracker
crust. The key difference? Stewart
emphasizes room-temperature
ingredients, a slow and steady water
bath, and a gentle cooling process
that prevents cracks. The result is a
cheesecake that’s dense yet silky,



Martha Stewart New York Cheesecake Recipe

with a clean, tangy finish that
perfectly complements the sweet
crust. Many bakers swear by this
recipe because it consistently
delivers that iconic New York deli-
style texture without being overly
complicated.

Key Ingredients for
the Martha Stewart

New York Cheesecake
Recipe

To replicate this classic dessert at
home, you need to understand the
role each ingredient plays. Using
high-quality components and

following Martha’s
recommendations will make a
noticeable difference in taste and
texture.

¢ Cream Cheese: The heart of
the cheesecake. Use a full-fat,
block-style cream cheese (like
Philadelphia) for the best
richness and structure. Let it
soften to room temperature to
ensure a smooth, lump-free
batter.

e Sour Cream: Adds tanginess
and a tender crumb. Full-fat
sour cream is preferred for a
creamier consistency.

e Granulated Sugar: Provides
sweetness and helps stabilize
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the batter. Don't reduce the
sugar too much, as it also
contributes to the cheesecake’s
texture.

Large Eggs: They bind the
filling and give it structure.
Use room-temperature eggs to
blend seamlessly into the
batter.

e Vanilla Extract: Pure vanilla

extract enhances the flavor
without overpowering the
cheese. Avoid imitation vanilla
for the best taste.

Graham Cracker Crust: A
classic base made from
crushed graham crackers,
melted butter, and a touch of
sugar. Some bakers add a

pinch of cinnamon, but Martha
keeps it simple.

e Lemon Zest (Optional):
Some versions of Martha’s
recipe include a small amount
of lemon zest for brightness,
though the classic New York
style typically relies on vanilla
alone.

The Perfect Graham
Cracker Crust

A great cheesecake starts with a
sturdy, buttery crust. For the
Martha Stewart New York
Cheesecake Recipe, the crust is
pressed firmly into the bottom of a
springform pan and pre-baked for a
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few minutes to set. This prevents it
from becoming soggy when the
filling is added. Pro tip: Use a
measuring cup or the bottom of a
glass to press the crumbs evenly.
For extra depth, you can substitute
the graham crackers with
shortbread cookies or digestive
biscuits, but the classic version is
hard to beat.

Step-by-Step Baking
Instructions

Follow these steps carefully to
achieve a crack-free, velvety
cheesecake every single time.

Step 1: Prepare the Crust

1.

2.

Preheat your oven to 375°F
(190°C).

In a medium bowl, combine 1
% cups finely ground graham
cracker crumbs with 5
tablespoons melted unsalted
butter and % cup granulated
sugar.

Stir until the mixture
resembles wet sand.

. Press the mixture evenly into

the bottom of a 9-inch
springform pan. Use a flat-
bottomed glass to compact it.
Bake for 10 minutes, then set
aside to cool. Reduce the oven
temperature to 325°F (160°C)
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for the filling.

Step 2: Make the
Cheesecake Filling

1. In a large mixing bowl (or a

stand mixer fitted with the
paddle attachment), beat 2
pounds (four 8-ounce
packages) of room-temperature
cream cheese on medium
speed until smooth and
creamy, about 2 minutes.

. Add 1 % cups granulated sugar
and mix until combined.
Scrape down the sides of the
bowl.

. Add 1 teaspoon pure vanilla
extract (and optional 1

teaspoon fresh lemon zest).
Beat gently.

4. Add 4 large room-temperature
eggs, one at a time, beating on
low speed after each addition
just until incorporated.
Overmixing at this stage
incorporates too much air,
leading to cracks.

5. Fold in % cup of sour cream
using a spatula until the
mixture is uniform and smooth.

Step 3: The Water Bath
Technique

Martha Stewart strongly
recommends a water bath (bain-
marie) for even, gentle baking. Wrap
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the outside of the springform pan
with a double layer of heavy-duty
aluminum foil, ensuring the foil
comes up the sides to prevent water
from seeping in. Place the pan in a
larger roasting pan. Pour the filling
into the crust, then carefully pour
hot water into the roasting pan until
it reaches halfway up the sides of
the springform pan. This creates a
steamy environment that cushions
the cheesecake from abrupt heat
changes.

Step 4: Bake and Cool

1. Bake at 325°F (160°C) for 45
to 55 minutes. The center
should still wobble slightly

when you jiggle the pan. A fully
baked cheesecake will be firm
around the edges and slightly
jiggly in the very center.

. Turn off the oven, crack the

door open, and let the
cheesecake cool inside for 1
hour. This gradual cooling
helps prevent cracking.

. Remove the cheesecake from

the water bath and foil. Run a
thin knife around the edge of
the pan to loosen the cake,
then refrigerate for at least 4
hours, preferably overnight.
This allows the flavors to meld
and the texture to set
perfectly.
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the cheesecake cool gradually
inside the turned-off oven.

e Dense or gummy texture:
This can happen if the cream

Even experienced bakers can face cheese is too cold or if you add

challenges when making eggs too quickly. Ensure all

cheesecake. Here are the most ingredients are at room

frequent issues with the Martha temperature and beat only

Stewart New York Cheesecake until smooth.

Recipe and how to solve them. * Soggy crust: Pre-baking the

crust and pressing it firmly can
e Cracks on the surface: prevent sogginess. Also, avoid

Cracks often occur due to overfilling the pan and allow
overmixing the batter (too the cheesecake to chill
much air), overbaking, or completely before slicing.
sudden temperature changes. e Water leak into the pan:
Use low speed, avoid opening Double-wrap the springform
the oven during baking, and pan in heavy-duty foil, and

always use a water bath. Let consider using a slow cooker
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liner bag as an extra barrier.
Roasting pans should be large
enough to avoid water
splashing.

Variations on the
Martha Stewart New
York Cheesecake

Once you master the classic recipe,
you can experiment with different
flavor profiles and toppings. The
base is incredibly versatile.

Fruit Toppings

Fresh strawberries, blueberries,

raspberries, or cherries make a
wonderful topping. Simmer the fruit
with a little sugar and lemon juice
until it thickens into a sauce, then
cool and spoon over the cheesecake
before serving. A classic strawberry
coulis is a favorite.

Chocolate Swirl

Melt 4 ounces of semisweet
chocolate and swirl it gently into the
batter before baking. For a marble
effect, pour the plain batter, add
spoonfuls of melted chocolate, and
use a knife to create swirls.
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Citrus Infusion

Add the zest of one lemon and one
orange to the filling, and fold in a
tablespoon of fresh lemon juice. This
brightens the flavor and gives a
refreshing twist.

No-Bake Version

While the Martha Stewart New
York Cheesecake Recipe is
traditionally baked, you can adapt it
for a no-bake version by omitting the
eggs and using gelatin or additional
cream cheese and whipped cream.
However, the texture will be lighter
and less dense—still delicious, but
different from the classic.

Tips for Serving and
Storing

To serve the perfect slice, use a
sharp, thin-bladed knife dipped in
hot water and wiped clean between
cuts. This yields clean, professional
slices. Serve at cool room
temperature for the best flavor and
texture. Store leftover cheesecake
covered in the refrigerator for up to
5 days. You can also freeze it for up
to 3 months: wrap it tightly in
plastic wrap and then aluminum foil,
and thaw overnight in the fridge
before serving.
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Why This Recipe Is a
Must-Try for Home
Bakers

There’s a reason the Martha
Stewart New York Cheesecake
Recipe is widely shared and
beloved. It delivers consistent
results with clear instructions, uses
readily available ingredients, and
emphasizes techniques that bakers
of all skill levels can master. The
water bath, room temperature
ingredients, and slow cooling are
keys to success. Once you taste the
creamy, tangy filling against the
buttery crust, you’ll understand why

this recipe has become a go-to for
celebrations, holidays, and everyday
indulgence. It’s a dessert that feels
both nostalgic and elegant—a true
crowd-pleaser.

Frequently Asked Questions

Can I use low-fat cream cheese?
Low-fat cream cheese can be used,
but the texture will be softer and
less rich. The cheesecake may also
require a longer bake time.

Why did my cheesecake sink in
the middle?

A sunken center often indicates that
the cheesecake was underbaked.
The center should still wobble
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slightly when done, but if it is too
liquid, it will collapse as it cools.

Do I have to use a water bath?
While it’s not strictly required, a
water bath is highly recommended
for the most even baking and to
minimize cracks. Without it, the
edges may bake faster than the
center, leading to an uneven
texture.

Conclusion

Mastering the Martha Stewart
New York Cheesecake Recipe is a

satisfying journey that rewards you
with a decadent, silky dessert that
rivals any bakery creation. By
focusing on quality ingredients,
proper technique, and a little
patience, you can produce a
cheesecake that is creamy, crack-
free, and bursting with classic
flavor. Whether you serve it plain,
topped with berries, or drizzled with
chocolate, this recipe will become a
staple in your baking repertoire. So
gather your cream cheese, preheat
the oven, and get ready to create
something truly memorable. Your
friends and family will thank
you—and so will your taste buds.



