Ducca’s Ricotta Cheesecake with Brown Sugar Crisp Topping

Makes one 9-inch cheesecake | Serves 12

Pastry chef Sarah Dowling, from the San Francisco restaurant Ducca, contributed the recipe for this featherlight cheesecake. It has no bottom
crust. Instead, Dowling tops the finished cheesecake with a crunchy cookie-crumb topping. You can substitute crumbled store-bought cookies,
such as gingersnaps, for the crumb topping below. Note that the cheesecake bakes in a water bath, so be sure you have a baking dish large
enough to hold the cake pan and deep enough to allow water to come halfway up the sides of the cake pan.

The cheesecake
Unsalted butter for greasing
cake pan

1 _pound whole-milk ricotta,
preferably Polly-O, at room
temperature

1 pound Philadelphia cream
cheese, at room temperature
3 cup sugar
1 cup sour cream Or creme
fraiche
2 tablespoons strained fresh
lemon juice
1 teaspoon vanilla extract
3 teaspoon kosher sait

4 large eggs, at room tempera-
ture

The topping
4 tablespoons unsalted butter,
at room temperature, in
small pleces
¥ cup all-purpose flour

% cup packed light-brown
sugar
Y teaspoon kosher salt

Instructions: Preheat oven to
325°, Butter the bottom and sides
of a 8- by 3-inch round cake pan. If
the ricotta has any standing liquid,
pour it off, but you do not need to
drain the ricotta. Fill a tea kettle
with water, bring to a boil, and keep
it hot while you prepare the batter.
In an electric mixer, beat the
ricotta, cream cheese and sugar
until smooth and light, scraping
down the sides of the mixer once
or twice. Add the sour cream or
creme fraiche, lemon juice, vanilla
and salt and blend well. Add the
aggs one at a time; incorporate
them well but do not over mix.
Pour the batter into the pre-
pared pan. Tap the bottom of the

pan against the counter to release
any air bubbles, Set the pan in a
larger pan or baking dish and add
hot water to come halfway up the
sides of the cake pan. Bake until
the center is set (you can tell by
jiggling the pan gently), about 22
hours. Remove from the oven but
let the cheesecake cool in the
water bath.

For the topping: Preheat oven to
325° Combine the softened but-
ter, flour, brown sugar and salt in a
food processor or electric mixer
with the paddle attachment and
blend until the mixture clumps
together like a crumbly dough.
Chill for at least 1 hour. Crumble
onto a baking sheet and bake the
topping until golden brown, about
25 minutes. Cool completely. The
topping will harden as it cools. Put,

the topping in a plastic bag and
pound with a rolling pin to crumble
it fine. :

To remove the cheesecake from
the pan, chill in the freezer for
about 2 hours. Remove from the
freezer and put the bottom of a
9-inch springform pan, or a card-
board round cut to fit, on top of the
cheesecake, Dip the bottom of the
pan briefly in hot water, then invert
the cheesecake onto the spring-
form or cardboard round. You may
need to shake the pan gently to
get the cheesecake to release.

Sprinkle the topping over the
surface. Cut into thin wedges to
serve.

Per serving: 390 calories, 10 g
protein, 26 g carbohydrate, 28 g
fat (17 g saturated), 150 mg cho-
lesterol, 366 mg sodium, O fiber.



