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Martha Stewart
Cheese Cake

Recipe

The Irresistible Allure of
Martha Stewart’s
Cheesecake

When it comes to classic American desserts, few
creations rival the creamy, velvety perfection of
a  well-made  cheesecake.  And  if  there’s  one
name that has become synonymous with home
baking excellence and meticulous attention to
detail,  it’s  Martha  Stewart.  Her  cheesecake
recipe is  not  just  a  set  of  instructions;  it’s  a
culinary benchmark. Whether you’re a seasoned
baker or a novice stepping into the kitchen for
the  first  time,  the  Martha  Stewart  cheesecake
recipe offers a foolproof path to a dessert that is
both  elegant  and  deeply  comforting.  What
makes  her  version  stand  out  is  the  perfect
balance of richness without being overly dense,
a silky texture that melts on the tongue, and a
lightly tangy flavor that keeps you coming back



for one more slice. In this comprehensive guide,
we’ll  explore  every  nuance  of  this  beloved
recipe,  from  the  essential  ingredients  to  the
baking techniques that guarantee a crack-free,
restaurant-quality cheesecake at home.

The Legacy of Martha
Stewart’s Cheesecake

Martha  Stewart  has  built  an  empire  on  the
principle that beautiful, delicious food should be
accessible to everyone. Her cheesecake recipe,
often  featured  in  her  magazines,  television
shows,  and  cookbooks,  reflects  decades  of
testing  and  refinement.  Unlike  many  modern
shortcuts  that  rely  on  pre-made  fillings  or
unconventional  thickeners,  Stewart’s  approach
stays  true  to  the  New  York-style  tradition:  a
dense but  creamy filling  with  a  buttery  graham
cracker crust. The recipe has become a go‑to for
holidays,  birthdays,  and  special  occasions
because  it  yields  consistent  results.  The
emphasis  on  room‑temperature  ingredients,  a
gentle water bath, and a slow cooling process
are hallmarks of her method. Understanding the
philosophy  behind  these  steps  is  the  first  step
toward  master ing  the  Martha  Stewart
cheesecake  recipe  yourself.
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Key Ingredients for the
Perfect Cheesecake

Before  you  preheat  the  oven,  it’s  crucial  to
assemble high‑quality  ingredients.  The Martha
Stewart cheesecake recipe relies on a handful of
staples,  and  each  one  plays  a  specific  role  in
achieving  that  signature  texture  and  flavor.

Cream Cheese

The star of the show is, of course, cream cheese.
Stewart typically calls for full‑fat blocks of cream
cheese,  such  as  Philadelphia  brand.  Using
low‑fat or spreadable cream cheese will alter the
final  texture,  making  it  less  dense  and  more
prone to cracking. Make sure the cream cheese
is softened to room temperature before mixing.
This  ensures  a  smooth,  lump‑free  batter  that
bakes  evenly.  Most  versions  of  the  Martha
Stewart  cheesecake  recipe  use  four  8‑ounce
packages  (32  ounces  total),  which  creates  a
generous 9‑inch cake.

Sour Cream

One of the secrets to Stewart’s cheesecake is
the addition of sour cream. It adds a subtle tang
and  contributes  to  the  silky  mouthfeel.  Sour
cream  also  helps  tenderize  the  batter,



preventing the cheesecake from becoming too
heavy.  You’ll  typically  find  one  cup  of  sour
cream  in  the  ingredient  list.

Eggs and Sugar

Eggs  provide  structure  and  richness.  Stewart
advises using large eggs at room temperature,
adding them one at a time and mixing gently
after  each addition to avoid incorporating too
much air. Over‑beating at this stage can cause
the  cheesecake  to  puff  up  and  then  crack  as  it
cools.  Granulated  sugar  is  the  sweetener  of
choice; the recipe often calls for 1½ cups, which
balances the tanginess of the cream cheese and
sour cream perfectly.

The Crust

A classic graham cracker crust is the foundation.
You’ll  need about 1½ cups of graham cracker
crumbs, 3 tablespoons of granulated sugar, and
5 tablespoons of melted unsalted butter. Some
bakers prefer to add a pinch of salt to enhance
the  flavor.  Stewart’s  method  involves  pressing
the  mixture  firmly  into  the  bottom  of  a
springform pan and pre‑baking it for about 10
minutes.  This  step  prevents  the  crust  from
becoming soggy once the filling is added.
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Step‑by‑Step Martha
Stewart Cheesecake
Recipe

Now that you have your ingredients ready, let’s
walk through the entire process.  Follow these
steps carefully, and you’ll  be rewarded with a
stunning dessert that looks as good as it tastes.

Preparing the Crust

Preheat the oven to 350°F (175°C).1.
In a medium bowl, combine 1½ cups2.
graham cracker crumbs, 3 tablespoons
sugar, and 5 tablespoons melted butter.
Mix until the crumbs are evenly
moistened.
Press the mixture firmly into the bottom of3.
a 9‑inch springform pan. Use the bottom
of a measuring cup to create an even
layer.
Bake for 10 minutes, then set aside to cool4.
while you prepare the filling. Reduce the
oven temperature to 325°F (160°C).

Making the Filling

In a large mixing bowl, beat 4 packages1.
(32 oz) of softened cream cheese with an
electric mixer on medium speed until



smooth and creamy, about 2 minutes.
Add 1½ cups granulated sugar and beat2.
until combined, scraping down the sides of
the bowl as needed.
Add 1 cup sour cream and 1 teaspoon3.
vanilla extract; mix on low speed until just
incorporated.
Add 5 large eggs, one at a time, beating4.
on low speed after each addition only until
the yolk disappears. Avoid over‑mixing.
Pour the filling over the cooled crust.5.
Gently tap the pan on the counter to
release any air bubbles.

The Water Bath Method

This is perhaps the most critical technique in the
Martha Stewart cheesecake recipe. A water bath
(bain‑marie)  provides  gentle,  even  heat  and
adds moisture to the oven, reducing the risk of
cracks.  To  prepare,  wrap  the  outside  of  the
springform pan with two layers of  heavy‑duty
aluminum foil, making sure the foil extends up
the  sides  to  prevent  water  from  seeping  in.
Place the wrapped pan in a larger roasting pan.
Pour  hot  water  into  the  roasting  pan  until  it
reaches  about  halfway  up  the  sides  of  the
springform  pan.  Carefully  transfer  the  entire
assembly to the oven.
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Baking and Cooling

Bake at 325°F for 50 to 60 minutes. The1.
edges should be set, but the center will
still jiggle slightly when you gently shake
the pan. Do not insert a
toothpick—cheesecake should not be
baked until completely firm in the center.
Turn off the oven and leave the2.
cheesecake inside with the door slightly
ajar for one hour. This gradual cooling
helps prevent cracks.
Remove the cheesecake from the water3.
bath and discard the foil. Run a thin knife
around the edges of the pan to loosen the
crust (this helps prevent cracking as the
cake shrinks).
Cool completely on a wire rack, then4.
refrigerate for at least 4 hours, preferably
overnight. Chilling firms up the texture
and deepens the flavor.

Tips and Tricks for a
Flawless Cheesecake

Even with a trusted recipe like Martha Stewart’s,
small  details  can  make  a  big  difference.  Here
are  expert  insights  to  help  you  achieve
perfection  every  time:



Room temperature is non‑negotiable:
Cold cream cheese and eggs create lumps
and cause the batter to curdle. Allow all
dairy ingredients to sit out for at least 30
minutes before mixing.
Don’t over‑beat the eggs: Use the
lowest speed and stop as soon as each
egg is incorporated. Over‑beating
incorporates too much air, which leads to
surface cracks.
Use a springform pan: A 9‑inch
springform pan with removable sides is
essential for clean removal. Avoid using a
regular cake pan.
Wrap the pan tightly: Even a tiny leak
can ruin the crust. Use wide heavy‑duty
aluminum foil and crimp it securely around
the top edge of the pan.
Let it age: Cheesecake tastes better
after a day or two in the refrigerator. The
flavors meld and the texture becomes
extra creamy.
Slice with a hot knife: Dip a sharp knife
in hot water, wipe it dry, then cut. Repeat
between slices for clean, professional cuts.

Variations on Martha
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Stewart’s Classic Recipe

Once you’ve mastered the basic Martha Stewart
cheesecake  recipe,  you  can  experiment  with
different  flavors  and  toppings.  Here  are  a  few
popular  adaptations:

Chocolate Swirl Cheesecake: Melt 4
ounces of semisweet chocolate and cool
slightly. After pouring the batter into the
pan, drop spoonfuls of chocolate over the
surface and swirl with a knife.
Lemon Cheesecake: Add 2 tablespoons
of fresh lemon zest and 2 tablespoons of
lemon juice to the batter along with the
vanilla. You can also place thin lemon
slices on top before baking.
Berry Topping: After the cheesecake has
chilled, top with a homemade berry sauce
made by simmering 2 cups mixed berries
with ¼ cup sugar and 1 tablespoon lemon
juice until thickened.
Pumpkin Cheesecake: Reduce cream
cheese to 24 ounces, add 1 cup pumpkin
purée, and replace the sour cream with ½
cup heavy cream. Add 1 teaspoon
pumpkin pie spice.



Frequently Asked
Questions

Why did my cheesecake crack?
Cracks usually occur due to over‑baking, rapid
temperature changes, or over‑beating the eggs.
Using a water bath and cooling the cheesecake
gradually in the oven greatly reduces this risk.

Can I freeze Martha Stewart’s cheesecake?
Absolutely. Once the cheesecake is fully chilled,
wrap  it  tightly  in  plastic  wrap  and  then  foil.
Freeze  for  up  to  3  months.  Thaw  in  the
refrigerator overnight before serving.

Can I use a different crust?
Yes. While graham cracker is classic,  you can
substitute  crushed  vanilla  wafers,  shortbread
cookies, or even a chocolate cookie crust. Adjust
the sugar accordingly to taste.

How do I  know when the cheesecake is
done?
The  edges  should  be  firm  and  slightly  puffed,
while the center 2–3 inches should still wobble
when you gently shake the pan.  The residual
heat will continue to cook the center as it cools.
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Conclusion

Mastering the Martha Stewart cheesecake recipe
is a rewarding experience that brings a touch of
culinary  elegance  to  your  home  kitchen.  By
paying  attention  to  ingredient  temperatures,
mixing techniques, and the gentle magic of a
water  bath,  you can create  a  dessert  that  is
creamy, decadent, and beautifully presentable.
Whether you serve it plain, with fresh fruit, or a
drizzle  of  chocolate,  this  cheesecake  will
undoubtedly become a cherished recipe in your
collection. So gather your ingredients, take your
time, and enjoy the process of  baking a true
classic. Your family and friends will thank you.


