
Orange  Vanilla  Dream
Cheesecake
A creamy cheesecake with orange and vanilla swirls, full of
flavor!

Yield: 

16 servings

Ingredients: 

Crust Ingredients:

1 1/4 cups graham cracker crumbs
3 tablespoons sugar
4 tablespoons butter

Filling Ingredients:

3 packages (24 ounces) cream cheese, softened
1 1/4 cups sugar
2 tablespoons corn starch
4 eggs
8 ounces sour cream
1 tablespoon vanilla
2 egg yolks
1 tablespoon orange extract
1 tablespoon orange zest
3 drops red food coloring
12 drops yellow food coloring

Instructions: 

1. To prepare crust, combine graham cracker crumbs and sugar
in a bowl. Melt butter and stir thoroughly into crumb mixture.

2. Lightly grease a 9-inch springform pan with butter. Press
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crumbs into bottom of the springform pan, working them up the
sides if desired (the bottom of a 1-cup measuring cup works
well for this).

3.  Bake  crust  at  325  degrees  for  8-10  minutes.  Cool
completely.*

4. Begin making the cheesecake filling by placing softened
cream cheese into a large bowl. Mix sugar and corn starch in a
bowl and then add to cream cheese; stir until smooth. (You can
also use an electric mixer on the lowest speed, but doing so
will add extra air into the cheesecake and increase the chance
of cracking during baking.)

5. Crack 4 eggs into a bowl; add eggs one at a time to the
filling mixture and stir, scaping down the sides after adding
each egg.

6. Mix in sour cream.

7. Place two cups of cream cheese mixture into a second bowl.

8. In the original bowl, stir in vanilla and set aside.**

9. In the second bowl, add 2 egg yolks, orange extract, orange
zest, and the food colorings, and stir.

10. Using a 1-cup measure, pour mixtures into the center of
the springform pan by alternating white and orange filling.
(To create a “perfect” swirl, pour batter directly into the
middle of the pan. Each additional pouring will form a new
circle inside the last.)

11. If desired: When finished pouring fillings into the pan,
very slightly swirl the top of the cake with a knife to
achieve a gentle marbling effect.

12. Place into preheated oven (325 degrees) and bake for 80-90
minutes or until almost set. Sides should be set with a slight
rippling effect at the center of the cake (the cake will



completely set as it cools and is refrigerated).

13. Remove from oven and place on a cooling rack. After about
30-60 minutes you can remove the outside of the springform;
you may need to run a knife around the edge of the cheese cake
to loosen the sides before removing the springform.

14.  After  cooled,  place  uncovered  cheesecake  in  the
refrigerator for 6 hours or overnight before serving. Slice
into 12-16 slices.

This recipe is from Tammy’s Recipes.
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