
CRANBERRY-CITRUS CHEESECAKE WITH 
CINNAMON-NUTMEG GRAHAM CRUST 
serves 10 
While simple to put together, this cake does have three parts:  the graham 
cracker crumb crust, the filling, and the topping.  Read through entire recipe 
before beginning. Cake must be chilled at least one day before serving.  The 
warm cranberry topping is spread on a cold cake and the cake is 
refrigerated at least another two hours before serving. If necessary, you 
could make the topping ahead, refrigerate it, and warm it up just before 
topping the cake. Want to make ahead and freeze?  Untopped cheesecake 
can be made ahead, chilled, and frozen for up to one month.  Cheesecake is 
a dessert that freezes perfectly. Unthaw overnight in the fridge covered 
tightly, uncover, top with warm cranberry topping, and then chill again for 
two hours before slicing and serving. 
 
Preheat oven to 450 degrees Fahrenheit and place oven rack in 
center of oven. 
 
Graham Cracker Crust: 
▪ 1 1/2 cups graham cracker crumbs 
▪ 1/4 teaspoon ground cinnamon 
▪ 1/8 teaspoon ground nutmeg 
▪ 3 tablespoons granulated sugar 
▪ 4 tablespoons soft butter 
Mix together until very-well combined (food processor works 
well) and press into the bottom and up the sides of an ungreased 
9-inch springform pan.  Refrigerate while you make the filling. 
Cream Cheese Filling: 
I like a food processor best to make the filling, but an electric 
mixer will work just fine, too. So will strong arms. 
▪ 4 packages (8 ounces each) softened cream cheese at room 

temp 
▪ 1 tablespoon each: fresh lemon juice and fresh orange juice 
▪ 1 1/2 teaspoons vanilla extract 
▪ 1 1/2 cups granulated sugar 
▪ 2 tablespoons grated orange rind 
▪ 1 teaspoon grated lemon rind 
▪ 2 tablespoons flour 
▪ 1/4 teaspoon finely ground sea salt 
▪ 5 eggs at room temperature 
▪ 1/4 cup sour cream at room temperature 



 
1.Beat/process cream cheese until very smooth and beat in 
juices and extract. Scrape down the sides of the work bowl. In a 
small bowl or mixing cup, stir together the sugar with the orange 
and lemon rinds, flour, and salt. Slowly pour the sugar mixture 
into the cream cheese mixture with the food processor running or 
while beating.  Add eggs, beating at medium speed all the while, 
one at a time and beat/process until very light and fluffy.  Blend 
in sour cream. Scrape down sides of bowl.  Beat/process just a 
bit more at low speed to make sure the filling is very well mixed. 
2. Pour filling into the chilled crust, place pan on a rimmed 
baking sheet, and bake for 15 minutes. 
Reduce heat to 350 degrees Fahrenheit and bake until tester 
comes out nearly clean — another 45-55 minutes. 
3. Place on cooling rack and cool completely.  Cover tightly with 
foil and refrigerate at least 24 hours and up to 3 days.  Smooth 
warm cranberry-orange topping (recipe below) over the top and 
refrigerate another two hours. Release the side of the pan, slice, 
and serve. 
 
Cranberry-Orange Topping 
▪ 1 12-ounce package fresh cranberries 
▪ 2 whole oranges, cut into 2-inch pieces, unpeeled 
▪ 1 whole cinnamon stick 
▪ 1/2 cup water 
▪ 1/2 cup unsweetened cranberry juice (can sub red wine or 

water) 
▪ 3/4 cup sugar or more to taste 
Place all of the topping ingredients in a medium saucepan and 
bring to a boil over medium-high heat.  Reduce to simmer and, 
stirring often, cook until very thick, perhaps 20 minutes or more. 
Taste.  If too sour for you, add another 2 tablespoons sugar, 
return to heat for a few minutes, stirring, and taste 
again.  Remove from heat and remove  orange pieces and 
cinnamon stick before spreading warm on thoroughly-chilled 
cheesecake. (Cake must be chilled another two hours before 
serving.) 
 
COOK’S NOTES: 
To prevent cracks in your cheesecake, slide a knife around the 
edge of the cake after it’s out of the oven or place a pan of hot 



water in the bottom of the oven while baking.  As the topping for 
this cheesecake will cover the top of the cake, it’s not critical; it 
might be, though, for an untopped cake. 
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