


Basque burnt cheesecakes are generally not literally burnt, but are deeply golden, with a 
dramatic look that has likely helped propel their popularity on social media lately. The creamy, 
custardy crustless cheesecakes originated at a restaurant called La Viña in San Sebastián, Spain 
—the capital of the Basque region—created by Santiago Rivera, whose parents opened the 
restaurant in 1959, and who now owns it himself.

Rivera’s cheesecakes are unique not only because they don’t have a crust, like American-style 
cheesecakes, but because they’re baked at a higher temperature, creating a deep mahogany 
exterior. Traditional cheesecakes are baked at a lower temperature, often in a hot water bath 
to allow for a more gentle, even heat. Basque-style cheesecakes are typically baked at 400- 
450˚F, which (paired with a slightly higher cream content) makes them brown on the outside 
before they bake all the way through, resulting in a deeper, toastier flavour and creamy, 
custardy middles.

This is a sort of amalgamation of a bunch of recipes out there, all of which are very similar, 
varying only slightly in their quantities of cream cheese-sugar-eggs-cream-flour. Being a 
Spanish dessert, it’s often served with a glass of sherry alongside. 

2 lb cream cheese (four 8 oz/250 g packages)
1 1/2 cups sugar
5 large eggs
1 tsp vanilla
1/4 cup all-purpose flour
1/2 tsp fine salt
2 cups whipping cream

Preheat the oven to 400˚F and line a 10-inch springform pan with two sheets of parchment, 
overlapping the second at an angle so that you get 8 points instead of 4, letting the edges come 
up a couple inches above the edge of the pan. 

In a large bowl (or a stand mixer fitted with a paddle attachment) beat the cream cheese and 
sugar for a few minutes, scraping down the side of the bowl, until smooth and free of lumps. 
Beat in the eggs one at a time. Whisk the flour and salt into the whipping cream and pour the 
mixture in with the beaters on low, then add the vanilla. 

Pour the batter into the prepared pan, place on a baking sheet (if you like) to catch any drips, 
and bake for 45-55 minutes, until the top is deep golden and the cake is very jiggly—it should 
be uniformly jiggly, and sunken in the middle. 

Remove from the oven and cool completely in the pan. Refrigerate it if you like, but serve the 
slices at room temperature for best flavour and texture. Serves 16.

Basque-style Burnt Cheesecake





I looooove these simple no-bake cheesecakes in jars - although they're very summery 
(no need to turn on the oven, plus perfect for picnics) they're also perfect to tuck into 
someone's lunch on a special day. Top them with anything you like - chocolate or 
caramel sauce, seasonal fruit (even apples or pears sautéed in butter and brown sugar
is delish) or some fruit preserves or compote you already have. The recipe below will 
walk you through making a cherry or berry topping - easy with fresh or frozen fruit. 

Crust:
3 graham crackers or Digestive biscuits

Filling:
1 8 oz (250 g) pkg. cream cheese, at room temperature
1/4 cup sugar
1/2 cup heavy (whipping) cream or coconut milk
1/4 tsp vanilla

Topping:
2 cups fresh or frozen cherries, berries or other juicy fruit
1/4 cup sugar (or to taste)
1/4 cup water
1 tsp cornstarch (if you need it)

Bash the cookies in a ziplock bag and divide the coarse crumbs between the bottoms of 
6 small (125 mL) ring-top jars.

In a medium bowl, beat the cream cheese, sugar, cream and vanilla until smooth. 
Divide between the jars, spooning it over the crumbs.

To make the topping, bring your cherries or berries, sugar and water to a simmer in a 
medium saucepan. Cook for 10-15 minutes, until the cherries are soft, squishing some 
of them against the side of the pan with your spoon. If you'd like it a bit thicker, stir the 
cornstarch into 1 tsp cold water and add it to the mix; bring to a simmer and cook for a 
minute or two, until thickened. Remove from the heat and set aside to cool, then 
refrigerate until chilled.

Spoon the cherries or berries over the cheesecakes either before you screw on the lids 
(if you're taking them somewhere) or when you're ready to serve them. 

Makes 6 cheesecake jars.

No-bake Cheesecakes in Jars


