TIPS ON BAKING CHEESECAKE

All ingredients need to be at room temperature before mixing.

Allow 10 to 15 minutes for oven to preheat.

Place baking sheet under the spring form pan in case any oil escapes the pan.

If the cheesecake begins to brown too much before the time is up, lightly lay a piece of foil on top of the pan.

When baking time is up, there should be at least a 2 inch middle of the cheesecake that is still very soft. (It will finish firming up as it sits in oven after baking.)

Leave the cheesecake in the oven for at least 1 or 2 hours after oven has been turned off, to prevent cracking in the top.  Crack oven door open with pot holder.  Cool thoroughly on rack on the counter before refrigerating.  Run a thin blade knife around the outside of the cheesecake before chilling.

After chilling in refrigerator, remove ring.  Or, if planning to freeze the cheesecake:  Cool then remove outer ring, wrap in plastic wrap then foil (leave on the pan base.  After it is frozen, the base can be removed by running sharp knife under the crust.

To serve an unfrozen cheesecake, leave the cheesecake on the base of the spring form pan and place on a serving plate.  Most cheesecakes serve approximately 15 or more.  

