
NEW YORK CHEESECAKE COOKIES
New York Cheesecake? Good. Cookies? Good. New York Cheesecake
cookies? Amazing.
They’re  in  my  top  ten  favorite  cookies  because  of  their
uniqueness  and  their  great  flavor.  It  is  a  fairly  simple
recipe, each cookie is like a little bite of cheesecake with
perfect amount of sweetness, but made without the hassle of a
springform pan or water bath in the oven. Well, I’m really out
of  words  to  describe  the  cookies  more,  so  I’ll  just  let
pictures do the talking.

Why we love cheesecake cookies

1. What’s not to love?

2. Like the Cronut, it’s two amazing baked goods rolled into
one.

3. Sure to impress your family, friends and colleagues.

PLEASE, USE THE RED NEXT PAGE LINK BELOW FOR THE
RECIPE AND INGREDIENTS.

Ingredients

1 1⁄4 cup graham crackers, finely crushed (1 sleeve)
1 cup flour
1 1⁄2 tsp baking powder…
1 stick (8 tablespoons) unsalted butter, softened
1⁄2 cup brown sugar, packed
1 egg, separated
3 oz cream cheese, softened
1⁄4 cup granulated sugar
2 tsp lemon zest
1⁄2 tsp vanilla extract

http://www.mamamiarecipes.com/new-york-cheesecake-cookies/


Directions

Preheat the oven to 350 degrees F.
In  a  large  bowl,  stir  together  the  graham  cracker
crumbs, flour and baking powder. In a medium bowl, beat
together  the  butter  with  the  brown  sugar  using  an
electric hand mixer. Add the egg white and beat until
well combined. Add to the graham cracker crumbs and
blend until just combined.
In a separate medium bowl, beat together the softened
cream cheese with the granulated sugar, egg yolk, lemon
zest and vanilla until well combined. Set aside.
Using a small ice cream scoop, scoop out the cookie
dough and place on a nonstick or parchment lined baking
sheet. (If you do not have an ice scoop, then measure
out  the  dough  into  scoops  of  about  2  tablespoons.)
Flatten slightly, pressing your thumb in the center of
the ball to create a small bowl shape. Repeat with the
remaining dough. Spoon the cream cheese into the indents
in the cookies.
Bake until the filling is barely set and the cookies are
lightly golden, 12 minutes. Allow to cool 5 minutes on
the  baking  sheets  before  removing  them  and  cooling
completely on a wire
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