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SANDY IBRAHIM & MAGGIE SKLAR’S SAVORY SUNDRIED TOMATO GOAT CHEESECAKE WITH BASIL AND PARMESAN CRUST

PREPARED BY MICHELLE POTEAUX 
For The Crust

Ingredients:

1 cup of fresh bread crumbs

2 T butter

½ cup of grated parmesan

¼ cup fresh basil leaves

dash of salt and pepper

olive oil spray

Method:

1. Preheat the over to 350F

2. In a food processor, blitz together all of the ingredients except for the spray, the order doesn’t matter. Pulse until all ingredients are incorporated and the breadcrumbs look like wet sand.

3. Use the olive oil spray to grease an 8-inch spring form pan.

4. Pour crust mixture into the pan and push down with the bottom of a glass to make a uniform crust along the bottom and edges.

5. Bake for 10 minutes and let cool on a baking rack. Keep the oven on for the cheesecake to bake at the same temp in about 5 minutes.

Cheesecake Filling

Ingredients:

11 ounces of fresh soft goat cheese

8 ounces of organic cream cheese

3 large organic eggs

½ cup of organic heavy cream

¼ cup of fresh basil

¼ cup of fresh parsley

¼ cup of sundried tomatoes packed in olive oil

dash of salt and pepper

Method:

1. Put a large pot of water on the heat to boil.

2. Cover the outside of the baking pan with three layers of foil. This will prevent any of the water from the ban marie spoiling your cake.

3. Blitz in a food processor all of the ingredients until they make a creamy almost lightly golden smooth batter.

4. Fill the cooled crust with the batter.

5. Create a ban marie by making a bath for the foil wrapped cake pan. IN a large roasting pan, pour the hot water until it is about an inch and half deep. Carefully place the foil wrapped pan with the cheesecake filling into the roasting pan. You want the water to come up about half way up the outside of the cake pan.

6. Carefully place in the oven and bake at 350 for 50 minutes to an hour.

7. Every oven is different so check. You want the outside of the cake to be set and pull away from the sides of the cake pan. The top will have a few slight kisses of brown, and the middle of the cake should still jiggle a bit. If you use a cooking thermometer the middle of the cake should register at about 150 F.

8. Let the cake cool slowly within the ban marie. This will prevent cracking.

9. When cool, cover with plastic cling wrap and set in the fridge for up to two days.

10. Cool on a wire rack so that bottom of the skins can crisp as well.

Tomato Water & Pulp

Ingredients:

8 to 10 skinless tomatoes

½ teaspoon of salt

Method:

1. Core the tomatoes and remove the stem.

2. Cut into quarters.

3. Puree in a food processor.

4. Lay a colander in a large bowl and lined with a few layers of clean cheesecloth

5. Carefully pour the tomato puree into the cheesecloth bowl and sprinkle with half a teaspoon of salt.

6. Cover with plastic cling wrap and let sit over night.

7. In the bottom of the bowl will be the tomato water and in the cheesecloth will be the pulp.

Tomato Water & Juice Gelee

Ingredients:

1 cup of tomato water

1 cup of tomato juice

2 packages of unflavored gelatin

Method:

1, In a small sauce pan heat the tomato juice until it is almost boiling..

2. Add the gelatin to the cold tomato water and stir.

3. When the tomato water thick and the gelatin soft add to the hot tomato juice off the heat.

4. Pour into a container and place covered in the fridge for a few hours to set.

Tomato Coulis

Ingredients:

Tomato pulp from tomato puree after strained overnight

Dash of white pepper to taste.

Method:

1. Using a wooden spoon and fine mesh colander, push the pulp through into a bowl.

2. In the end you should have a thick but smooth pinkish sauce of tomato and in the colander the seeds. It takes a while, keep pushing in through.

3. Taste and add white pepper if needed.
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