
KÄSEKUCHEN
(GERMAN CHEESECAKE)

INGREDIENTS
for the crust: (for less crust simply make half the recipe)
4 tbsp cold butter
3 cups blanched almond flour
1 tbsp coconut flour
1/2 tsp sea salt
1 tbsp freshly grated lemon peel
seeds of 1 vanilla bean
1 egg yolk (save egg white for filling, see below)
6 tbsp iced water

for the filling:
4 egg whites
3 egg yolks
1/2 cup honey
15 oz SCD legal dry curd cottage cheese (DCCC, or farmer’s cheese - I used Friendship Farmer Cheese)
2 tbsp coconut flour
1 tsp lemon juice
1 tsp vegetable oil (such as sunflower or avocado oil)
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INSTRUCTIONS
for the crust:
Add the butter to the bowl of a stand mixer. Using a flat beater, beat the butter until soft. Add the almond
flour, coconut flour, salt, lemon peel, vanilla seeds, and egg. Beat until crumbly, making sure to integrate
the butter every once in a while by stopping and scraping down the sides with a spatula. Add ice water
and knead the dough with your hands to combine. Divide the dough into two discs. Refrigerate for one
hour.
Preheat the oven to 340°F / 180°C.
Line a 9” pie dish or springform pan with parchment paper and grease the sides with butter. Evenly
distribute half of the dough on the bottom of the cake pan. Roll the other half of the dough into a string
and place it along the sides of the cake pan, pushing it up the sides of the pan.

for the filling:
Heat the honey until it turns liquid but do not boil.
Add the egg yolks, farmer’s cheese, lemon juice, and vegetable oil to a large mixing bowl and stir until
combined. Slowly add the honey while stirring continuously.
In a separate bowl, beat the egg whites until stiff peaks form.
Carefully fold the egg whites into the batter until smooth.
Pour the filling into the cake pan.
Bake at 340°F / 180°C for 45 minutes until the filling is golden brown.

Guten Appetit!
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