carrot cake cheesecake
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Simply sublime!  The best of two favorites – creamy cheesecake and luscious carrot cake, drizzled with a cream cheese glaze.  Looks complicated, but so easy to make!
INGREDIENTS: 
Cheesecake Filling:
2 (8 oz.) pkgs cream cheese (room temperature)
2/3 cup granulated sugar

½ teaspoon all-purpose flour

1 teaspoon cornstarch
2 large eggs (room temperature)
2 teaspoons vanilla extract

1/2 cup sour cream (room temperature)

Carrot Cake:
1-1/4 cups all-purpose flour

1/2 tsp baking soda

1/2 tsp baking powder

1/4 tsp salt

1 tsp ground cinnamon

1/8 tsp ground nutmeg

1/2 cup canola oil

1/4 cup unsweetened applesauce

2/3 cup granulated sugar

1/3 cup dark brown sugar (packed)
2 large eggs (room temperature)
2 teaspoons vanilla extract

1-1/3 cups finely grated carrots (about 3 large carrots)
Glaze Topping:
2 ounces cream cheese (softened)
1 Tablespoon butter (softened)
1-1/4 cups powdered sugar

1/4 cup sour cream 
1 teaspoon vanilla extract

Garnish:  chopped pecans, sprinkles or fresh edible flowers
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Line the bottom of a 9-inch springform pan with parchment paper, butter sides of pan or spray with non-stick cooking spray; set aside.

2. PREPARE CHEESECAKE FILLING:  In a mixing bowl, blend together cream cheese and granulated sugar, flour and cornstarch with an electric hand mixer on low speed until well blended.  Blend in the eggs one at a time, mixing just until combined.  Blend in sour cream and vanilla.  Tape bottom of bowl forcefully against countertop about 30 times to release air bubbles; set aside.

3. PREPARE CARROT CAKE:  In a medium bowl, whisk together the flour, baking soda, baking powder, salt, cinnamon and nutmeg.  In the bowl of an electric stand mixer, add canola oil, applesauce, granulated sugar, dark brown sugar, eggs and vanilla; blend on low speed for 2 minutes.  Add half of dry ingredients and blend just until mixed; add remaining dry ingredients and again blend just until mixed.  Add grated carrots and blend just until mixed.  Tap bowl forcefully against counter, about 5 times, to release large air pockets.

4. ASSEMBLE:  Pour ABOUT 1-1/2 cups Carrot Cake batter into prepared pan and spread evenly.  Using a large spoon, dollop about 1/3 of the Cheesecake Filling over Carrot Cake layer (don’t spread or swirl).  As evenly as you can, spoon remaining Carrot Cake batter over Cheesecake Filling.  Using a large spoon, drizzle remaining Cheesecake Filling over Carrot Cake layer, working gently to cover all of the Carrot Cake layer. 
5. Bake in pre-heated oven for 40 minutes; cover with tented non-stick foil and bake for an additional 15 to 20 minutes, or until center portion jiggles slightly.  

6. Turn oven off, remove foil and prop oven door open; let sit in place for 15 minutes.  Remove from oven and cool on wire rack for 1 hour.  Cover with foil and chill in refrigerator overnight.

7. PREPARE GLAZE:  In a mixing bowl, whip together the cream cheese and butter until light and fluffy.  Add powdered sugar, sour cream and vanilla and blend until smooth and fluffy, about 4-5 minutes.  Spread evenly over top of cheesecake and sprinkle edges with chopped pecans.  Place in freezer and chill for 30 minutes.  

8. Remove from freezer. Garnish with sprinkles or edible flowers.  Cut into slices and serve.  Store in refrigerator in an airtight container.  
YIELD:  12-16 servings
Originally posted April 2013; text and photos updated April 2017.
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