STRAWBERRY NO-BAKE CHEESECAKE
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This is the perfect springtime cheesecake – light, creamy and just bursting with fresh strawberries in every silky-smooth bite.  Not only pretty and pink, but so incredibly easy to make.  It’s no wonder this is a family favorite for birthday celebrations.  If you like strawberries, you are going to LOVE this lightly sweet and perfectly pink Fresh Strawberry No-Bake Cheesecake!
INGREDIENTS:

Cookie Crust:
18 crushed Golden Oreo cookies
4 tablespoons unsalted butter (melted)
Strawberry Cheesecake:
1 and 1/4 cups (300ml) heavy cream or heavy whipping cream (CHILLED!)
Three 8-ounce blocks full-fat cream cheese (softened to room temperature)
1/2 cup (100g) granulated sugar

1 pkg (3 oz) strawberry jello powder
1/4 cup (60g) sour cream (room temperature)
2 teaspoons fresh lemon juice
1 teaspoon pure vanilla extract

3 cups chopped fresh strawberries
HOW I MAKE THIS:
1. Place cream cheese and sour cream on counter and allow to come to room temperature before starting!

2. Preheat oven to 325 degrees.  Cut a circle of parchment paper to fit the bottom of a 9-inch or 10-inch springform pan.  Spray the bottom and sides of the pan with non-stick spray.

3. Prepare Crust:  Pulse cookies in a food processor blender until you have crumbs.  Add cookie crumbs and melted butter in a bowl and mix with a fork until evenly moistened.  Pour into prepared pan and press firmly and evenly into bottom of pan. I recommend using the bottom of a measuring cup to pack it into the bottom – the tighter it’s packed, the less likely it will fall apart when cutting the cheesecake Bake in preheated oven 8 minutes, then remove and cool on a wire rack.

4. Make the Cheesecake Filling: Using a hand mixer or a stand mixer fitted with a whisk attachment, whip the cold heavy cream into stiff peaks on medium-high speed, about 4-5 minutes. Set aside.

5. Using a hand mixer or a stand mixer fitted with a whisk or paddle attachment, beat the cream cheese, granulated sugar and strawberry jello powder together on medium speed until perfectly smooth and creamy. Scrape down the sides and up the bottom of the bowl with a silicone spatula as needed. Add the sour cream, lemon juice, and vanilla extract. Beat for 2-3 minutes on medium-high speed until smooth and combined. Make sure there are no large lumps of cream cheese. If there are lumps, just keep beating until smooth.

6. Using your mixer on low speed or a silicone spatula, fold the whipped cream into the cheesecake filling until combined. Combine slowly as you don’t want to deflate all the air in the whipped cream.

7. Spread cheesecake filling into cooled crust. Use an offset spatula to smooth down the top.

8. Cover tightly with plastic wrap or aluminum foil and refrigerate for at least 6-8 hours and up to 2 days. For best results, overnight (at least 12 hours) is best. The longer this is refrigerated, the nicer the no-bake cheesecake will set up.

9. Use a knife to loosen the chilled cheesecake from the rim of the springform pan, then remove the rim. 
10. Garnish with fresh ripe strawberries (whole, sliced or cut in half).

11. Using a clean sharp knife, cut into slices for serving. For neat slices, wipe the knife clean between each slice.

12. Cover and store leftover cheesecake in the refrigerator for up to 5 days.

YIELD:  10-12 servings
NOTES:  
· Room Temperature Ingredients: Bring the cream cheese and sour cream to room temperature before beginning. Room temperature ingredients guarantee a smooth cheesecake filling. Beating cold ingredients together will result in a chunky cheesecake filling. (The heavy cream, however, MUST be cold in order to whip into stiff peaks.)
· Lemon Juice: Lemon juice brightens up the fresh strawberry flavor. This cheesecake does not taste like lemon. 
· Yes, you can substitute Cool Whip for the fresh heavy cream – but make sure to reduce the granulated sugar to ¼ cup as well.
· Make Ahead Instructions: This cheesecake can be made 1-2 days in advance. It can be refrigerated in step 5 for up to 2 days before serving. 
· Can I substitute Graham Crackers or other kinds of sandwich cookies?  If you prefer a graham cracker crust, you can substitute 1-1/2 cups (150g) of graham cracker crumbs (about 9-10 full sheet graham crackers) and add 1/3 cup packed light brown sugar.  
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