
Raspberry Cheesecake

 
The cheesecake is a traditional Anglo-Saxon 

cake, made with fresh cheese. 
Our cold cheesecake is a very simple cake, 

easy and fast recipe, ready in just 20 
minutes. 

It is ideal to prepare when it is very hot. 
 

 

 

 
 
 



Ingredients for the base: 
● 250g of biscuits (biscotti) 

● 125g of butter (burro) 

For the filling: 
● 750g of fresh cheese (formaggio fresco) 

● 170ml of fresh cream (panna fresca) 

● 80g of granulated sugar (zucchero semolato) 

● 1/2 vanilla bean (bacca di vaniglia) 

● 8g of food gelatina (gelatina alimentare in fogli) 

Cake decoration: 
● 250g of raspberries (lamponi) 

● A few drops of lemon juice (succo di limone) 

● Half a glass of water (acqua) 

Method: 
1. Start the preparation of the cold cheesecake from the base: chop 

the biscuits finely with the mixer, put them in a bowl and mix with 
the melted butter. Alternatively you can pulverize them with a meat 
grinder after closing them in a food bag. Arrange the mixture to 
cover the bottom of a hinged mold of 22 cm in diameter, leveling 
well with the back of a spoon. Refrigerate until the cake is ready.   

 
2. Soak the jelly in cold water for the time indicated on the package, 

about 10 minutes. In a bowl whip the fresh cheese with sugar, 150 
g of cream and vanilla seeds extracted from the berry, until you get 
a homogeneous mixture. Place the remaining cream in a saucepan 
and let it heat. Add the jelly well squeezed and stir until it is 
dissolved. 

 
3. Let cool and add the mixture to the mixture of fresh cheese, mixing 

well. Pour everything on the base of biscuits, level and put in the 
refrigerator for at least 4 hours. After this time heat the raspberry 
jam in a saucepan with water and lemon juice. Let it cool and 
distribute it on the surface of the cake. Put again in the refrigerator 
for 1 hour, then take out the cold cheesecake and serve. 


