
BAKED CHEESECAKE
WITH LOTUS BISCOFF



SERVINGS

INGREDIENTS PREPARATION

Discover more on our website:

Biscoff Crust:

325g Biscoff cookie crumbs

140g unsalted butter (melted)

Cheesecake:

900g cream cheese (room 

temperature)

150g granulated white sugar

15g corn starch

240g Biscoff spread

80g sour cream, at room 

temperature

3 eggs, room temperature

3 egg yolks, room temperature

Decoration:

200g Biscoff spread or topping

Biscoff cookies for decoration 

(roughly crumbled)

BAKED CHEESECAKE WITH LOTUS BISCOFF

10-12 serving

Cookie crust: 

1. Preheat the oven to 175°C (350°F).

2. Use baking paper on the bottom of the springform and grease 

the sides with butter to prevent from sticking. 

3. Wrap the outside with tinfoil. You want to make sure the tinfoil 

goes up about 3-5 cm on the sides of the springform, so no water 

gets in during baking. If needed, wrap multiple layers (about 5) 

to prevent water from getting in.

4. Blend your crushed Biscoff cookie crumbs with melted butter 

and mix until combined. 

5. Place the mixture into the springform pan and push it to the 

bottom creating a thick crust. Even it out with a spoon or the 

bottom of a glass.

6. Bake the crust for 10 minutes, then let it cool completely.

More on the next page

Everyone loves cheesecake, but with a touch of Biscoff, you will 
surprise even more people..
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BAKED CHEESECAKE WITH LOTUS 
BISCOFF

Cheesecake mixture:

1. Preheat the oven to 175°C (350°F).

2. In a stand mixer, mix the softened cream cheese, corn starch and granulated sugar

3. together for two minutes until everything is smooth.

4. Add the Biscoff spread and sour cream to the cream cheese mixture. Mix for 1 minute. Scrape the sides 

and bottom of the bowl again to ensure everything is mixed together.

5. Meanwhile, put a pot of water on the stove to boil for the water bath. You will want enough water to go 

up about 3 cm on the sides of the springform pan.

6. Add the eggs and egg yolks one at a time to the cheesecake batter, ensuring that each is fully mixed in 

before adding the next. 

7. As soon as the last one is fully mixed in, turn off the mixer. Do not overmix the batter. 

8. Pour the batter into the prepared springform pan with the crust.

9. Place the cheesecake in a large roasting pan in the oven. Slowly pour the boiling water into the roasting 

pan around the cheesecake springform pan, being careful not to splash water onto the cheesecake.

10. Bake at 175°C (350°F) for 1 hour, until the cake is golden brown and has a slight wobble in the middle. 

Turn off the oven and crack the oven door open using a utensil. Let the cheesecake stay in the oven for 1 

more hour with a small opening. The cheesecake will continue to bake as it is cooling. Afterward, 

remove the cheesecake from the oven, let cool completely on the counter, and then refrigerate until 

cold, at least 8 hours.

11. Once the cheesecake has chilled, carefully remove it from the springform pan and transfer it to a serving 

plate.

Biscoff cookie topping:

1. Melt the Biscoff spread or topping (you can use either of them) in the microwave for 20 seconds on 

medium heat or ‘au bain-marie’. 

2. Pour the melted Biscoff spread on top of the cheesecake and smooth out.

3. Put the cheesecake back into the fridge for about 20 minutes, or until the Biscoff spread is set.

4. Once the Biscoff spread is set, remove the cheesecake from the fridge and decorate the edges with the 

roughly crumbled Biscoff cookies.
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