vanilla bean cheesecake WITH RASPBERRY & RHUBARB GLAZE
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This is the creamiest and most delicious Vanilla Bean Cheesecake ever – and when topped with Raspberry & Rhubarb Glaze?  Cheesecake perfection!  Decadent, bright and colorful!   
INGREDIENTS:

Crust:
1-1/2 cups crushed Golden Oreo cookies (30 cookies)
¼ cup granulated sugar
4 tablespoons unsalted butter (melted)

Vanilla Bean Cheesecake Filling:
3 (8 oz.) pkgs. cream cheese (room temperature)
¾ cup + 2 Tablespoons sugar
3 large eggs + 1 egg yolk (room temperature)
3/4 cup sour cream

½ cup Noosa Vanilla Bean Yoghurt
2 Tablespoons Rodelle Pure Vanilla Bean Paste
Raspberry & Rhubarb Glaze:  
2 cups fresh rhubarb, chopped
2 cups fresh raspberries

¾ cup granulated sugar

1 tablespoon fresh lemon juice
Garnish:  fresh raspberries & mint leaves
HOW I MAKE THIS:
1. Prepare Raspberry & Rhubarb Glaze:  In a medium saucepan over medium heat, combine rhubarb, raspberries, sugar and lemon juice; mash until berries are broken up and mixture is well combined.  Cook until it just starts to boil; reduce heat and continue cooking for about 10 minutes, mashing and stirring occasionally.  Cook until the rhubarb is tender and mixture starts to thicken.  Remove from heat, cool to room temperature.  The mixture will thicken even more as it cools.  Store in a covered container in the refrigerator overnight.
2. The Next Day:  Preheat oven to 350 degrees.  

3. You now have two options: (1) Line the outside of a 9-inch springform pan with a sheet of 18 by 18 heavy duty aluminum foil (make sure the foil has no holes), or (2) have a Reynolds Oven Cooking Bag or Slow Cooker Liner ready and available that your springform pan fits INTO (but don’t put it in yet).  I prefer the second option – it is magical and has worked simply and beautifully for me since I discovered it!

4. Prepare Crust:   Add cookie crumbs and sugar to a mixing bowl and stir to combine, then pour in butter and mix with a fork until evenly moistened. Pour into prepared springform pan and press evenly into bottom of pan. Bake in preheated oven 8 minutes, then remove and cool on a wire rack.

5. Maintain oven temperature of 350 degrees. Have a large roasting pan ready that your springform pan fits into – with at least a 2-inch clearance all around.  Boil 3 to 4 quarts of water – you probably won’t need all of it.  

6. Preparing Vanilla Bean Cheesecake Filling:  In a large mixing bowl on medium speed, blend together cream cheese and sugar until smooth (scrape down side and bottom of bowl occasionally throughout entire mixing process).  Blend in the yogurt, sour cream and vanilla bean paste.  Add in the eggs one at a time, beating after each addition until just combined.  
7. Tap bowl forcefully against countertop about 30 times to release any large air bubbles and let the mixture rest for 5 minutes.
8. If you are using a cooking bag rather than tin foil, now is the time to carefully place your springform pan with the graham cracker crust INSIDE the cooking bag.  Tie the top of the bag into two knots (at opposite sides at the top of the pan) to pull in the sides of the bag, being carefully so that the bag surrounds the entire pan, but doesn’t cover the top of the pan.  Remember – you are trying to create a barrier (either with the foil or cooking bag) so that no water will leak into your springform pan while you are baking your cheesecake!

9. Pour Vanilla Bean Cheesecake Filling over cooled crust. Place cheesecake in roasting pan, then place roasting pan in oven and carefully pour in enough boiling water around cheesecake pan to reach halfway up the side of the cheesecake pan.

10. Bake in preheated oven until cheesecake is nearly set but still jiggly in the center, about 55 - 60 minutes.  When baking time is up, turn your oven off and crack the oven door open for an hour or two.  Do not disturb the cheesecake during this time!

11. Remove from oven and lift springform pan out of roasting pan.  Remove foil/cooking bag.  Cool on a wire rack for 1 hour.  Cover and chill in refrigerator 8 hours or overnight.
12. Just before serving:  Spoon chilled Raspberry & Rhubarb Glaze over top of cheesecake and smooth evenly.  Garnish with fresh raspberries and mint leaves if desired.  
13. Store cheesecake covered in refrigerator.
YIELD:  16-20 Servings
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