Looks can be deceiving—this poached-pear-blanketed cheesecake is
actually very easy to make. And if you're short on time, omit the crust

1 HAD AN EXQUISITE CHEESECAKE at Mecca,

in San Francisco. Can you persuade the
chefto share this recipe?

ELIZABETH ARNAU

CORAL GABLES, FLORIDA

CHEVRE CHEESECAKE
Adapted from Mecca

SERVES 8 TO 12 (DESSERT)

Active time: 1 hr Start to finish 10 hr
(includes chilling) c

For cheesecake
1%z cups heavy cream
% cup granulated sugar plus
additional for dusting pan
Y2 vanilla bean
8 oz soft mild goat cheese (1 cup)
1 (8-0z) package cream cheese,
softened (1 cup)
3 large eggs
For spiced poached pears
1 cup Ruby Port
1 cup sugar
Ya cup water
5 (4- by 1-inch) strips fresh orange
zest (from Yz orange; see Tips,
page 239)
5 (3- by 1-inch) strips fresh lemon
zest
2 tablespoons fresh lemon juice
1 (3-inch) cinnamon stick
12 teaspoons black peppercorns
1%z teaspoons cardamom pods
1Yz teaspoons juniper berries
Y2 vanilla bean
2 firm-ripe Anjou pears (1 Ib total)
For shortbread crust
1 stick (Y2 cup) unsalted butter,
softened, plus additional for
greasing
/a teaspoon vanilla
s teaspoon salt
Y3 cup packed light brown sugar
1 cup all-purpose flour

Special equipment: a 9-to 9'2-inch
(24-cm) springform pan; heavy-duty foil;
parchment paper

Make cheesecake:
» Put oven rack in middle position and

preheat oven to 325°F. »Wrap outside of
springform pan with a large sheet of
heavy-duty foil to waterproof it. Butter
pan and line bottom with a round of
parchment, then butter parchment. Dust
pan with sugar, gently knocking out
excess. ® Boil cream with % cup sugar in
a 1- to 1¥2-quart heavy saucepan over
moderately high heat, uncovered, stirring
occasionally, until reduced to about

1% cups, about 8 minutes. Transfer
cream to a metal bowl and set bowl in a
larger bow! of ice water, then cool to
room temperature, stirring occasionally.
» Halve vanilla bean lengthwise and
scrape seeds into a large bowl. Add goat
cheese and cream cheese, then beat with
an electric mixer at medium speed until
fluffy, about 2 minutes. Reduce speed to
low and add cream in 3 batches, mixing
well after each addition. Add eggs 1 at a
time, mixing well after each. » Pour
batter into springform pan and put in a
roasting pan, then pour 1 inch lukewarm
water into roasting pan. Bake until cake
appears set but still trembles slightly in
center when gently shaken, about 1 hour.
(Cheesecake will rise slightly in oven,
then fall slightly.) Run a knife around
edge of cake to loosen it, then cool
completely in springform pan on a rack
(cake will continue to set as it cools).
Chill cake in pan loosely covered, 8 hours.
Make spiced poached pears:

» Cut a round of parchment large enough
to just fit inside a 2- to 3-quart heavy
saucepan. Set parchment round aside.

> Stir together Port, sugar, water, zests,
lemon juice, spices, and vanilla bean in
saucepan and bring to a boil. Meanwhile
peel, quarter, and core pears, then add
to Port mixture and cover surface directly
with parchment round (pears may poke
through liquid). Poach pears at a bare
simmer until tender when pierced with a
knife, 25 to 30 minutes. Remove from
heat and cool pears in liquid, covered
with parchment, about 1% hours.
Transfer pears and poaching liquid to a
bowl and chill, covered, at least 8 hours.
Make shortbread crust:

» Line a baking sheet with parchment

> Beat together butter, vanilla, and salt
in a large bow! with cleaned beaters at
medium speed until fluffy, about

2 minutes, then beat in brown sugar.
Reduce speed to low and add flour,
mixing until just incorporated. Transfer
dough to baking sheet and shape into a
disk. Cover with plastic wrap and roll out
into an 11-inch round (about ¥& inch
thick) directly on parchment, then chill
on baking sheet at least 4 hours.

» Put oven rack in middle position and
preheat oven to 350°F. »Remove plastic
wrap from dough, and, using bottom of
springform pan as your guide, cut out a
9-inch round of dough, removing scraps.
Bake shortbread until edge is golden
brown, 10 to 15 minutes. Cool
completely on baking sheet on a rack.
Make Port reduction:

» Gently transfer pears to a paper-towel-
lined plate with a slotted spoon, then
pour poaching liquid through a fine-mesh
sieve into a measuring cup (you should
have about 1% cups), discarding solids.
Return liquid to saucepan and boil,
uncovered, over high heat, until slightly
thickened and reduced to a scant cup,
about 8 minutes. Cool to room
temperature.

Assemble cake (just before serving):

» Blot any condensation from top of cake
with paper towels if necessary. Remove
side of pan and run a large knife along
bottom of pan (under parchment) to
loosen parchment from bottom, leaving
pan in place. Cover top of cake with

a clean sheet of parchment, then invert
a baking sheet directly over parchment
and invert cake onto sheet. Remove pan,
then peel off parchment from cake.
Invert shortbread onto cake, then
carefully invert a serving plate over
shortbread. Holding baking sheet and
serving plate togéther (with cake
sandwiched in between), invert cake
onto serving plate (shortbread will be
underneath cheesecake) and peel off
parchment from top of cake. ®Cut pears
into Y-inch-thick slices and arrange
evenly on top of cake. Serve slices of cake
with Port reduction on the side.«



