
Gluten Free Cheesecake
CRUST:

2 cups almonds, ground into meal

2 tablespoons melted unsalted butter

FILLING:

2 lemons

10 oz (300 g) cottage cheese

10 oz (300 g) cream cheese, softened

1 cup sour cream

1 cup granulated sugar substitute         (Stevia or Equal)

3 tablespoons cornstarch

4 large eggs, at room temperature

1-1/2 tablespoons  poppy seeds

1 teaspoon vanilla

1 teaspoon ground cinnamon 



8 ounces strawberries and raspberries, divided.  Half for garnish 

Yield: makes 8-10 servings

Preheat the oven to 300°F (150°C). Butter a 9in (23cm) springform pan. Combine almonds
and butter and press into sides and bottom of the pan.

Grate the zest from the lemons and squeeze 4 tablespoons lemon juice. Process the cottage
cheese, cream cheese, sour cream, sugar, cornstarch, and 3 tablespoon lemon juice in a
food processor until smooth. Add the eggs and process to combine. Stir in the poppy seeds
and transfer to the pan.

Bake for 1 1/2 hours, or until the sides of the cheesecake are beginning to brown.

To make the berry sauce, puree half the berries, sugar substitute to taste and remaining
lemon juice in a food processor. Cover and refrigerate.

Transfer the cheesecake to a wire cake pan. Run a knife around the inside of the pan. Cool
completely in the pan. Cover and refrigerate at least 5 hours, until chilled. Remove the sides
of the pan, slice, and serve, with the berry puree.

The CARB Syndrome Project| Heal Your Brain and Body Naturally  | Copyright 2012 | All Rights Reserved | CARBSyndrome.com


