
Lemon-Ups™ Cheesecake

LEMON-UPS CRUST 
2 packages Lemon-Ups Girl Scout Cookies™
1 stick (4 ounces) butter, melted

LEMON CURD
3/4 cup lemon juice
3/4 cup sugar
6 egg yolks
4 ounces butter, cubed

CHEESECAKE FILLING
1 1/4 cups sugar 
1 1/2 pounds cream cheese 
4 eggs 
1/2 cup heavy cream 
2 tablespoons lemon juice  
1 tablespoon grated lemon zest 
2 teaspoons vanilla extract 
1/4 teaspoon salt 

LEMON-UPS CRUST
1. Heat the oven to 325°F and place a rack in the center. Place two packages of Lemon-Ups in 
a food processor fitted with the metal blade and process until evenly ground into crumbs. 
2. Drizzle in the melted butter through the feed tube of the food processor while pulsing.
3. Press the cookie mixture evenly onto the bottom and up the sides of a 9 inch springform 
pan. Bake the crust for 10 minutes, or until lightly browned and firm to the touch. Remove 
from the oven and let cool while you prepare the rest of the ingredients. 

CHEESECAKE FILLING
1. Place the cream cheese and sugar in an electric mixer fitted with the paddle attachment. 
Beat at medium speed for 8-10 minutes, stopping the mixer every now and then and scraping 
the sides and bottom with a rubber spatula. Add the eggs, one at a time, beating well after 
each addition. Stop to scrape the sides of the bowl, then beat until well combined. Add heavy 
cream, lemon juice, lemon zest, vanilla extract and salt. Beat to combine. 
2. Place two large sheets of aluminum foil on the counter and center the springform pan on 
top. Wrap the foil up the sides of the pan.  
3. Pour filling into the pan on top of the baked crust. Set the pan in a roasting pan or baking 
dish and place on the center rack of the oven. Pour enough hot water into the roasting pan to 
reach 1 inch up the sides of the springform pan. 
4. Bake for 1.5 hours or until cake is slightly brown on top and the center no longer jiggles. 
Remove from oven and transfer springform pan to a wire rack to cool for 1 hour. Place 
cheesecake in the refrigerator and chill overnight before serving.

LEMON CURD
While cheesecake cools, make the lemon curd. Combine all ingredients except butter in a 
double boiler or in a metal bowl over a pot of simmering water. (Do not boil the water or 
the heat will be too hot and the eggs will curdle. Occasionally lift the bowl off the pot to 
release the steam.)
2. Heat while whisking constantly until mixture thickens and reaches 160°F. Remove from 
heat and stir in butter. Refrigerate, covered with plastic wrap, until cool and thickened.

ASSEMBLY
Once the cheesecake is chilled, remove the springform pan ring. Place cheesecake on 
serving plate and spread lemon curd on top. Pipe whipped cream around the edges. Evenly 
space one package of Lemon-Ups around. Refrigerate until ready to serve. 

GARNISH
Whipped cream, 1  package Lemon-Ups Girl Scout Cookies



COOKIES POWER AMAZING 
ADVENTURES FOR GIRLS

The Girl Scout Cookie Program® is the largest financial literacy program for girls 
in the world! Girls gain five essential skills from real-life experiences and build a 
strong foundation for success:

When you support a girl’s success through the cookie program, you’re 
narrowing the female entrepreneurship gap by nurturing that go-getter spirit 
and equipping her with confidence and know-how to dream big and do bigger.

100% of the proceeds from your purchase stay local and power new 
experiences for every girl who sells Girl Scout Cookies! Whether it’s a trip she’ll 
never forget; a STEM activity that opens her mind to a whole new world of 
possibilities; a service project that will change her community forever; or the 
opportunity to build a lifetime of memories at camp, Girl Scout Cookies make 
it all happen!

   Find cookies now through March 8, 2020 at girlscoutcookies.org.

Special thanks to Lisa Schroeder and Mother’s Bistro & Bar for partnering with 
Girl Scouts of Oregon and Southwest Washington to positively impact the lives 
of local girls.
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GOAL SETTING

DECISION MAKING

MONEY MANAGEMENT

PEOPLE SKILLS


