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Guinness Stout Cheesecake makes 1 -deep 9” cheesecake
12- 14 servings
Prep time: 45 minutes Topping Prep time: 20 minutes
Baking time: 50-55 minutes

Concentrated Irish Stout baked in Cheesecake with a coffee cream
cheese topping.

A handy pint of stout is simmered and reduced to ¾ of a cup (187mL),
then baked in the cheesecake for an hour, so, no, there is no alcohol in this cake.

Cheesecake
● 1½ cups (165g) speculoos cookie crumbs.  21 cookies if using Biscoff
● ¼ cup (56g) unsalted butter, melted

● 3 cups (750g) cream cheese, cool room temperature
● 1½ cups (310g) granulated sugar
● ¾ cup (190mL) sour cream
● 3 large eggs plus 1 large yolk
● ¾ cup (185mL) whipping cream
● 2 cups (500mL) Irish stout
● 2 Tbsp cornstarch
● 2 tsp vanilla

Coffee Cream Cheese Topping
● 2 Tbsp whipping cream, heated
● 1 tsp (5g) instant coffee or instant coffee substitute
● ½ cup (125) mL whipping cream
● ⅓ cup (70g) granulated sugar
● 1 cup (250g) cream cheese, cool room temperature
● Chocolate for garnish, optional

Grease or line the sides and bottom of a 9” (23cm) springform or cheesecake pan.

Pour the Guinness stout into a medium saucepan.  Bring to a boil, then reduce to a simmer for
about 10 minutes.  Reduce the stout to ¾ cup (187mL). Refrigerate.

Preheat oven to 350°F (180°C)

Crush or process the cookies into fine crumbs and combine well with the
melted butter.
Press into the bottom of prepared pan.
Bake for 10 minutes then cool completely.
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Place on top of a large square of foil that will envelope the pan.  Fold up the foil over the rim of
the pan.
Cake wraps could also be used instead.

Boil at least a litre of water for the water bath.
Preheat the oven to 450°F(230°C)

In a large mixing bowl, beat together on medium speed the cream cheese and sugar.
Beat the eggs in one at a time and the yolk.
Add the cornstarch, sour cream and the cream.
Slowly add the vanilla and cooled reduced stout.

Pour the stout cheesecake mixture into the prepared crust.
Place a roasting pan or similar into the oven.
Place the cheesecake in the pan and pour boiling water around the cheesecake.

Bake the cheesecake at 450°F(230°C) for 10 minutes, then reduce the heat to 325°F (165°C)
and bake for 40-45 minutes. It will be wobbly.
After it has baked for that time, turn off the oven, but leave the cheesecake in the oven for about
an hour for the temperature to slowly come down.
Refrigerate the baked cheesecake for at least 4 hours. I usually finish it the next day.

Dissolve the instant coffee in the heated whipping cream. Refrigerate until cool.
In a small bowl, beat the whipping cream to soft peaks, set aside.
In a medium bowl, beat the cream cheese and sugar until smooth.   Scrape the bowl often.
Mix in the coffee mixture and fold in the whipping cream.

Spread casually over the chilled baked cheesecake.
Garnish with grated chocolate.


