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Strawberry Cheesecake Recipe Jamie Oliver

Strawberry cheesecake recipe Jamie Oliver has become a beloved dessert for many home bakers and
food enthusiasts alike. Known for his approachable and flavorful cooking style, Jamie Oliver has shared
numerous recipes that elevate classic desserts like cheesecake to new heights. His strawberry cheesecake
recipe combines fresh, vibrant strawberries with a creamy, tangy filling nestled on a buttery biscuit base —
all crafted with simplicity and elegance. Whether you're preparing for a summer gathering, a special
occasion, or simply craving a sweet treat, Jamie Oliver’s take on strawberry cheesecake offers a perfect
balance of flavors and textures that is sure to impress.

Introduction to Jamie Oliver’s Strawberry Cheesecake

Jamie Oliver, renowned for his rustic yet sophisticated approach to cooking, emphasizes using fresh
ingredients and straightforward techniques. His strawberry cheesecake recipe exemplifies this philosophy,
featuring a homemade crust, a smooth cheesecake filling, and a generous topping of ripe strawberries. The
recipe is designed to be accessible to both beginner and experienced bakers, making it an ideal choice for
those looking to recreate restaurant-quality desserts at home. In this article, we will explore every aspect of
Jamie Oliver’s strawberry cheesecake recipe, including ingredient selection, step-by-step instructions, tips
for perfecting the dish, and variations to customize it to your taste.

Ingredients Needed for Jamie Oliver’s Strawberry Cheesecake

For the Biscuit Base

200g digestive biscuits or graham crackers1.
100g unsalted butter, melted2.
1 tablespoon caster sugar (optional)3.

For the Cheesecake Filling

600g cream cheese (preferably full-fat)1.
200g caster sugar2.
3 large eggs3.
200ml sour cream or Greek yogurt4.
1 teaspoon vanilla extract5.



For the Strawberry Topping

300g fresh strawberries, hulled and sliced1.
2 tablespoons strawberry jam or glaze2.
Optional: fresh mint leaves for garnish3.

Preparation and Equipment

Before diving into the recipe, gather the following equipment:

Springform cake tin (about 23cm diameter)1.
Food processor or plastic bag and rolling pin (for crushing biscuits)2.
Mixing bowls3.
Electric mixer or whisk4.
Spatula5.
Cooling rack6.
Knife and chopping board7.

Having all your equipment ready will streamline the process and help achieve a professional-looking
cheesecake.

Step-by-Step Instructions for Making Jamie Oliver’s Strawberry
Cheesecake

1. Prepare the Biscuit Base

Crush the digestive biscuits into fine crumbs using a food processor or by placing them in a sealed plastic1.
bag and crushing with a rolling pin.
Transfer the biscuit crumbs into a mixing bowl and stir in the melted butter and caster sugar (if using) until2.
well combined.
Press this mixture evenly into the bottom of a springform cake tin, using the back of a spoon or your3.
fingers to create a firm, flat base.
Place the base in the refrigerator to chill while preparing the filling.4.

2. Make the Cheesecake Filling

In a large mixing bowl, beat the cream cheese until smooth and creamy using an electric mixer or whisk.1.
Add the caster sugar gradually, continuing to mix until combined.2.
One at a time, beat in the eggs, ensuring each is fully incorporated before adding the next.3.
Stir in the sour cream (or Greek yogurt) and vanilla extract until the mixture is smooth and homogeneous.4.
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Pour the cheesecake batter over the chilled biscuit base, spreading it evenly with a spatula.5.

3. Bake the Cheesecake

Preheat your oven to 160°C (320°F) or 140°C (280°F) for fan ovens.1.
Place the springform tin on a baking tray to catch any drips.2.
Bake in the preheated oven for approximately 50-60 minutes, or until the edges are set but the center still3.
slightly jiggles when gently shaken.
Turn off the oven and leave the cheesecake inside with the door slightly ajar to cool gradually, preventing4.
cracks.
Once cooled, refrigerate for at least 4 hours or overnight to allow the filling to firm up.5.

4. Prepare the Strawberry Topping

Wash and hull the strawberries, then slice them into halves or quarters depending on size.1.
In a bowl, gently toss the sliced strawberries with strawberry jam or glaze to enhance sweetness and2.
shine.
Spread the strawberry topping evenly over the chilled cheesecake just before serving.3.
Garnish with fresh mint leaves for an added touch of freshness and color.4.

Tips for Perfecting Jamie Oliver’s Strawberry Cheesecake

Achieving a flawless strawberry cheesecake requires attention to detail. Here are some tips to help you
succeed:

1. Use Quality Ingredients

Opt for full-fat cream cheese for a richer, creamier texture.1.
Use fresh, ripe strawberries for the topping to maximize flavor.2.
Choose good-quality butter and biscuits for the base.3.

2. Prevent Cracks

Slow and gentle cooling of the baked cheesecake helps prevent cracks.1.
Using a water bath (placing the cheesecake tin in a larger pan filled with hot water) can help maintain2.
even heat during baking.

3. Enhance Flavor

Adding a splash of lemon juice or zest to the cheesecake filling can brighten the flavor.1.
Using flavored or infused strawberry jam can add depth to the topping.2.



4. Presentation

For a professional look, arrange the strawberries in concentric circles or artistic patterns.1.
Chill the assembled cheesecake for at least 30 minutes to set the topping before serving.2.

Variations and Customizations

Jamie Oliver’s strawberry cheesecake can be customized in numerous ways to suit different tastes and
occasions. Here are some popular variations:

1. Incorporate Other Fruits

Add blueberries, raspberries, or sliced peaches to the topping for a mixed fruit version.1.
Layer fruit preserves or compotes between the crust and filling for added flavor.2.

2. Use Different Crusts

Replace digestive biscuits with Oreo cookies (crushed) for a chocolatey base.1.
Use a graham cracker or nut-based crust for variation.2.

3. Make a No-Bake Version

For a quicker option, omit baking and set the cheesecake in the fridge for 4-6 hours or until firm.1.
Adjust the recipe by adding gelatin or agar-agar to stabilize the filling if needed.2.

4. Dairy-Free Alternative

Use dairy-free cream cheese and coconut yogurt to make a vegan or dairy-free cheesecake.1.
Ensure the biscuits are suitable for vegans or substitute with gluten-free options if necessary.2.

Serving Suggestions and Presentation Ideas

Once your strawberry cheesecake is ready, presentation elevates the dessert to a special level. Consider
these tips:

Serve slices on elegant dessert plates with a sprig of mint or a dusting of powdered sugar.1.
Add a drizzle of extra strawberry jam or fresh strawberry coulis for added visual appeal.2.
Pair with a dollop of whipped cream or a scoop of vanilla ice cream for extra indulgence.3.
Use decorative cake toppers or edible flowers for festive occasions.4.
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Conclusion: Why Jamie Oliver’s Strawberry Cheesecake is a Must-
Try

Jamie Oliver’s strawberry cheesecake recipe embodies the perfect balance of simplicity, freshness, and
indulgence. Its straightforward preparation process makes it accessible for home bakers, while its delightful
flavor and elegant presentation make it suitable for any occasion. By using quality ingredients and following
the step-by-step instructions, you can create a stunning dessert that rivals those found in high-end cafes and
restaurants. Whether you stick to

Strawberry Cheesecake Recipe Jamie Oliver: A Delicious Twist on a Classic Dessert When it comes to
satisfying sweet cravings with a touch of sophistication, few desserts match the allure of a well-crafted
cheesecake. Among the many variations, strawberry cheesecake stands out for its perfect balance of
creamy richness and fresh fruitiness. Renowned chef Jamie Oliver, known for his approachable yet
innovative culinary style, has shared a delightful strawberry cheesecake recipe that combines simplicity with
impressive flavor. This article explores Jamie Oliver’s take on strawberry cheesecake, breaking down the
recipe, techniques, and tips to help you recreate this luscious dessert in your own kitchen.

Understanding Jamie Oliver’s Approach to Strawberry Cheesecake

Jamie Oliver’s culinary philosophy emphasizes fresh ingredients, straightforward techniques, and
approachable recipes suitable for home cooks. His strawberry cheesecake recipe exemplifies this, focusing
on vibrant flavors and ease of preparation. Unlike overly complicated versions, Jamie’s recipe relies on
familiar ingredients, minimal fuss, and a rustic presentation that highlights the natural beauty of strawberries
and creamy cheese. This recipe also reflects Oliver’s commitment to using quality ingredients—fresh
strawberries, good-quality cream cheese, and homemade biscuit bases—ensuring that each component
harmonizes to produce an indulgent yet accessible dessert.

Ingredients: The Building Blocks of Jamie Oliver’s Strawberry
Cheesecake

The success of any cheesecake hinges on selecting the right ingredients. Jamie Oliver’s recipe is no
exception. Here’s a breakdown of what you’ll need: For the Biscuit Base: - Digestive biscuits or graham
crackers (about 200g) - Unsalted butter (100g) - A pinch of salt (optional) For the Cheesecake Filling: - Full-
fat cream cheese (around 600g) - Greek yogurt or sour cream (200g) – optional, for extra creaminess and
tang - Caster sugar (150g) - Freshly squeezed lemon juice (from 1 lemon) - Vanilla extract (1 teaspoon) -
Gelatin sheets or powdered gelatin (if setting the cheesecake) For the Strawberry Topping: - Fresh
strawberries (about 300g), hulled and sliced - Strawberry jam or compote (preferably homemade or high-
quality store-bought) - A splash of lemon juice - A few fresh mint leaves (for garnish) Jamie Oliver
emphasizes the importance of using ripe, seasonal strawberries for the topping. Freshness is key to



achieving that vibrant flavor and appealing visual contrast.

Step-by-Step Preparation: Crafting Jamie Oliver’s Strawberry
Cheesecake

The process involves three main stages: preparing the biscuit base, making the creamy filling, and
assembling with the strawberry topping. Each step is designed to be straightforward, with tips to ensure
professional results. 1. Preparing the Biscuit Base a. Crush the Biscuits: Place the digestive biscuits in a
plastic bag and crush them into fine crumbs using a rolling pin or pulse in a food processor. Alternatively, you
can do this by hand with a rolling pin. b. Combine with Butter: Melt the unsalted butter gently in a saucepan
or microwave. Mix the butter with the biscuit crumbs until evenly coated. Add a pinch of salt if desired, to
enhance flavor. c. Press into a Tin: Line a springform cake tin (around 20-23cm diameter) with parchment
paper. Press the biscuit mixture firmly into the base to form an even layer. Use the back of a spoon or your
fingers to compact it well. Chill in the fridge for at least 30 minutes to set. 2. Making the Cheesecake Filling a.
Prepare the Gelatin (if using): If you prefer a firmer cheesecake, soak gelatin sheets in cold water until soft,
then dissolve in a small amount of warm water. Set aside to cool slightly. b. Beat the Cream Cheese and
Sugar: In a large mixing bowl, use a hand or stand mixer to beat the cream cheese until smooth. Add caster
sugar gradually and continue mixing until fluffy. c. Incorporate Lemon and Vanilla: Add freshly squeezed
lemon juice and vanilla extract. Mix well to combine, which adds brightness and depth to the flavor. d. Add
Yogurt or Sour Cream: For extra creaminess, fold in Greek yogurt or sour cream. This step is optional but
recommended for a tangy balance. e. Incorporate Gelatin: If using gelatin, add it to the mixture now, stirring
thoroughly to distribute evenly. f. Chill the Filling: Pour the mixture over the chilled biscuit base. Smooth the
surface with a spatula. Chill the cheesecake in the refrigerator for at least 4 hours, or preferably overnight, to
allow it to set. 3. Assembling and Garnishing with Strawberries a. Prepare the Strawberry Topping: Wash,
hull, and slice the strawberries. Mix them in a bowl with a squeeze of lemon juice and a spoonful of
strawberry jam for extra sweetness and shine. b. Add the Topping: Once the cheesecake is fully set, spread
the strawberry mixture evenly over the top. For a more polished look, arrange some whole strawberries on
top or create a decorative pattern. c. Garnish and Serve: Finish with fresh mint leaves for color and aroma.
Optionally, drizzle with additional strawberry jam or a light glaze for glossy presentation.

Tips and Variations for Perfecting Jamie Oliver’s Strawberry
Cheesecake

While the core recipe is straightforward, a few tips can help elevate your dessert: - Selecting the Best
Strawberries: Use ripe, fragrant strawberries for vivid flavor. If strawberries are out of season, frozen berries
can work, but fresh are preferable for topping. - Crust Variations: For a nuttier crust, consider adding
crushed almonds or hazelnuts to the biscuit base mixture. - Sweetness Balance: Adjust the amount of sugar
and jam based on the sweetness of your strawberries and personal preference. - Cheesecake Texture: For a
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firmer cheesecake, consider adding gelatin or chilling for longer. For a softer, more mousse-like texture,
reduce the gelatin amount. - Serving Ideas: Serve slices with a dollop of whipped cream or extra fresh
strawberries on the side. - Make Ahead: This dessert can be prepared a day in advance, making it ideal for
special occasions.

Final Thoughts: Embracing Simplicity and Flavor

Jamie Oliver’s strawberry cheesecake recipe exemplifies how simple ingredients and basic techniques can
create a stunning and delicious dessert. By focusing on quality strawberries, a smooth cream cheese
mixture, and a crisp biscuit base, this recipe strikes a perfect balance between indulgence and freshness. Its
versatility allows for variations—adding different fruits, nuts, or flavorings—to suit personal tastes. Whether
you’re an experienced baker or a novice in the kitchen, following Jamie Oliver’s straightforward approach will
reward you with a beautifully presented, mouth-wateringly tasty strawberry cheesecake. It’s a celebration of
summer’s bounty, a crowd-pleaser, and a testament to how approachable dessert-making can be. Enjoy
crafting this delightful treat, and impress your family and friends with a homemade dessert that’s as beautiful
as it is delicious.

Questions & Answers About strawberry cheesecake recipe jamie
oliver

No Question Answer

1 What are the key ingredients in
Jamie Oliver's strawberry
cheesecake recipe?

Jamie Oliver's strawberry cheesecake typically includes
crushed digestive biscuits or graham crackers for the base,
melted butter, cream cheese, sugar, fresh strawberries, and
optional ingredients like lemon juice and vanilla extract for
added flavor.

2 How does Jamie Oliver recommend
preparing the strawberry topping
for the cheesecake?

Jamie suggests macerating fresh strawberries with a little
sugar and lemon juice to enhance their sweetness and flavor
before spreading or layering them on top of the cheesecake for
a fresh, vibrant finish.

3 Can I make Jamie Oliver's
strawberry cheesecake gluten-
free?

Yes, you can substitute the digestive biscuits with gluten-free
biscuits or cookies, and ensure all other ingredients are gluten-
free to make the cheesecake suitable for a gluten-free diet.

4 What tips does Jamie Oliver give
for achieving a smooth and creamy
cheesecake texture?

Jamie recommends mixing the cream cheese thoroughly until
smooth, avoiding overmixing to prevent cracks, and chilling the
cheesecake well before serving to set the texture perfectly.

5 Is Jamie Oliver's strawberry
cheesecake recipe suitable for a
no-bake version?

Yes, Jamie's recipe can be adapted into a no-bake version by
using a set cream cheese filling and allowing the cheesecake
to chill until firm, making it easier and quicker to prepare
without baking.
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