
what sandra thinks 

Vanilla Bean Cheesecake Bars 
Yield: 16 servings (haha!) 

 

Crust 

1 1/4 cups graham cracker crumbs (about 8 whole crackers, crushed) 

4 tbsp confectioners' sugar 

1/8 tsp salt 

1/8 tsp ground cinnamon 

5 tbsp melted butter 

 

Batter 

16 ounces (2 large bricks) cream cheese, room temperature 

1 cup granulated sugar 

1/4 cup heavy cream or sour cream (I use heavy cream) 

3 large eggs 

2 to 3 tsp vanilla extract (I use 3 tsp extract) 

1/2 tsp freshly grated lemon peel, optional (I skip this) 

1 tsp lemon juice, optional (I skip this) 

 

Directions 

To make the crust: 

1) Preheat the oven to 375°F. 

2) To make the crust: Stir together the crumbs, sugar, salt, cinnamon, and melted butter. 

3) Press into the bottom and about 1/2" inch up the sides of an 8" x 8" square pan. (I used 9x9 pan lined 
with parchment with overhangs to lift out easily for slicing.) 

4) Bake the crust for 8 to 10 minutes, until set; the color will not change much. 

5) Remove the crust from the oven and cool for a few minutes while you lower the oven temperature to 
325°F. 

To make the batter: 

6) Mix the cream cheese and sugar until smooth. (KitchenAid with paddle attachment or hand mixer.) 

7) Add the cream, eggs, vanilla, and lemon zest and lemon juice, if using; mix until combined, scraping the 
sides and bottom of the bowl as you mix. 

8) Spoon the batter into the crust. 

9) Bake the bars for 30 to 40 minutes, until the filling is set but still soft in the center. An instant-read 
thermometer, inserted into the filling about 1" in from the edge, will read about 180°F. 

10) Remove the bars from the oven, and cool at room temperature for 30 minutes. Refrigerate until ready 
to serve. 

 

Notes 

For the crust, I used crushed cinnamon graham crackers. Yum. These are completely perfect. 


