
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Steamed Strawberry Cheesecake 
 
 

EQUIPMENT 
 

Mixing Bowl, Stand Mixer, Spring-form Tin, Cooling Rack,  
Rubber Spatula, Chef Knife, Small Mixing Bowl 

 
 

INGREDIENTS 
 

500gm Cream Cheese, 150 + 100gm Caster Sugar, 6 Eggs,  
200gm Thickened Cream, 250gm Strawberries, ¼ Vanilla Bean 

 
 

METHOD 
 

Line a spring-form tin with baking paper on all sides and set aside 
 

Hull the strawberries and cut them into ¼ and place them in a small mixing bowl along with 100gm of caster sugar. Split the 
vanilla bean and scrape out the seeds and add to the strawberries 

 
In the bowl of a stand mixer add the cream cheese and remaining caster sugar and beat with a paddle attachment until pale 

and well combined 
 

Slowly add eggs one at a time and beat well after each addition 
 

With your hands or pestle slightly crush the strawberries and add to the cream cheese mixture 
 

Remove from the mixer and fold through the thickened cream, pour the mix into the lined tin and cover tightly with cling 
film 

 
Place in a pre-heated oven steam setting 100 degrees for 2 hours 

 
Once cooked remove from the oven and remove the cling film. Place on a cake rack to cool completely 

 
Once cold remove the outer of the tin and baking paper, invert the cake onto a serving plate and remove the base, garnish 

with fresh strawberries and serve 
 
 
 

HINTS & TIPS 
 

- As this cheesecake has no traditional base it is now a good option for your gluten free friends 
 

- If strawberries are not to you liking replace them with raspberries or blueberries 
  
 
 


