
Green Tea Cheesecake

Ingredients
•	 1 graham cracker crust (see recipe below)
•	 4 packages (32 oz.) cream cheese, softened
•	 1 cup granulated sugar
•	 1/3 cup brown sugar
•	 1/4 cup all-purpose flour
•	 2 Tbsp. heavy cream
•	 11/2 tsp. vanilla extract
•	 1/2 cup Matcha Latte Powder (Trader Joe’s)
•	 1 tsp. ground cardamom
•	 4 eggs, lightly beaten

Directions
1. Prepare your graham cracker crust as directed.  Set aside.
2. In a large bowl, beat the cream cheese, granulated sugar, and brown sugar until smooth.  Beat in the 

flour, cream, vanilla extract, latte powder, and cardamom.  Beat in the eggs just until blended.
3. Pour the batter onto the crust and shake the pan to level the it.  Place the springform into a roasting 

pan and add 1” of hot water to the roasting pan.  Carefully transfer the pan to the oven and bake for 
1 hour 15 minutes to 1 hour 30 minutes, or until the center is set and the top is matte.  

4. Remove the springform from the water bath and remove the foil.  Leave the cake to cool for 10 
minutes, loosen the sides with a knife, then cool for another hour on a cooling rack.  Refrigerate 
overnight before removing the rim from the springform.

5. Drizzle with Mint Raspberry Syrup (recipe below) and garnish with fresh raspberries if desired.
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Graham Cracker Crust
Ingredients

•	 11/2 cups finely-ground graham crackers (about 10 
crackers)

•	 6 Tbsp. unsalted butter, melted

Directions
1. Preheat your oven to 325°F.  Wrap aluminum foil tightly around a 9” springform pan and line 

the bottom with parchment paper.
2. Stir together the graham cracker crumbs, melted butter, sugar, and ginger until the mixture holds 

together when pressed (it should look like wet sand).
3. Press the graham cracker mixture into the bottom and up the sides of the springform, filling in 

any holes if they appear.
4. Bake the crust for 12-15 minutes, or until the edges just begin to brown.

•	 1/4 cup granulated sugar
•	 1 tsp. ground ginger



Mint Raspberry Syrup
Ingredients

•	 8 oz. raspberries (fresh or frozen)
•	 3 sprigs fresh mint, bruised
•	 1/4 cup granulated sugar
•	 1/4 tsp. water

Directions
1. Dissolve the sugar in the water in a small saucepan.  Add the raspberries and mint (leaves and 

stems) and bring the contents of the pan to a boil over high heat.  Reduce the heat to medium 
and cook until the syrup thickens (5-10 minutes).

2. Pour the sauce into a glass container, cover, and refrigerate for at least 8 hours.
3. When you are ready to serve, strain the syrup with a fine mesh strainer.  If needed, you can sim-

mer the syrup to thicken it before serving.


