
Apple Honey Cheesecake

Ingredients
•	 1 cereal crumb crust (see recipe below)
•	 3 packages (24 oz.) cream cheese, softened
•	 1 can (14 oz.) sweetened condensed milk
•	 3/4 cup honey, plus 1/4 cup honey for decoration
•	 2 tsp. vanilla extract
•	 2 Tbsp. all-purpose flour
•	 2 tsp. ground cinnamon, divided
•	 4 eggs, lightly beaten
•	 2 Tbsp. unsalted butter
•	 3 medium apples, peeled, cored, and sliced at most 1/8” 

thick

Directions
1. Prepare your cereal crumb crust as directed below.  Set aside and keep the oven at 350°F.
2. In a large bowl, beat the cream cheese until smooth.  Beat in the sweetened condensed milk, 3/4 cup 

honey, flour, vanilla extract, and 1 tsp. cinnamon until the mixture is uniform.  Beat in the eggs just 
until blended.

3. Arrange one layer of apple slices on the bottom of the pre-baked crust.  Pour the batter over the apple 
slices 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 60-70 minutes, or 
until the center is just 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 min-
utes, loosen the sides with a knife, then cool for another hour on a cooling rack.  Meanwhile, melt 
the butter in a large skillet over medium heat.  Add the remaining apple slices and cinnamon and 
cook until softened, about 5-7 minutes.  Allow to cool, then transfer the apple slices to an airtight 
container.

5. Refrigerate the cheesecake and apple slices overnight before removing the rim from the springform.  
Arrange the apple slices on top of the cheesecake and drizzle with remaining honey before serving.
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Cereal Crumb Crust
Ingredients

•	 11/2 cups finely-ground Honey Nut Chex (about 5 
cups before grinding)

•	 6 Tbsp. unsalted butter, melted

Directions
1. Preheat your oven to 350°F.  Wrap aluminum foil tightly around a 9” springform pan and line 

the bottom with parchment paper.
2. Stir together the cereal crumbs, melted butter, and sugar until the mixture holds together when 

pressed (it should look like wet sand).
3. Press the cereal mixture into the bottom and up the sides of the springform, filling in any holes if 

they appear.
4. Bake the crust for 10-12 minutes, or until the edges just begin to brown.

•	 1/4 cup granulated sugar


