
 
Sassenach El Tequileño Lemon Cheesecake 

 
Ingredients: 

 4 lemons + 1 for garnish 
 1 cup sugar + 1/3 cup sugar + 3 tablespoons sugar 
 1 envelope unflavored gelatine 
 4 eggs + 2 yolks 
 2 tablespoons lemon zest 
 1 teaspoon vanilla 
 pinch of salt 
 3 tablespoons + 2 tablespoons Sassenach El Tequileño Tequila 
 1 lb. cream cheese, softened 
 ½ cup sour cream 
 1 package graham crackers 
 4 tablespoons butter, melted 

 
 To make crust, process crackers and 3 tablespoons sugar in a food processor.  Drizzle in melted butter.  Press 
crumbs into a pie plate.    
 To make filling, zest 4 lemons.  In a saucepan, mix zest with the juice of 4 lemons (adding enough juice to make 
¾ cup), 1 cup sugar, salt, and vanilla.  Sprinkle gelatine over the top, and whisk lightly.  Then whisk in eggs and yolks.  
Bring slowly to a boil, stirring constantly, until mixture starts to thicken.  Remove from heat.    In a mixer, beat cream 
cheese, sour cream, 3 tablespoons tequila, and lemon mixture until smooth.  Pour over graham crust, and refrigerate.  
 Thinly slice a lemon.  Bring 1/3 cup sugar, ¼ cup water, and 2 tablespoons tequila to a boil.  Boil lemon slices for 
2 minutes in this syrup, and use for garnish. 
 
  


