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 Lemon Meringue Cheesecake  

MAKES:  12 individual desserts

 

YOU’LL NEED: 
For the crust base layer: 

• 1 ½ cups graham crackers crumbs 

• ¼ cup butter – melted 

• 2 tbsp sugar  
 
For the cheesecake layer: 

• 250g (8 oz.) cream cheese – softened 

• 1/2 cup icing sugar 

• 1 tbsp flour 

• ¼ cup sour cream  

• 1 tsp vanilla extract  

• 1 tbsp lemon zest 

• ¼ tsp salt  

• 2 large eggs + 2 egg whites 
  

For the lemon layer:  

• ¼ cup butter 
• ½ cup sugar 
• ¼ cup lemon juice 
• 1 tbsp lemon zest – optional 
• 6 egg yolks 

 
For the meringue layer:  

• 1 cup sugar  
• 1 tsp lemon juice (or ½ tsp cream of tarter) 
• 1 tsp vanilla extract 
• 4 large egg whites 

 

HERE’S HOW: 
1. To make the crust:  

a. Preheat the oven to 325F. Prepare a muffin tin with parchment strips so that it is easy to lift the 
cheesecakes out after the base, cheesecake and lemon topping have been baked, layered and cooled. 
Cut a total of 24 rectangular pieces of parchment paper that are 8cm by 2 cm. Spray or grease the pan, 
so they stick and then place them in an X pattern in each cup.  

b. In a medium bowl, stir together the graham cracker crumbs, butter and sugar. Divide between the 12 
muffin cups and press them down with a glass or measuring cup. *See Chef’s notes below 

c. Bake for 8 minutes and then allow to cool.  
2. To make the cheesecake: 

a. Reduce the oven to 300F.  
b. In a stand mixer with the paddle attachment, whip the cream cheese, sugar and flour on low speed until 

combined and smooth. Then add the sour cream, vanilla, and lemon zest. Continue to mix on low speed. 
Finish by mixing the eggs and egg whites in, one at a time on low.  
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c. Pour 2 tbsp of the batter into each muffin cup. Place the muffin tin in a baking dish that is a little bigger 
than it and fill the outside pan with enough water to go about halfway up the muffin tins. I use my 
cookie sheets because they have an edge that is high enough. Bake for 25 minutes. Then turn the heat 
off and allow them to stay in for another 30 minutes. *This will help prevent cracking as they pull 
through.  

d. Remove from the oven and then remove the muffin tin from the water bath and place in the fridge to 
completely cool before you add the lemon curd.  

3. To make the lemon curd:  
a. In a medium bowl, combine the sugar and butter. Put this on a double broiler and whisk until the butter 

and sugar melt together. Then stir in the lemon juice, zest, and yolks. Continue whisking until the 
mixture thickens and reaches around 175 degrees. You don’t need to check the temperature…just take 
it off the heat when you can feel that it has thickened through.   

b. Add about a tbsp of the lemon curd to the top of the cheesecake somewhat quickly before it cools or 
thickens too much. Then place the cheesecakes back in the fridge until they are completely cool and 
firm -at least a few hours.  

4. To make the meringue topping:  
a.  In a mixer with the whisk attachment, combine the sugar, lemon juice, vanilla, and egg whites. Use the 

same double broiler and whisk the ingredients together until the sugar is dissolved and the egg whites 
are warm -about 5-8 minutes. Remove from the heat and wipe the bottom of the bowl.  

b. Place on the mixer and whisk on low speed, gradually increasing to high until glossy peaks form. This 
should take about 12-15 minutes. 

c. Add the meringue to the top of the cheesecakes -you can pipe or spoon it on.  
d. Use a kitchen torch to toast the outside of the meringue.  

 

CHEF’S NOTES: 
• This recipe calls for 8 eggs total. 2 full eggs and then 6 eggs separated into; 6 egg yolks (for the lemon 

topping), 4 egg whites (for the meringue) and 2 egg whites. 

• For the base layer, I use my 2 tbsp measuring spoon or my small cookie scoop (which is also 2 tbsp) and 
put 2 tbsp of the crumbs in each tin. Then I use the back of a measuring cup or bottom of a cup to press 
the base down. I also use my 2 tbsp measure for the cheesecake batter. Then I finish with 1 tbsp of the 
lemon topping on each one.  

• This is a recipe that does take quite a bit of time and effort, but it is very easy to make and the reward is 
worth it. I like to make my base and cheesecake layer one day and then cover and leave in the fridge 
and do the lemon and meringue layers the next day.  


