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Prep List 

Cranberry Swirl Cheesecake Bars 

1. Watch the prep video 

https://spark.adobe.com/video/XrP8Nom7Q2o4z 

2. Before class starts take your cream cheese and eggs out of the 

refrigerator and set on the counter to come to room temperature. 

3. Measure out your ingredients. 

4. When grating your lemon peel and orange peel make sure you 

only grate the peel part, not the Pith (the white part). The pith 

adds a bitter taste to your recipe. 

5. Melt your butter. 

6. Wash and discard any cranberries that are soft and mushy, have 

brown spots or feel spongy and hollow. A fresh cranberry should 

be hard enough to bounce.  Cranberries will vary in color. 

Discovery Education has a number of videos about cranberry 

harvesting, such as this: 

https://app.discoveryeducation.com/learn/videos/7b7d34c5-

2126-417e-816a-c0cfc5509b8e/ 

7. Lightly grease the bottom and sides or your pan with a cooking 

spray, shortening or butter. This will keep the parchment in place. 

Line your pan with parchment paper. This video is a quick tutorial 

on how to easily line your pan with the paper. 

https://www.youtube.com/watch?v=FrVOCTGVkFM  

8. Look up the history of cheesecake, where it comes from, how 

many different kinds there are, what kind of cheesecake are we 

making, what is cream cheese? 

Find an interesting fact about cranberries. 

Look up the word viscosity and be prepared to talk about it. 

https://spark.adobe.com/video/XrP8Nom7Q2o4z
https://app.discoveryeducation.com/learn/videos/7b7d34c5-2126-417e-816a-c0cfc5509b8e/
https://app.discoveryeducation.com/learn/videos/7b7d34c5-2126-417e-816a-c0cfc5509b8e/
https://www.youtube.com/watch?v=FrVOCTGVkFM


Tool List 

Cranberry Swirl Cheesecake Bars 

Electric mixer 

Medium to large mixing bowl 

Smaller bowl to transfer cranberry sauce from the cooking pot 

2 pots: one medium size and one small (for cranberries and chocolate drizzle) 

8x8 square pan (or 9x13 if you want to double the recipe) A pyrex or glass pan is 

recommended but a metal pan works. 

Rubber spatula 

Whisk 

Measuring cups and spoons 

Parchment paper  

Mixing spoon 

Dinner knife  

Flat bottom drinking glass or cup 

Sandwich size or quart size Ziploc baggie 

Zester or cheese grater with small holes to grate the orange peel and lemon peel 

(you can use a peeler and do a rough chop with a knife if you don’t have a zester 

or cheese grater with small holes) 

Cooking thermometer (optional) 

 



Shopping List 

Cranberry Swirl Cheesecake Bars  

2 8oz. packages of cream cheese (Vegan/plant-based substitute is available at 

larger grocery stores or health food shops.) 

4 Tbs. powdered sugar 

1 cube of butter 

1/8 tsp. salt 

1 ¼ cups graham cracker crumbs ( about 8 graham crackers crushed) (Gluten free 

graham crackers are available at stores stocking gluten free products.) 

1 ¼ cups granulated sugar 

¼ cup heavy cream or sour cream (See note for cream cheese.) 

3 large eggs 

1 lemon 

6 oz. fresh cranberries 

2-3 tsp. vanilla extract 

1 orange 

Parchment paper  

Optional: 

1 bittersweet or semisweet chocolate bar 

1-2 tsp. heavy cream 

 



Cranberry Swirl Cheesecake Bars 

 

 
Preheat oven to 375 degrees. 

Line an 8x8 pan with parchment paper. 

Bring cream cheese and eggs to room temperature by removing from the refrigerator 30 
minutes before use. 

 

Crust 
1 ¼ cup graham cracker crumbs (about 8 whole crackers) 
4 Tbs. powdered sugar 
1/8 tsp.  salt 
5 Tbs. melted butter 

1. Mix together graham cracker crumbs, powdered sugar, salt and melted butter. 
2. Press graham cracker mix into the bottom of the pan. 
3. Bake the crust 8-10 minutes. The color should remain the same. 
4. Remove from the oven and cool.  
5. Lower oven temperature to 325 degrees. 

 
 Cheesecake Filling 
2  8oz. pkg. cream cheese (room temperature) 
1 cup granulated sugar 
¼ cup heavy cream or sour cream 
3 large eggs (room temperature) 
2-3 tsp. vanilla extract 
½ tsp freshly grated lemon peel 
1 tsp. lemon juice 

1. With an electric mixer, beat cream cheese and sugar on low until smooth and creamy. 
2. Add the cream, vanilla and lemon zest and juice and mix together. 
3. Add eggs one at a time and blend between each egg. 



 
Cranberry Sauce 
6 oz. fresh cranberries 
¼ cup granulated white sugar 
¼ cup water 
Zest of ½ orange 

1. Mix together in a sauce pan the cranberries, sugar, water and orange zest.  
2. Cook over medium heat 8-10 minutes using a whisk to help break down the cranberries. 
3. Let cranberries cool.  

 
Assembly 
 
Spoon cheesecake filling batter evenly over the cooked and cooled crust. 

Dabble spoonfuls of cooled cranberry sauce  over the cheesecake batter. Use a knife or 
toothpick to swirl the cranberry sauce into the cheese cake batter. (If the cranberry sauce is 
thicker than the cheesecake batter, warm it a little or add a small amount of water to thin to 
the consistency of the cheesecake batter) 
 
Bake at 325 degrees for 35-40 minutes.  Using a thermometer, check the temperature of the 
cake about 1 inch from the edge. It should read 180 degrees. The center will still jiggle a bit.  
Remove from oven and let cool before cutting into squares of desired size. The cheesecake will 
set up while cooling. 
 
Optional Chocolate Drizzle 
4 oz. semi sweet or bittersweet chocolate 
½ cup heavy cream 

A delicious way to finish off the cheesecake bar is with a dark chocolate drizzle. Heat heavy 
cream over medium heat until tiny bubbles form around the edge of the pan. Add the chocolate 
to the cream and stir till melted and smooth. Let the mixture cool a bit. Pour into a sandwich 
size ziplock baggie and snip off one of the bottom corners to squeeze the chocolate through for 
the drizzle. Drizzle on top of cooled cheesecake bars. Store bars in the fridge. 
 
 
 


