Lemon Cheesecake

Crust:

1 cup flour

pinch salt

5 tablespoons unsalted butter -- cut up

1/2 cup sugar

grated rind of one lemon

For the crust: Set the oven at 375 degrees. Have on hand a 9-inch springform pan. Butter it.

In the bowl of a food processor fitted with the steel blade, work the flour and salt in on-off motions just to sift them.

Add the butter, sugar, and lemon rind and work again in on-off motions until the mixture forms large clumps.

Transfer the clumps to the springform pan. Use the heel of your hand to pat the dough on the bottom. Prick it well all over and bake it for 15 to 20 minutes or until it begins to brown lightly. Remove it from the oven and set aside to cool to room temperature.

For the filling: Turn the oven down to 325 degrees.

Filling

 3 8-oz. packages of cream, softened to room temperature

 3 eggs

 1 1/3 C sugar

 3 Tbsp. lemon juice

 2 tsp. vanilla

 1 tsp. grated lemon rind

 1 pint sour cream

 3 Tbsp. sugar

                                                                Glaze

                                                                1/2 C sugar

                                                                1 Tbsp.+ 1 tsp. cornstarch

                                                                1/2 C water

                                                                2 Tbsp. lemon juice

 Beat cream cheese with electric mixer at high speed until completely smooth. Add eggs, one at a time, beating until smooth

 after each addition. Continue to beat, gradually adding 1 1/3 cups sugar, then lemon juice and 1 teaspoon vanilla. Stir in lemon  rind. Pour into cooled crust and bake at 350 degrees for 35 minutes. 

Blend sour cream with remaining 1 teaspoon vanilla and 3  tablespoons sugar. Set in warm place. Remove cake from oven. Gently spread sour cream over top of cake. Return to oven and  bake about 12 minutes. 

Cool on rack for 30 minutes. Refrigerate until topping is cool but not completely chilled.

 Make glaze by  combining sugar and cornstarch, blending in water and lemon juice until smooth. Bring to a boil, stirring constantly, until  thickened. Cook 3 minutes. Chill until cool but not set. Spread top of cheesecake with lemon glaze. Chill several hours or  overnight. Can also be frozen.

