
 
 
 
 
 
 
 

Japanese Cheesecake (only 3 ingredients) 

 
Ingredients: 
200g white chocolate 
5 eggs 
200g cream cheese 
 
 
Method: 
 
Preheat the oven to 170⁰C. 
 
Grease and line the bottom and sides of a 
18cm round springform cake tin. 
Wrap the bottom and outside of the tin with 
alfoil as this is cooked in a water bath in the 
oven. 
 
Roughly chop up the chocolate and put in a 
heat proof bowl over a saucepan with boiling 
water on the stove. Stir occasionally with a 
metal spoon until the chocolate has melted. 
 
Separate the eggs and put the yolks in a small bowl and the whites in a larger bowl ready to whisk. 
 
Break up with cream cheese and place in a food processor and whisk until smooth and creamy.  (An 
electric hand mixer can be used if you don’t have a food processor) 
 
Whisk the egg whites until stiff peaks form and the mixture is white and glossy. 
 
Once the chocolate has melted, remove from the stove and allow to slightly cool.   
 
Add the cream cheese and stir to combine.  
 
Add the egg yolks and stir into the mixture.  
 
Gently fold in the whisked egg white in batches, don’t add it all at once. 
 
Pour the mixture into the prepared tin and place into a large deep roasting pan. Pour boiling water 
into the roasting pan, halfway up the sides of the cake tin.  
 
Bake for 15 minutes, reduce heat to 160⁰C and bake for a further 15 minutes. Turn the oven off and 
leave cake in the oven with the door closed for another 30 minutes. Remove from the oven and 
allow to thoroughly cool in the tin. 
 
Once cooled, remove from the tin.  Just before serving dust lightly with either icing sugar, nutmeg or 
cinnamon. 
 
Recipe cooked and photographed by Danni Lum. 


