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BEST?
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Problem:

What cheese cake baking method has less 
cracks and better consistency: Traditional, New 
York, or Water bath?

Hypothesis:

 If I use the traditional cheesecake baking 
method, then the cheesecakes will have less 
cracks and better consistency because it has 
been used more.



Procedure- For New York Cheesecake.

Step 1, First, we get out all of our ingredients (have the eggs at room temperature). Get 15-20 biscuits 
(any kind), crush them until it’s a coarse powder, then add 4 tbsp butter. Layer the mixture in a 9.5 in 
springform pan, put the crust a side. 

Step 2, For the filling add 800g cream cheese, 1 cup sugar, mix until creamy, add 4 eggs (1 at a time) mix, 
add 1 tbsp vanilla extract mix. 

Step 3, Pour the filling into the pan over the crust until even, next use aluminium foil to cover the bottom 
and all around the pan because it’s going to take a bath in the oven, place the cheesecake into a big pan 
of water in the preheated oven. (preheat the oven to 350 F 180 C) Bake for 1 hour. 

Step 4, Take out of the oven to cool. (it would taste better if you leave it in the fridge overnight) 



New York Cheesecake- Trial 1 

15 to 20 Nos  Gram Crackers or any 
other biscuit .
Butter                        4 tbsp melted
Cream Cheese         800 g
Sugar                        1 Cup
Egg                            4 Nos
Vanilla Extract         1 tsp

The New York Method: The cake goes into the oven 
at 500°F for 15 minutes (min.) and then the 
temperature is reduced to 200°F for one hour. Finally, 
the oven is turned off, and the cake is left to cool in 
the oven with the door left ajar. This cake had fewer 
ingredients than the other cheesecakes but it turned 
out well, here are some pictures.



New York cheesecake-Trial 2

It rose a lot when we took it out of the oven it turned out nice and the new york had a lot less ingredients 
and was really thick and was a nice consistency.

New York cheesecake- trial 3
This cheesecake was also runny and the crust kinda fell apart i think it was because it was on the bottom 
shelf of the oven but we switched for 10 minutes but it was still runny.



Procedure- For Traditional Cheesecake

Step 1, Get out all of your ingredients. To make the crust get 300g (or 10.5 oz) of any biscuits, process 
until crumbs form, add ½ cup (130g) melted butter, 1 tbsp honey and process until evenly moistened. Pour 
mix into a greased 10 inch (25cm) springform pan even out the mix and make the sides 1 inch (3 cm), 
refrigerate  and prepare the filling.

 Step 2, 1 Pound cream cheese (300g) mix until smooth, then add 1 cup of sugar (200g) mix until smooth, 
¾ cup chilled whipping cream (180 ml) mix until fluffy, add 4 eggs (1 at a time) mix until combined. ¼ cup 
plain yogurt (60g) mix, 1 tsp lemon zest, 1 tsp vanilla paste, 1 tbsp cornstarch then mix (don’t overbeat, 
mix just until combined), then pour oven crust till even. Place the cheesecake into a preheated oven at 
320 F-160 C for 45-55 minutes, pour boiling water in a pan under the cake.

 Step 3, Slightly open the door, turn off the oven and leave it for 40 minutes in the oven. Then take it out of 
the oven and let it cool at room temperature, then over and put in fridge overnight. Take it out and run a 
sharp knife around the inside edge of the pan, and then enjoy.



Traditional Cheesecake- Trial 1

Ingredients                                                                                     
Make one 10 inch- cake (about 10-12 servings):

Crust:
10,5 oz (300 g) Digestive Biscuits
1/2 cup (130 g) Melted Butter
1 tablespoon Honey

Cream Cheese Filling:
1 pound (600 g) Cream Cheese (Philadelphia), chilled
1 cup (200 g) Granulated White Sugar
¾ cup (180 ml) Whipping Cream, chilled
¼ cup (60 g) Unsweetened Natural Plain Yogurt
1 teaspoon Lemon Zest
1 teaspoon Vanilla Paste
4 Eggs, room temperature
1 tablespoon (8 g) Cornstarch

The Traditional Method: Bake at moderate to low heat (300–325°F) 
until the edges are set, but the center is still jiggly. Cool on the counter 
with an inverted bowl. Here are some pictures of the cakes.



Traditional cheesecake-Trial 2

This cheesecake was smooth and was runny when you cut into it but the crust turned out perfect it was 
just the filling that was runny. 

I think this cheesecake was the best because it had the best consistency and it was easy to get off the 
pan and even tho it had cracks it turned out nice. 

Traditional cheesecake- trial 3



Procedure- For Water Bath Cheesecake

Step 1, Get out all of your ingredients. To make the crust get 300g (or 10.5 oz) of any biscuits, process 
until crumbs form, add ½ cup (130g) melted butter, 1 tbsp honey and process until evenly moistened. Pour 
mix into a greased 10 inch (25cm) springform pan even out the mix and make the sides 1 inch (3 cm), 
refrigerate  and prepare the filling. 

Step 2, 1 Pound cream cheese (300g) mix until smooth, then add 1 cup of sugar (200g) mix until smooth, 
¾ cup chilled whipping cream (180 ml) mix until fluffy, add 4 eggs (1 at a time) mix until combined. ¼ cup 
plain yogurt (60g) mix, 1 tsp lemon zest, 1 tsp vanilla paste, 1 tbsp cornstarch then mix (don’t overbeat, 
mix just until combined), then pour oven crust till even.   Wrap the cheesecake in foil then put a oven safe 
roasting pan in the oven and fill it with water then place the cheesecake into a preheated oven at 320 
F-160 C for 45-55 minutes. Leave the cheesecake in the fridge over then enjoy.



Water bath cheesecake- Trial 1

The Water Bath Method: The sides and bottom of the springform pan are wrapped in a wide sheet of 
heavy-duty aluminum foil. After the pan is filled with batter, the cake is placed in a baking dish or roasting 
pan that is shallower than the springform pan, but at least 3 inches (in.) wider. Boiling water is poured 
into the baking dish or roasting pan to a depth of about 1 in. The cheesecake is then baked, as in the 
traditional method, at moderate to low heat, and then cooled on the counter with an inverted bowl. For 
this one, the same recipe as traditional recipe was used because there’s no difference in the recipe, just 
the baking. This one is different from the others because it’s made in water , here are some pictures of 
the cakes.



Water bake cheesecake trial 3
This one turned out fine it was flat with no cracks and it was moist when we took it out it wasn’t runny each 
of these baking trials are different. The next day the consistency was perfect it didn’t fall apart either or 
runny. 

This one turned out different than the others the crust kinda went all over the place when 
it was cooking and, this one was very hard to get off the springform pan but the 
consistency and taste wasn’t so bad. It wasn’t runny or undercooked like trial 1 either, 
here are some photos. But it fell apart while we were cutting it.

Water bake cheesecake- Trial 2



                  Materials Used in Project                                               Variables   

● Ingredients to make 3 cheesecakes. 
● Springform pan
● Mixer with beaters
● Large Mixing bowl
● Large plate
● Measuring cups
● Measuring spoons
● Silicon spatula
● Cake pan
● Roasting Pan
● Fine grater for making lemon zest 

from the yellow part of lemons
● Camera
● Ruler

My independent variables are the temperatures of 
the oven, time for baking, and number of 
ingredients.

My dependent variables are the baking pan, way of 
mixing ingredients, and number of trials.

My controlled variables are stirring the mixture, 
oven, and cake pan.

    Data of Cheesecake Methods



Resources                                                                             

Science Buddies

https://www.sciencebuddies.org/science-fair-projec
ts/project-ideas/FoodSci_p068/cooking-food-scien
ce/cheesecakes-which-baking-method-is-the-best#
background

New York Cheesecake Method

https://www.youtube.com/watch?v=yy3R1Pe0jcc

Traditional Cheesecake Method

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

Water Bath Cheesecake Method

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

I would like to thank my sponsor and 5th grade 
teacher,  Mrs. Roth. Her dedication and hard work 
made it possible for me to participate in the 
science fair. Secondly, I would like to thank my 
aunt Terri.  She bought the ingredients for the first 
trial and supervised me with the oven.  Last but not 
least, I would like to thank my mom and dad for 
buying the ingredients, supervising me, and 
helping along the way. This all couldn’t be possible 
without the help of all of these people. 

                          Gratitude

             Conclusion

In my opinion, I think the traditional cheesecake 
turned out the best because it was firm and fluffy.  
It was also the most common made cheesecake. 
As much as it was most recommended to make, 
my family also agreed that it was the best tasting 

one.
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