
CopyCat  The  Cheesecake
Factory Red Velvet Cheesecake
Ingredients

For Cheesecake Layer:
16 ounces Cream Cheese, (2 8 oz packages)
3/4 cup Granulated Sugar
2 Eggs
1/8 teaspoon Salt
1/2 cup Sour Cream
1/3 cup Heavy Cream
1 Vanilla Bean, with seeds scraped or 1/2 teaspoon vanilla
bean paste

For Cake Layers:
2 1/2 cups All-Purpose Flour
1 1/2 cups Granulated Sugar
2 tablespoons Unsweetened Cocoa Powder, not Dutch Process
1 1/2 teaspoons Baking Soda
1 teaspoon Salt
2 large Eggs, room temperature
1 1/2 cups Vegetable Oil
1 cup Buttermilk
3 tablespoons Red Food Coloring
1 1/2 teaspoons Pure Vanilla Extract
1 1/2 teaspoons White Vinegar

For Frosting:
16 ounces Cream Cheese, room temperature, (2 8 oz packages)
1/2 cup Unsalted Butter, room temperature
2 cups Powdered Sugar
1 Vanilla Bean, with seeds scraped or 1/2 teaspoon vanilla
bean paste

For Garnish (optional):
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Chocolate Curls
Chocolate Shavings
a dusting of Cocoa Powder
red velvet cake crumbs

Directions

Prepare Cheesecake:
Preheat oven to 325°F. Wrap a 9-inch springform pan tightly
with aluminum foil and place into a deep roasting pan. Place a
parchment circle in the bottom of the pan and set aside.

Bring a kettle of water to a boil as you prepare cheesecake
batter.

In a large bowl, beat cream cheese on medium speed until
smooth. Add sugar and beat until incorporated. Add eggs, one
at a time and beat after each addition. Add sour cream, heavy
cream, salt, and vanilla bean seeds/paste. Beat until smooth.

Scrape batter into prepared springform pan. Place on rack in
middle of oven. Pour boiling water from kettle into roasting
pan so that water comes halfway up the sides of the springform
pan.
Bake in preheated oven for 45-50 minutes, until completely
set. Remove from oven. Remove springform pan from roasting pan
and discard foil. Cool on wire rack until completely cool then
transfer to freezer. Freeze until completely solid, at least 4
hours or overnight.

Prepare Cake:
Preheat oven to 350°F. Grease and flour two (9-inch) cake
pans. Line the bottoms with a parchment circle. Set aside.
In a large bowl, whisk together flour, sugar, cocoa powder,
baking soda, and salt. Set aside. In a large bowl, whisk
together eggs, oil, buttermilk, food coloring, vanilla extract
and vinegar. Add the wet ingredients to the dry ingredients
and  beat  with  a  hand  mixer  on  medium  speed  until  evenly
combined. Divide evenly between two cake pans.



Bake  in  preheated  oven  for  30-35  minutes,  until  a  tester
inserted into the center comes out clean. Remove from oven and
cool  in  pan  10  minutes.  Remove  cakes  from  pans  and  cool
completely on wire racks.

Prepare Frosting:
In a large bowl, beat cream cheese and butter together on
medium speed until smooth and creamy. Add powdered sugar and
vanilla seeds/paste. Beat again just until smooth and creamy
again.

Assemble Cake:
Place one red velvet layer on a cake plate. Remove cheesecake
from  freezer,  remove  sides  of  springform  pan  and  invert
cheesecake layer on top of red velvet layer. Remove parchment
circle. Top with second red velvet layer. Trim sides of cakes
to make even all around.
Apply a thin very layer of frosting over top and sides of
cake. Refrigerate cake for 30 minutes. Then frost cake with
remaining frosting. Garnish, if desired.


