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FOR THE CRUST:
 • Place graham crackers in a zip-top bag and crush with a
rolling pin until sandy and uniform.

 • In a bowl, combine graham cracker crumbs with 
   granulated sugar and melted butter. Stir until the mixture 
   resembles wet sand and holds together when pressed.

 • Pour the mixture into a 9-inch springform pan. Use the 
    bottom of a measuring cup or glass to press the crumbs 
    firmly and evenly across the bottom and slightly up the 
    sides.

 • Place the pan in the freezer for at least 30 minutes.

FOR THE FILLING:
 • In a large bowl, beat the softened cream cheese until 
    smooth and creamy, about 2–3 minutes. Scrape down the 
    sides as needed.

 • Add the powdered sugar, granulated sugar, lemon juice, 
    and vanilla extract to the cream cheese. Beat until fully 
    combined and silky smooth.

 • In a mixing bowl, whip the heavy cream until it forms 
    peaks that hold their shape.

 • Gently fold the whipped cream into the cream cheese 
    mixture using a spatula. Take your time — the goal is a 
    light, airy filling without deflating the whipped cream.

 • Spoon the filling into the prepared crust and smooth the 
    top. Cover and refrigerate for at least 6 hours, or 
    overnight, until set.

To Elevate
 • Top with fresh raspberries and brush lightly with a citrus 
    glaze for shine. Drizzle raspberry coulis just before 
    serving for a bright, elegant finish. (see recipe cards #12 
    and #13 to learn how.)

FOR THE CRUST
1½ cups (150 g) graham cracker
crumbs
7 tablespoons (100 g) salted
butter, melted
2 tablespoons (25 g) granulated
sugar

FOR THE FILLING
24 oz (680 g) cream cheese,
softened
½ cup (100 g) granulated sugar
1 cup (120 g) powdered sugar
2 teaspoons (10 ml) vanilla
extract
2 teaspoons (10 ml) fresh lemon
juice
1½ cups (355 ml) heavy cream

 

INGREDIENTS: INSTRUCTIONS:

 Quebec No-Bake
Cheesecake

Where French patisserie meets fridge-friendly simplicity.

E x c l u s i v e  M e m b e r  R e c i p e  D r o p  # 1 4



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


