
LEMON BLUEBERRY CHEESECAKE BARS  
(Adapted from Tyler Florence) 
The Cooks Next Door 

For the base: 

Butter, for greasing  
2 tablespoons sugar  
1/8 teaspoon ground cinnamon  
9 graham crackers  
1/2 stick unsalted butter, melted  

For the filling: 

16 ounces cream cheese, room temperature  
2 eggs  
2 lemons, zested and juiced  
1/2 cup sugar  
1 1/2 cups fresh blueberries   

Preheat oven to 325 degrees F. 

For the base: 

Grease the bottom of a 9 by 9-inch baking pan with butter. Then place parchment paper 
over the top, pressing down at the corners. In a food processor, process the sugar, 
cinnamon and graham crackers until you have the texture of bread crumbs. Add the 
melted butter and pulse a couple of times to fully incorporate. Pour into the lined baking 
pan and gently pat down with the base of a glass. Bake in the oven for 12 minutes until 
golden. When done set aside to cool. 

For the filling: 

Add cream cheese, eggs, lemon zest, lemon juice and sugar to the food processor and 
mix until well combined. It should have a smooth consistency. Gently mix in the 
blueberries. 

Bake in the oven for 35 minutes or until the center only slightly jiggles. Remove from the 
oven and cool completely before refrigerating for at least 3 hours. Once set, remove from 
pan using the parchment lining and slice into 10 rectangular bars. Garnish with fresh 
blueberries if desired. 

 


