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Margarita Cheesecake 
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: 8 servings 
 
Ingredients: 
For the crust: 
1 cup almonds, slivered 
1 tablespoon unsalted butter, melted 
1 tablespoon sugar  
½ teaspoon salt 
 
For the filling: 
¼ cup, plus 2 tablespoons fat-free cream cheese 
1/8 cup fat-free sour cream 
1/8 cup plain fat-free yogurt 
2 ½ tablespoons sugar 
½ tablespoon orange curacao 
½ tablespoon tequila 
½ tablespoon lime zest  
1 large egg 
 
For the caramel lime tequila sauce: 
½ cup granulated sugar 
1 tablespoon water 
2 fresh limes, juiced 
2 tablespoons tequila  
 
For the raspberry orange curacao sauce: 
¼ cup orange juice 
Zest of one orange 
½ cup whole IQF (individually quick frozen) strawberries 
2 tablespoons sugar 
1 tablespoon orange curacao  
 
Method of Preparation: 
 
For the crust: 

1. In a food processor, pulse almonds until very finely ground. 
2. Add the sugar, melted butter and salt; pulse briefly to combine.  
3. Transfer to prepared pan and press firmly to form an even crust.  

For the filling:  
1. Pre-heat oven to 325 degrees. 
2. In a medium sized bowl beat cream cheese until light and fluffy. Mix in sour cream, yogurt, 

sugar, orange curacao, tequila, and lime zest until smooth. 
3. Add the egg to the mixture and beat until well combined. 
4. Pour mixture into prepared crust. 
5. Place into a water bath of one-half to one-inch that reaches up the side of the pan. 
6. Bake until firm to touch, about one hour. Remove from oven and allow to cool. 
7. Place in the refrigerator to chill until ready to serve.  
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Nutritional Analysis: 
Calories: 252 
Carbohydrates: 28 g 
Sodium: 169 mg 
Protein: 5 g 
Fat: 13 g 
Fiber: 2 g 

For the caramel lime tequila sauce: 
1. Place water and sugar in a small sauce pan over medium heat.  Stir until sugar has completely 

melted and then do not disturb; let it continue to caramelize 
2. Once melted sugar has reached a dark amber color remove from heat and stir in lime juice and 1 

tablespoon of tequila 
3. Hold until service, if the sauce is too thick and does not spread easily, stir in the additional 1 

tablespoon of tequila until it spreads easily. 
 

For the raspberry orange curacao sauce:  
1. Over medium heat, in a small sauce pan combine orange juice, orange zest, and raspberries.  

Simmer until raspberries become soft. 
2. Remove from heat and place mixture in a blender and blend until smooth.  Strain mixture through 

a chinois. 
3. Add sugar and orange curacao and mix until thoroughly blended.  

 
  


