
Cheesecake Lemon Berry Bars 

Makes: 1, ½ sheet 

Ingredients & Instructions: 

Salted Butter, melted: 8oz 

Yellow Cake Mix: 2lb + 1oz 

Whole Liquid Eggs: 3.5oz 

Lemon Zest: 1oz 

Step 1: Melt butter and then mix the melted butter with the cake mix, eggs and lemon zest. Mixing until 

well incorporated. 

Step 2: Scale ¾ of the batter into a greased half sheet pan. Spread evenly and press down firm to make a 

bottom crust. The remaining crust mixture should be scaled into 1oz balls and set aside for later as part 

of the topping. 

Plain Cream Cheese: 2lb 

Sugar: 1 ¼ cup 

Lemon Juice: 1 1/3 tablespoon + ½ teaspoon 

Whole Liquid Eggs: 3.5oz 

Lemon Zest: ½ oz 

Step 3: Cream the sugar and cream cheese until well incorporated. Add ½ of the eggs slowly while 

mixing on slow speed, scrape the bowl, add the remaining eggs, lemon juice and zest and mix until well 

incorporated. 

Frozen Michigan Blueberries: 1 ½ cup 

Frozen Raspberries: 2 ½ cup 

Step 4: Fold in the blueberries and raspberries 

Step 5: Scale berry cheesecake batter over crust bottom and spread evenly for full coverage. 

Step 6: Using the saved crust from above, crumble over top of cake before baking. 

Step 7: Bake in oven at 325*F for 55 minutes. Let cool 25 minutes.  

White Icing: 1.5oz 

Step 8: When cooled, drizzle icing over the top with a balanced coverage. 

 


