
 

 

 



Ube Basque Cheesecake 

by ​Greggy Soriano 

Yield: 9" (diameter) x 4” (height) cheesecake  

or 2- 7" (diameter) x 4" (height) cheesecakes 

 

Ingredients: 

● 1 lb. cream cheese, room temperature 

● 1/2 cup​ ​Island Pacific Ube Condensed Milk 

● 4 large eggs 

● 1 cup Creme Fraiche (sour cream can be substituted)  

● ½ cup ​Island Pacific Ube Halaya (Purple Yam Jam) 

● 1/2 tsp. salt 

● 1 tsp. vanilla extract 

● 1/4 cup all-purpose flour 

● 6 standard-sized Polvoron (for the crust) 

 

Ube Powdered Sugar 

● 1 cup powdered sugar 

● 3 Tbsp. ube extract 

 

Other Things You'll Need: 

● 1- 9" (round) x 4"-5" (height) springform pan or 2- 7" (round) x 4-5" (height) 

springform pans 

 

Directions: 

https://greggysoriano.com/
https://shop.islandpacificmarket.com/shop/product/23308/IP_CONDENSED_MILK_UBE_390_GM
https://shop.islandpacificmarket.com/shop/product/23308/IP_CONDENSED_MILK_UBE_390_GM
https://shop.islandpacificmarket.com/shop/product/23286/IP_PURPLE_YAM_UBE_12_OZ
https://www.amazon.com/dp/B07PKL2YCL?tag=onamzgregoryd-20&linkCode=ic5&ascsubtag=amzn1.infl.us.product&creativeASIN=B07PKL2YCL&ref=exp_greggysdigest_dp_vv_d
https://www.amazon.com/dp/B07PKL2YCL?tag=onamzgregoryd-20&linkCode=ic5&ascsubtag=amzn1.infl.us.product&creativeASIN=B07PKL2YCL&ref=exp_greggysdigest_dp_vv_d


1. Line the bottom of the springform pan with a round piece of parchment 

paper.  You could also do the classic Basque Cheesecake technique of lining 2 

rectangular (crinkled) pieces on top of each other to get an unkempt edge. 

2. Crumble Polvoron cookies on the bottom layer and press down with an 

espresso tamper or the bottom of a glass tumbler.  If the Polvoron is too loose, 

add melted butter in increments, until it comes together when you squeeze it 

in the palm of your hands.  Pack it tight on the bottom of the pan. Set aside. 

3. Preheat the oven to 375 degrees Fahrenheit.  In a stand mixer bowl, add 

cream cheese, Creme Fraiche, Ube Halaya, Island Pacific Condensed Milk, 

salt, vanilla extract, flour and mix with a paddle attachment until smooth. 

Scrape the bottom of the bowl, turn the stand mixer back on to medium speed 

and gradually add the eggs. 

4. Pour cheesecake batter onto Polvoron cookie crust and bake at 375 Farenheit 

for 55-60 minutes or until golden brown and cracked on top.  The cheesecake 

should be risen and jiggly.  It should also fall in the center, so avoid fretting if 

that happens.  Cool in the refrigerator for at least 6 hours or overnight.  Dust 

with Ube Powdered Sugar and enjoy! 

 

How to make Ube Powdered Sugar: 

1. In a stand mixer bowl- fitted with A paddle attachment, mix powdered sugar 

and Ube extract on low, until the mixture turns purple.  

2. Sprinkle on a parchment-lined sheet pan and allow to dry overnight. 

3. Place it in a spice grinder or small cup blender and blend until fine and 

powder-like in texture.  Store in an airtight container.  

 

I hope you enjoy making this recipe!  Be sure to tag me on social media, if 

you ever make it! 

TikTok:​ ​@greggy.soriano 

IG:​ ​@greggysoriano 

FB:​ ​@greggysorianoofficial  

 

 

https://www.tiktok.com/@greggy.soriano?language=en&sec_uid=MS4wLjABAAAAVJC6MT_lm073nEW8RkO1hmPsyrB9fLqNPu63OYJuLLSv884wGZWVv55pwUvpVWlQ&u_code=dc39bl5c69kilc&utm_campaign=client_share&app=musically&utm_medium=ios&user_id=6818700942284899334&tt_from=copy&utm_source=copy&source=h5_m&sender_device=pc&sender_web_id=6868473509321934342&is_from_webapp=1
https://www.tiktok.com/@greggy.soriano?language=en&sec_uid=MS4wLjABAAAAVJC6MT_lm073nEW8RkO1hmPsyrB9fLqNPu63OYJuLLSv884wGZWVv55pwUvpVWlQ&u_code=dc39bl5c69kilc&utm_campaign=client_share&app=musically&utm_medium=ios&user_id=6818700942284899334&tt_from=copy&utm_source=copy&source=h5_m&sender_device=pc&sender_web_id=6868473509321934342&is_from_webapp=1
https://www.tiktok.com/@greggy.soriano?language=en&sec_uid=MS4wLjABAAAAVJC6MT_lm073nEW8RkO1hmPsyrB9fLqNPu63OYJuLLSv884wGZWVv55pwUvpVWlQ&u_code=dc39bl5c69kilc&utm_campaign=client_share&app=musically&utm_medium=ios&user_id=6818700942284899334&tt_from=copy&utm_source=copy&source=h5_m&sender_device=pc&sender_web_id=6868473509321934342&is_from_webapp=1
https://www.tiktok.com/@greggy.soriano?language=en&sec_uid=MS4wLjABAAAAVJC6MT_lm073nEW8RkO1hmPsyrB9fLqNPu63OYJuLLSv884wGZWVv55pwUvpVWlQ&u_code=dc39bl5c69kilc&utm_campaign=client_share&app=musically&utm_medium=ios&user_id=6818700942284899334&tt_from=copy&utm_source=copy&source=h5_m&sender_device=pc&sender_web_id=6868473509321934342&is_from_webapp=1
https://www.facebook.com/GreggySorianoOfficial/
https://www.facebook.com/GreggySorianoOfficial/

