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W I N E G 0 E S W I T H MANY T H N G S , 

B U T N 0 T USUALLY B E I N G 

CATAPULTED F R 0 M A R U B B E R R A F T 

N T 0 A 

THIS WAS WHAT CROSSED MY MIND as I was sitting in the front of, 
in fact, a large rubber raft, about to plunge into Granite Rapids 
on the Snake River. Granite is generally a Class IV rapid ("power
ful, irregular waves, dangerous rocks, and boiling eddies; take 
all possible safety precautions"), but occasionally, when the 
river is high, it reaches Class V ("wild turbulence and extremely 
congested routes; a danger to your life and near the limits of 
navigation"). Our guide, Ben, was standing up at the back of the 
raft, holding his paddle and peering thoughtfully at the churn
ing water ahead. Peering at the water and rocks, I should say. 
Lots of rocks. "Ah, it's four," he decided. I'd learned already that 
it's pro forma for white water guides to sound vaguely dismissive 
about pretty much anything that won't simply kill you dead 
instantly, like going over Niagara Falls in flippers and a Speedo. 
Ben sat down and steered us toward the chute. "Hang on!" 

I should point out that we weren't drinking wine while 
shooting the rapids. That would be, as any idiot might guess, 
potentially lethal; plus, when you're down in a hole, a wall of 
thundering green water on one side, granite on the other, froth 
curling toward you like ghostly fingertips, pretty much all you 
want to do is hang on. Or question why you are there in the 
first place, which in my case was because Andrae Bopp, the 
owner of Andrae's Kitchen in Walla Walla, Washington, had 
invited me. Andrae's Kitchen is without any question the best 
restaurant located in a gas station in the U.S. (That is, a working 
gas station, in this case the Cenex at the comer of West Rose 
Street and North Ninth Avenue.) I defy anyone to eat an order 
ofBopp's Voodoo Fries- hand-cut, Cajun-spiced, then topped 
with housemade pulled pork, pickled peppers, and a Crystal 
Hot Sauce aioli-and question that title. 

CLOCKWISE FROM TOP LEFT: Chef Andrae Bopp; Grant 
Richie, owneroftouroutfitter Minam Store; and Richie's 
German wirehaired pointer Ares take a break after hiking 
to Suicide Point. Even Snake River's mellower rapids
like Rush Creek, shown here- get your adrenaline going. 
Long days on the water lead to opening lots of bottles, 
hence the dead soldiers laid out the next morning. A herd 
of bighorn sheep were just as curious about the rafts go
ing by as the humans in the rafts were about them. 

BOULDER. 

In the past few years, Bopp the chef has also become Bopp 
the white water guide. The origins of that transformation lie six 
years back, when he teamed up with Grant Richie, co-owner 
of white water outfitters Minam Store, for a regular series of 

"Wine & Food on the River" excursions. The basic idea was 
that Bopp and Richie would run tours down Hells Canyon, 
rapids by day and shoreside camping plus top-quality wine and 
food every night. Why the idea of combining chefs, winemak
ers, and rivers hasn't exploded, I do not know. Clearly anyone 
who's been tossed from a rubber boat into thousands of tons 
of pounding water is going to need a glass of wine later on, if 
not four of five of them. 

Several hours after we'd been ejected from the turmoil of 
Granite into calmer waters, soaking wet but not dislodged 
from our rafts, we landed at our campsite for the night. It soon 
became clear that dinner was by no means going to be your 
average camping meal. Somehow- meaning from a couple of 
coolers of supplies, a portable burner, a grill, a handheld torti
lla press he'd carried home from Oaxaca, and a camp table to 
prep at-Bopp produced a multicourse riverside meal involving 
shrimp toasts, beef tenderloin carpaccio with fried capers, a 
grilled melon salad with pepitas and charred feta, tacos with 
braised short ribs (he'd braised the ribs back in Walla Walla), 
pork al pastor (homemade, too), and grilled sea bass, plus sev
eral different salsas (his own recipes as well). He unpacked 
balls of handmade masa in plastic wrap for the tortillas. "I get 
this Mayan com that comes from a hillside outside Oaxaca. 
The same family's been growing it for hundreds of years-same 
piece of ground, never fertilized. I figure if I'm going to make 
tortillas, I want to work with the same com people were using 
a thousand years ago." 

Even in the light rain that had started up, everything was 
excellent. All of us- guides, guests, one extraneous journalist
ate at folding camp tables, hoods pulled up against the drizzle. 
Chad Johnson and Corey Braune! of Walla Walla's Dusted Valley 
were pouring their 2015 V.R. Special Cabemet and 2017 Stained 
Tooth Syrah, chatting about the wines as they did. We drank 
from metal Klean Kanteen cups, and forget about hand-blown 
crystal stemware. No wine has ever tasted better. 

As Bopp served dessert - a creamy St. Louis-style cheesecake 
inspired by his hometown (recipe p. 74), where he worked as 
a landscaper before becoming a chef- conversation ranged, as 
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Late in the day, the rafts land on the Oregon 
side of the riuer at a perfect campsite, tents 
already erected by two of the guides who'd 

gone ahead. Later, dinner and a quiet night of 
sleep under the cliffs of Hells Canyon. 

conversation among a group of 20 strangers will. There was 
discussion about introducing peanut butter and jelly as a 
concept to people from other countries- one woman's 
Argentine boyfriend said, "We're eating what?" and an Ital
ian friend someone else stayed with apparently topped that, 
stating: "Ugh. This is ... disgusting." She toasted the bread next 
time. "This," he told her, "is double disgusting." 

A moot point on this particular river: Bopp's lunches were 
more on the order of house-cured pastrami on rye, covered in 
Swiss cheese he melted with a propane-powered blowtorch. 
When we weren't getting hurled around by rapids, the canyon 
itself dazzled us. It's the deepest river gorge in North America, 
the mountain walls at their most dramatic rising almost 8,000 
feet. One day after lunch, we pulled up and hiked a steep, nar
row trail to the appropriately named Suicide Point, where a love
lorn Nimiipuu warrior named Half Moon once hurled himself to 
his death-or so the story goes. Regardless of that legend's truth, 
Suicide Point offers a spectacular view. Someone suggested that 
parachuting off it might be possible, but that suggestion was 
quickly put to rest by Alex, a Walla Walla-based architect who 
served in the U.S. Army in Afghanistan and had trained as a 
paratrooper. "But I was just a five-jump chump," he said as we 
hiked back down to the river, explaining the term was used for 
people who did five jumps in training but then didn't jump in 
combat. "Just enough to get my wings." 

"If you're a five-jump chump, then what are we? " I asked. 
"Legs. You're all just legs, " he said cheerfully. 
I was glad mine were working, and that they seemed to be 

keeping me from pitching over the edge. 
At the last significant rapid we would run, Sheep Creek, we 

pulled over to scout the course on foot from above before run
ning it. Or at least we started to pull over, but there was a bear at 
the landing spot. We sort of floated there, 10 feet offshore, look
ing at him, while he sort of stood there, looking at us. He wasn't 
a very big bear, but still. Ben, true to guide form, grinned and 
said, "Hey, it's just a bear- you aren't scared of bears, are you?" 

General consensus: Yes, strangely enough, we were scared 
of bears. 

The bear gave the whole matter bearlike consideration, then 
sort oflumped off into the bushes, heading upriver. Even so, it 
was generally felt that perhaps another landing, a bit farther 
down, might be wisest. 
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Our final night featured wines from another Walla Walla 
winery, Sleight of Hand Cellars, with co-owner and winemaker 
Trey Busch pouring his 2016 The Funkadelic Syrah and 2017 
The Conjurer Red Blend, among others, to go with Bopp's rack 
of lamb with demi-glace butter and a balsamic glaze (recipe 
p. 70). Dessert was s'mores, albeit s'mores with astonishingly 
good homemade graham crackers, Valrhona chocolate, and 
imposingly big marshmallows flamed into gooey edibility by 
Bopp's industrial-size blowtorch (recipe p. 72) . "I think I'm 
probably the only French classically trained chef who's worked 
at Michelin-starred restaurants in Manhattan and now guides 
white water rafting trips and cooks on them, " he said, happily 
blasting away. "Yep. Pretty sure I'm the only one." 

Just before we'd landed, we'd seen a herd of bighorn sheep 



on the far side of the river. First a couple, then 10 or 12, slowly 
but assuredly picking their way along a rocky slope. One of 
the things that's always bothered me, and that I had given 
some thought to again on the river, is the old idea that wine 
is pretentious. Now, after dinner, I saw the bighorns again, 
across the river by the water's edge. I was standing in the cool 
shallows on our side, a camp cup of Cabemet in hand. Behind 
me people were talking casually; someone was hauling up a 
pifiata. It was shaped like a star. We were going to blindfold 
one another and, laughing, batter it to bits. I took another sip 
of my wine. I could hear the river chuckling, eddying against 
a rock. The air smelled sweet and clean. The bighorns kept 
walking into the dusk. "Well," I thought. "Pretentiousness: 0. 
Transcendence: 100." 

HOW TO GET THERE 
Grant Richie's Minam Store in northeastern 
Oregon offers guided ""Wine & Food on the 
River"" tours down the Snake River in Hells 
Canyon every year from June through August 
(other itineraries travel through the gorges of 
the Lower Salmon River or the more family
friendly Grande Ronde River). Custom launch 
dates for groups of six or more can also be 
arranged. Each trip features a different Wash
ington state winery; chef Andrae Bopp cooks 
on all of them. (Rates from $995 per person 
for three-day trips and from $1 .695 per person 
for five-day trips, minamstore.com) 
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Leaping off Sturgeon Rock near Pine Bar is an excellent 
way to cool down after a long day in the sun, as rafter 
Brie Conway is about to find out. OPPOSITE: Why worry 
about a wine chiller when you've got a river? In late sum
mer, Snake River isn't icy cold by any means, but it's cool 
enough to keep wines at a refreshing temperature. 
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BOTTLES ON 
THE RAPIDS 
On the trip I took, both Dusted 
Valley and Sleight of Hand Cellars 
were pouring. You don't have to 
drink their wines only on a river. 
though-they're equally good right 
at home. -R.I. 

2017 SLEIGHT OF HAND 
CELLARS THE CONJURER RED 
BLEND ($28) 

Cabernet Sauvignon, Cabernet 
Franc, and Merlot come together 
in this robust red blend, made 
mostly with fruit from Sleight of 
Hand's estate vineyards. It's full 
of dark cas sis fruit and satiny 
tannins. 

2017 SLEIGHT OF HAND 
CELLARS THE ENCHANTRESS 
CHARDONNAY ($28) 

Winemaker Trey Busch sources 
Chardonnay from 40-year-old 
vines at French Creek Vineyard in 
Washington's Yakima Valley for 
this impressively complex, 
minerally white. 

2018 DUSTED VALLEY OLSEN 
VINEYARD CHARDONNAY ($36) 

A cool vineyard site and restrained 
use of new oak (17%) keep this 
Washington Chardonnay crisp and 
focused. It would be a refreshing 
partner for shrimp off the grill-or 
for river rafting. Take your pick. 

2017 DUSTED VALLEY STAINED 
TOOTH SYRAH ($36) 

A touch of Viognier (2%) helps lift 
the peppery. floral aromas of this 
purple-black Syrah from 
Washington's Columbia Valley. 
That black-pepper character 
carries through on the palate. 
mingling with plenty of rich black
berry and mocha notes. 

2016 SLEIGHT OF HAND 
CELLARS THE PSYCHEDELIC 
SYRAH ($60) 

Intensely savory and rich with 
dark fruit at the same time, this 
powerful red could last for years in 
a cellar. but it's hard to resist right 
now. Think black olives, espresso. 
and ripe purple plum fruit in a 
delectably tongue-coating way. 

2016 DUSTED VALLEY V.R. 
SPECIAL CABER NET 
SAUVIGNON ($62) 

Dusted Valley's top Cabernet 
comes both from the winery's 
estate vineyards and the Dionysus 
vineyard. one of Washington's 
oldest. Powerful and structured, 
with deep black-cherry flavors and 
a hint of wild herbs, it deserves 
a big rib eye (or Andrae Bopp's 
braised short rib tacos). 
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Crostini with Grilled Sweet 
Onions and Blue Cheese 
ACTIVE 5 MIN ; TOTAL 45 MIN 

SERVES 12 

On the river. chef Andrae Bopp wraps 
whole sweet Walla Walla onions in foil and 
tosses them into the coals of the campfire 
to roast and caramelize; here. we've 
adapted his recipe for a grill. Don 't skip 
the zippy honey-vinegar drizzle-it coaxes 
out even more flavor from the sweet 
onions and balances the blue cheese. 

2 large Walla Walla or sweet onions, 
each cut into 4 wedges (root end 
left intact) 

2 Tbsp. plus 2 tsp. aged sherry 
vinegar, divided 

4 tsp. extra-virgin olive oil 

1 tsp. fine sea salt 

lf2 tsp. ground black pepper 

10 oz. blue cheese, softened (about 
2112cups) 

1 baguette, sliced and grilled or 
toasted 

1/4 cup honey 

1/2 cup toasted pine nuts 

Fresh thyme leaves, for garnish 

1. Place onion wedges. cut sides up, on a 
rimmed baking sheet. Drizzle evenly with 
2 tablespoons vinegar and oil ; sprinkle 
evenly with salt and pepper. 

2. Preheat a gas grill to medium (3so•F 
to 400. F) on one side. or push hot coals 
to one side of a charcoal grill. Place onion 
wedges. cut sides up. on oiled grates over 
unlit side of grill. Grill. covered , 20 min
utes. Turn onions onto one cut side; grill. 
covered . until grill marks form. about 10 
minutes. Turn onions onto remaining cut 
side; grill. covered. until tender. about 10 
minutes. Remove from heat. 

3. Let onions cool slightly; discard any 
outer charred pieces. Finely chop 2 onion 
wedges; stir together with softened blue 
cheese in a medium bowl until combined . 
Cut remaining onion wedges lengthwise 
into thinner wedges, and separate into 
petals. Spread blue cheese mixture 
evenly over baguette slices; top with 
onion petals. Whisk together honey and 
remaining 2 teaspoons vinegar: drizzle 
over crostini. Sprinkle with pine nuts; gar
nish with thyme leaves. 

WINE Tangy Washington state Riesling: 
2019 Sleight of Hand Cellars The 
Magician 

CLOCKWISE: FROM TOP: Shooting the aptly named Waterspout 
Rapids means getting uery wet (but also hauing a lot of 

fun); wildlife abounds in Hells Ca nyon: bighorn sheep, bald 
eagles, and, yes, occasionally a bear; skip the fancy glass
ware- reusable aluminum cups are perfect fora campsite. 
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Hikes like this one, to an old homesteader's 
cabin fro m the 1800s, are good fo r building up 
an appetite. Tha t's key when dinner means 
tender, juicy rack of lamb right off the grill, 
with balsamic glaze and demi-glace butter. 

Grilled Rack of Lamb with 
Demi-Giace Butter 
ACTI VE 40 MIN ; TOTAL 1 HR 20 MIN. PLUS 6 

HR CHILLING ; SERVES 8 

A thick paste of garlic, shallots, and herbs 
infuses this lamb with bold flavor; 
marinate overnight for best results . Don't 
skip the demi-glace butter and the 
balsamic glaze; both recipes come 
together quickly, can be made ahead. and 
add game-changing flavor to this epic 
summer feast. 

24 garlic cloves (about 2 heads) 

6 shallots 

1 bunch fresh flat-leaf parsley, leaves 
and tender stems chopped 

114 cup plus 2 Tbsp. extra-virgin ol ive 
oil, divided 

1 Tbsp. fresh thyme leaves 

3 (20112-oz.) racks of lamb, trenched 

2 Tbsp. kosher salt, divided 

2 tsp. black pepper, divided 

3 lb. mixed summer vegetables (such 
as yellow squash, zucchini, onions, 
and on-the-vine cherry tomatoes) 

11f2 cups torn mixed fresh herbs (such 
as parsley, basil , and mint) 

Demi-Giace Butter (recipe follows) 

Balsamic Glaze (recipe follows) 
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1. Combine garlic, shal lots, chopped pars
ley, 1/4 cup oil, and thyme leaves in a food 
processor; process until mixture forms a 
paste. about 2 minutes. Slather paste 
evenly over lamb. Cover lamb, and refriger
ate at least 6 hours or up to 8 hours or 
overnight. Remove lamb from refrigerator ; 
let stand at room temperature 30 minutes. 

2. Preheat a gas grill to very high (500°F 
and up) on one side, or push hot coals to 
one side of a charcoal grill. Sprinkle lamb 
racks evenly with 4112 teaspoons salt and 
1'12 teaspoons pepper. Wrap lamb bones 
with aluminum foil . Place lamb, fat cap 
sides down, on oiled grates over lit side of 
grill. Grill , covered , until lamb is browned, 
about 5 minutes. Flip lamb, and move 
to oiled grates on unlit side of grill. Grill. 
covered , to desired degree of doneness. 
or until a thermometer inserted in thick
est portion of meat registers 124 °F for 
medium-rare. about 20 minutes. flipping 
lamb halfway through cook time. Remove 
from grill ; let cool10 minutes. 

3. Cut squash. zucchini, and onions into 
3/4- inch pieces; leave tomatoes whole. 
Toss together vegetables. remaining 2 
tablespoons oil, remaining 1'12 teaspoons 
salt. and remaining Vz teaspoon pepper. 
Place on oiled grates over lit side of gril l; 
grill, covered, until just tender and slightly 
charred , about 5 minutes. flipping once. 

Remove from heat. Toss together grilled 
vegetables and torn herbs in a large bowl. 

4. Cut lamb into chops. Divide vegetable 
mixture evenly among 8 plates ; top evenly 
with chops (about 3 chops each). Top 
each chop with 1 (V4-inch-thick) slice of 
demi-glace butter; drizzle vegetables and 
chops with balsamic glaze to taste. 

MAKE AHEAD Lamb can be marinated up 
to 8 hours or overnight. 

WINE Earthy, powerful Washington State 
Syrah: 2017 Dusted Va lley Stained Tooth 

Demi-Giace Butter 
ACTI VE 5 MIN ; TOTAL 2 HR 15 MIN 

MAKES ABOUT 1 CUP 

Gently softened garlic and shallots team 
up with meaty store-bought demi-glace to 
pack huge flavor into this easy make
ahead compound butter. 

112 cup unsalted butter (4 oz.), 
softened, divided 

1112 tsp. minced shallot 

1112 tsp. minced garl ic 

112 cup demi-glace (such as Williams 
Sonoma Organic Grass-Fed Beef 
Demi-Giace) 

1. Melt 1 tablespoon butter in a small 
saucepan over medium. Add shallot and 
garlic ; cook, stirring often . until softened, 
1 to 2 minutes. Remove from heat; let cool 
completely, about 10 minutes. 

2. Stir together shallot mixture . demi
glace. and remaining 7 tablespoons 
butter in a bowl until combined. Spoon 
mixture onto a piece of parchment paper. 
Roll up into a 2-inch-thick log; twist ends 
of parchment to seal. Refrigerate until 
firm , about 2 hours. 

MAKE AHEAD Compound butter can be 
refrigerated up to 2 weeks. 

NOTE Demi-glace is available online at 
wil liams-sonoma.com. 

Balsamic Glaze 
ACTI VE 5 MIN; TOTAL 10 MIN 

MAKES ABOUT 213 CUP 

Balsamic vinegar and maple syrup 
simmer down into a sweet-tangy glaze 
that 's the perfect consistency for drizzling 
over smoky grilled vegetables. 

1 cup balsamic vinegar 

114 cup pure maple syrup 

Bring vinegar and maple syrup to a boil in 
a small saucepan over medium-high. 
Cook, undisturbed, until reduced by half, 
10 to 12 minutes. 

MAKE AHEAD Glaze may be covered and 
stored in refrigerator up to 2 weeks. 





Salted Caramel S'mores 
ACTIVE 20 MIN ; TOTAL 55 MIN 

SERVES 12 

Homemade graham crackers add a deep, 
nutty flavor to these ultra-decadent 
s'mores, thanks to whole-wheat pastry 
flour, also known as graham flour. Chef 
Andrae Bopp opts for drama and uses his 
kitchen torch to char the marshmallows; 
an oven broiler or a campfire will work just 
as well. 

1 cup unsalted butter (8 oz.), 
softened 

112 cup packed light brown sugar 

2 Tbsp. unsulphured molasses 

2 Tbsp. honey 

P/4 cups whole-wheat pastry flour 
(about 7'/a oz.) 

l/4 cup all-purpose flour (about 3 '14 
oz.) , plus more for work surface 
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2 tsp. ground cinnamon 

1 tsp. kosher salt 

12 (1/2-oz.) semisweet chocolate 
squares 

12 marshmallows 

1 cup salted caramel sauce 

1. Preheat oven to 325oF with oven racks 
in upper third and lower third of oven. 
Combine butter, brown sugar, molasses, 
and honey in a stand mixer fitted with the 
paddle attachment: beat on medium-high 
speed until fluffy, 3 to 4 minutes. Add 
whole-wheat pastry flour, all-purpose 
flour, cinnamon , and salt ; beat on low 
speed until just combined , about 1 min
ute, stopping to scrape down sides of 
bowl as needed. 

2. Roll dough out on a floured work sur
face to about 1/4·inch thickness. Prick all 
over using a fork. Cut into 24 (2112-inch) 
squares, rerolling scraps as needed. 

A huge blowtorch isn 't required for making 
these s'mores (though it certainly looks im

pressive). What actually makes them so deli
cious are Bopp's homemade graham crackers 

and a drizzle of salted caramel sauce on top. 

Carefully arrange dough squares on 2 bak
ing sheets lined with parchment paper. 

3. Bake in preheated oven until cracker 
edges tu rn brown, 15 to 20 minutes, rotat
ing baking sheets between top and bot
tom racks halfway through bake time. Let 
cool completely on baking sheets . about 
20 minutes. 

4. Preheat oven to broil with oven rack 6 
inches from heat source. Place 12 graham 
crackers on a large baking sheet; top 
each cracker with 1 chocolate square and 
1 marshmallow. Broil in preheated oven 
until marshmallows are browned, 1 to 2 
minutes. (Alternatively, toast marshmal
lows over a campfire or with a kitchen 
torch until browned.) Drizzle evenly with 
caramel sauce, and top with remaining 12 
graham crackers. 

MAKE AHEAD Graham crackers can be 
made up to 2 days ahead and stored in an 
airtight container at room temperature . 





St. Louis-Style Cheesecake 
with Blueberries 
ACTIVE 30 MIN; TOTAL 3 HR 15 MIN. PLUS 6 

HR CHILLING; SERVES 12 

Hidden beneath juicy summer berries, a 
thin layer of sweetened sour cream 
crowns this luscious cheesecake. Based 
on his great-grandmother's recipe, Bopp 
tops the cake with focal huckleberries; 
blueberries are a great substitute. This 
recipe is made using a 10-inch springform 
pan; for a 9-inch pan. increase the bake 
time by 5 minutes in steps 3 and 5. 
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cups crushed graham crackers 
(from about 16 cracker sheets) 

cup unsalted butter (4 oz.), melted 

packed cup plus 2 tsp. light brown 
sugar, divided 

(8-oz.) pkg. cream cheese, softened 

large eggs, separated 

cup plus 3 Tbsp. granulated sugar, 
divided 

tsp. vanilla extract, divided 

cups sour cream 

cups fresh blueberries or 
huckleberries 

Fishing for sturgeon in Snake River requires 
teamwork- they can grow eight feet long or 

more. OPPOSITE: Bopp's St. Louis- style cheese
cake, topped w ith juicy summer berries, is 

equally stunn ing after a day on the rapids or 
in your own kitchen. 

1. Preheat oven to 375°F. Stir together 
crushed graham crackers. butter. and 112 
cup brown sugar in a bowl. Press mixture 
into bottom of a 10-inch springform pan: 
wrap bottom of pan in aluminum foil, or 
place on a rimmed baking sheet. Bake in 
preheated oven until golden brown. about 
8 minutes. Let cool lO minutes. (Leave 
oven temperature at 375°F.) 

2. Meanwhi le, beat cream cheese. egg 
yolks. 3/4 cup granulated sugar. and 1 
teaspoon vani lla in a medium bowl with 
an electric mixer on medium-high speed 
until smooth. about 2 minutes, stopping 
to scrape down sides of bowl as needed. 
Using clean beaters. beat egg whites in 
a separate medium bowl with an electric 
mixer on high speed until stiff peaks 
form , about 2 minutes. Fold egg whites 
into cream cheese mixture in 3 additions. 
Pour mixture into prepared crust. and 
smooth top. 

3. Bake cheesecake at 375oF until filling is 
puffed and top begins to dry out. 22 to 25 
minutes. Let cool on a wire rack 1 hour. 

4. Whisk together sour cream, remaining 
2 teaspoons brown sugar. and remain
ing 112 teaspoon vani lla in a bowl. Gently 
spoon onto cheesecake: smooth using an 
offset spatula. 

5. Bake cheesecake at 375oF until center 
is set (center will wobble slightly), 18 to 
22 minutes. Let cool on a wire rack 1 hour. 
Place in refrigerator until chilled, at least 6 
hours or up to 8 hours or overnight. 

6. Meanwhile. stir together blueberries 
and remaining 3 tablespoons granulated 
sugar in a small saucepan: cook over 
medium-high, stirring often, unti l blue
berries start to re lease juices and sugar 
dissolves. about 4 minutes. Remove from 
heat: let cool. 

7. Run a knife around edges of cheese
cake in pan. Remove springform ring 
from cheesecake. and transfer to a serv
ing platter. Spoon blueberry sauce over 
cheesecake just before serving. 

MAKE AHEAD Cheesecake can be made 
up to 1 day ahead and refrigerated in an 
airtight container. Top with blueberry 
sauce just before serving. 






