Chefmaster®

No-Bake Tie-Dye Lemon
Cheesecake

Bright citrus flavor meets colorful swirls in this vibrant no-bake dessert.

Looking for a dessert that's just as fun to make as it is to serve? This vibrant tie-dye no-bake
lemon cheesecake combines bright citrus flavor with beautiful swirls of color for a dessert that's
guaranteed to impress.

Using Chefmaster Liqua-Gel® Food Colors, each cheesecake becomes its own edible work of
art. Thanks to the freehand swirling technique, no two slices are ever exactly alike, making this
recipe perfect for backyard BBQs, birthdays, spring celebrations, baby showers, or any
occasion that calls for a colorful centerpiece.
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The best part? No oven is required.

Why You'll Love This Cheesecake

No baking required

Bright, fresh lemon flavor

Beginner-friendly decorating technique

Every cheesecake is completely unique

Easy to customize with your favorite color combinations

Perfect for birthdays, spring gatherings, summer parties, baby showers, and celebrations
year-round

Create Your Color Palette

For this recipe, we focused on bright, energetic shades inspired by fresh citrus, sunshine, and
playful spring colors.

Products Used

For this cheesecake, we used:

Chefmaster Liqua-Gel® Lemon Yellow
Chefmaster Liqua-Gel® Bakers Rose
Chefmaster Liqua-Gel® Sky Blue
Chefmaster Liqua-Gel® Mint Green
Chefmaster Liqua-Gel® Violet

Chefmaster Liqua-Gel® Food Colors make it easy to create bright, vibrant swirls without
changing the smooth, creamy consistency of the cheesecake filling. Since the colors are highly
concentrated, just a few drops are enough to achieve beautiful pastel shades.

What You'll Need

9-inch springform pan or round pie dish
Hand mixer or stand mixer

Offset spatula

Toothpick, skewer, or butter knife

Small bowls for color mixing

Large spoon or 1-cup measuring cup
Parchment paper or coconut oil
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Ingredients

Graham Cracker Crust

2 cups graham cracker crumbs
Y% cup salted butter, melted

1 tsp vanilla

3 tbsp granulated sugar

2 tbsp brown sugar

Lemon Cheesecake Filling

16 oz cream cheese (room temperature)
1 cup powdered sugar

5 cup sour cream

1 tbsp vanilla extract

174 cups heavy cream

Zest of 1 lemon

Juice of 1 lemon (or to taste)

How to Make the Crust

In a medium bowl, combine the graham cracker crumbs, melted butter, vanilla, granulated
sugar, and brown sugar until the mixture resembles wet sand.

Tip: If you don't have a food processor, crush the graham crackers first and use a mixer
to break them down further.

Press the mixture firmly into the bottom of your springform pan lined with parchment paper or
lightly greased with coconut oil.

Place the crust in the freezer while preparing the filling. For a firmer crust, bake it for 8 to 10
minutes at 350°F, then allow it to cool completely.

How to Make the Lemon Cheesecake Filling

Beat the room-temperature cream cheese and powdered sugar together for 3 to 5 minutes until
silky, fluffy, and completely smooth.

Mix in the sour cream, vanilla, lemon zest, and lemon juice.
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In a separate chilled bowl, whip the heavy cream until medium to stiff peaks form.

Gently fold the whipped cream into the cheesecake mixture. Work slowly to keep the filling light
and airy, stopping when about 80% of the whipped cream has been incorporated.

Divide the filling into five bowls. Leave one white and color the remaining portions using:

Lemon Yellow
Bakers Rose
Sky Blue

Mint Green
Violet

Start with about two drops of each color and build gradually until you reach your desired
shades.

Don't worry about making every shade identical. Half the fun is watching your own color palette
come together.

Assemble & Decorate

The Drop Method

1.
2.

Remove your chilled crust.

In a large bowl, place each colored cheesecake filling side by side so they touch but do
not mix together.

Using a large spoon or 1-cup measuring cup, scoop the colorful filling into the prepared
crust.

Create the Tie-Dye Swirl

Tap the cheesecake gently to level the filling and remove air bubbles.

2. Using a toothpick, skewer, or butter knife, drag through the top in figure-eight or zigzag
motions.
3. Pro Tip: Stop sooner than you think. Over-swirling can blend the colors together instead
of creating beautiful ribbons.
Chill Until Set

Cover with plastic wrap and refrigerate for at least 6 hours, although overnight is recommended
for the cleanest slices.



Chefmaster"

The Reveal

Run a thin knife around the edge before releasing the springform pan.

If using a pie dish, freeze the cheesecake for a few hours until firm, then gently warm the sides
and bottom before releasing onto a serving platter.

Pro Tips for the Best Tie-Dye Cheesecake

Clean cuts: Wipe your knife with a warm, damp towel after every slice.

Temperature matters: Soft cream cheese creates the smoothest filling.

Boost the lemon flavor: Rub the lemon zest into the powdered sugar before mixing to
release more citrus oils.

Avoid over-swirling: A few gentle passes create the prettiest pattern.

Make it your own: Experiment with different Chefmaster Liqua-Gel® Food Color
combinations for birthdays, holidays, and themed celebrations.

Frequently Asked Questions

Can | use different Chefmaster Liqua-Gel® Food Colors?

Absolutely! Create pastel spring palettes, bright rainbow colors, holiday themes, or your own
custom combinations.

Can | make this cheesecake ahead of time?

Yes. This is a wonderful make-ahead dessert. Preparing it the day before serving allows plenty
of time for it to fully set.

Can | freeze this cheesecake?

Yes. Wrap tightly and freeze for up to one month. Thaw overnight in the refrigerator before
serving.

Can | use bottled lemon juice?

Fresh lemon juice and zest provide the brightest flavor, but bottled lemon juice works well, too.
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A Colorful Dessert for Every Celebration

This tie-dye lemon cheesecake proves that you don't need an oven to create an unforgettable
dessert. With its creamy citrus filling, playful swirls of color, and refreshing flavor, it's the perfect
centerpiece for birthdays, spring celebrations, backyard BBQs, and warm-weather gatherings.

Whether you're making it for a special occasion or simply looking for a fun afternoon in the
kitchen, Chefmaster Liqua-Gel® Food Colors make it easy to transform a classic no-bake
cheesecake into a colorful edible masterpiece.
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