
Phyllis’ Original Brooklyn Eggcream 

 

 

• Fox’s U-Bet Chocolate syrup (Available at Raley’s or Safeway in Petaluma, 

Oliver's in Cotati)  

• Cold Whole Milk     

• Plain Seltzer Water (Club soda will do….) 

 

Pour about an inch (3 Tbsp) of chocolate syrup into a tall 16 - 20 oz glass. 

Add seltzer water or club soda until the glass is about 2/3 full. 

While beating vigorously with a long spoon, slowly add about 1/4 cup of cold whole 

milk into the glass. 

Be aware that thick foam will happen.   

Quickly bring the glass up to your mouth, slurp the foam, and drink down the 

deliciousness! 

 

 

 

 

Ira’s New York Cheesecake 

 

Crust 

 

• 1 1/2 cups (5 oz) finely ground graham crackers or cookies such as chocolate or 

vanilla wafers or gingersnaps.  I have used cinnamon graham crackers with 

yummy success.  

• 5 tablespoons unsalted butter, melted 

• 1/3 cup sugar 

• 1/8 teaspoon salt 

 

Preparation 

 

Stir together crust ingredients and press onto bottom and 1 inch up side of a 

buttered 24-centimeter springform pan. Fill right away or chill up to 2 hours. 

 

Cheesecake 

 

• 5 (8-oz) packages cream cheese, softened 



• 1 3/4 cups sugar 

• 3 tablespoons all-purpose flour 

• Finely grated zest of 1 orange 

• Finely grated zest of 1 lemon (I always used a Meyer lemon from my mom’s 

front yard) 

• 5 large eggs 

• 2 large egg yolks 

• 1/2 teaspoon vanilla 

 

Preparation 

 

Make crumb crust as directed in separate recipe. Preheat oven to 550°F. 

 

Beat together cream cheese, sugar, flour, and zests with an electric mixer until 

smooth. Add eggs and yolks, 1 at a time, then vanilla, beating on low speed until each 

ingredient is incorporated and scraping down bowl between additions. 

 

Put springform pan with crust in a shallow baking pan. Pour about 1/3 cup of water 

into the baking pan.  (This is called a water bath and will generate steam, keeping the 

cheesecake moist throughout baking.)   Pour filling into crust (springform pan will be 

completely full) and bake in baking pan (to catch drips) in middle of oven 12 minutes, 

or until puffed. Reduce temperature to 200°F and continue baking until cake is mostly 

firm (center will still be slightly wobbly when pan is gently shaken), about 1 hour and 

30 minutes more. Each oven is different, and it may take a few cheesecakes to get the 

time down for your particular oven. 

 

*If your oven doesn’t heat up to 550 degrees, I have found success cooking for 90min 

@ 350 degrees in a water bath. 

 

Run a knife around top edge of cake to loosen and cool completely in springform pan 

on a rack. Chill cake, loosely covered, at least 6 hours. Remove side of pan and 

transfer cake to a plate. Bring to room temperature before serving. Enjoy! 

—Ira Meinhofer 

 


