
Spring Desserts Recipes
Watch the flowers bloom while you eat these sweet treats! With Fran Salvatore

• Pressure Cooker Lime Cheesecake • Key Lime Icebox Cake
• Lemon Coconut Roulade • Lemon Curd Barb

Ingredients:
• 2 teaspoons Unsalted Butter to 

grease pan

If Making A Gluten-Free Crust:
• 25 Gluten-Free Vanilla Wafer 
 cookies (I used Kinnikinnick brand)
• 2 1/2 tablespoons melted Unsalted 

Butter

If Making A Gluten Crust:
• 20 Vanilla Wafer cookies
• 2 1/2 tablespoons melted Unsalted 

Butter

Lime Cheesecake Filling:
• 12 ounces Cream Cheese, room 

temperature or softened
• 2 tablespoons Sour Cream
• 1/2 cup Granulated Sugar
• Zest of 2 large Limes
• 1 tablespoon Lime Juice, preferably 

freshly squeezed
• 1 teaspoon Vanilla Extract
• 2 large eggs, room temperature

Supplies:
• 1 7-inch Spring form Pan
• Foil
• Whipped cream, lime slices 

(optional)
• Food Processor
• 6-quart Instant Pot multi-cooker

Pressure Cooker Lime Cheesecake ____________________________________________Serves 8

Directions:
• Butter/grease a 7-inch spring form pan.
• Making the Crust: Add the vanilla wafers to a food processor and pulse into crumbs. Pour in the melted butter and pulse to 

combine. NOTE: the mixture should be the consistency of sand and when pressed stick together. 
• Pour into prepared pan and press down (tip: using the bottom of a small saucepan works well). Cover the bottom and 

outsides of the pan with a piece of foil to help the bottom stay sealed.
• Making the Filling: In a food processor with a clean bowl or using a mixer, combine the cream cheese, sour cream and 

sugar. Process/mix until smooth. 
• Add the lime zest, lime juice, vanilla extract and one of the eggs; pulse just to mix together. Add the second egg, pulse 

until combined, scrape the bowl and pulse just until smooth. NOTE: do not over mix once the eggs have been added.
• Spoon the filling into the prepared pan. 
• Cooking the Lime Cheesecake in the Instant Pot: Add a paper towel over the top of the pan ensuring it is taut. Cover 

loosely with a piece of foil to hold it in place; do not seal the top. Pour 2 cups of water into the Instant Pot insert. Place the trivet 
in the Instant Pot.

• Creating a Foil Sling: Create a foil sling using a 20-inch piece of foil folded in thirds vertically. Center the pan on the middle 
of the sling and lower it into the Instant Pot onto the trivet. Fold the ends of the sling over as needed to allow locking the Instant 
Pot lid, keeping them pressed outward to the walls of the Instant Pot insert; do not fold them onto the top of the pan.

• Lock the Instant Pot lid and move the vent to the SEALING position. Select ‘Manual’, ‘High Pressure’ and set the timer to 
30 minutes. When the cooking is done, do a Quick Release and carefully lift the pan out of the Instant Pot using the foil 
sling.

• Allow the cheesecake to cool at room temperature for 10 minutes then transfer to the refrigerator to fully cool, at least 2 
hours or overnight (it will become firm during this time). Release the sides of the pan and serve.



Ingredients:
• 3/4 cup granulated sugar
• 1/4 cup cornstarch
• 1/8 teaspoon kosher salt
• 4 large egg yolks
• 2 cups half-and-half
• 3 tablespoons butter
• 2 tablespoons Key lime zest*

Key Lime Icebox Cake _______________________________________________________

Directions:
• Whisk together first 3 ingredients in a heavy saucepan. Whisk together egg yolks and half-and-half in a bowl. Gradually whisk 

egg mixture into sugar mixture; bring to a boil over medium heat, whisking constantly. Boil, whisking constantly, 1 minute; 
remove from heat. Whisk in butter and zest until butter melts. Gradually whisk in juice just until blended. Pour into a metal bowl, 
and place bowl on ice. Let stand, stirring occasionally, 8 to 10 minutes or until custard is cold and slightly thickened.

• Meanwhile, line bottom and sides of an 8-inch square pan with plastic wrap, allowing 4 inches to extend over sides. Place 9 
graham crackers, with sides touching, in a single layer in bottom of pan to form a large square. (Crackers will not completely 
cover bottom.)

• Spoon about 3/4 cup cold custard over crackers; spread to edge of crackers. Repeat layers 3 times with crackers and 
remaining custard, ending with custard; top with remaining 9 crackers. Pull sides of plastic wrap tightly over cake; freeze in pan 
8 hours.

• Lift cake from pan, and place on a platter; discard plastic wrap. Cover loosely; let stand 1 hour.
• Beat whipping cream at high speed with an electric mixer until foamy; gradually add powdered sugar, beating until soft peaks 

form. Spread on top of cake.
• Garnish

• 1/2 cup fresh Key lime juice
• 45 graham cracker squares
• 1 cup whipping cream
• 1/4 cup powdered sugar

Directions: 
• Make the Lemon Curd: In a mixer fitted with a whisk attachment (or using a hand mixer), whip the eggs and sugar 

together until very light yellow and fluffy. thickened and custard-y, about 10 minutes. 
• In a mixer fitted with a whisk attachment (or using a hand mixer), whip the cream until stiff. Fold it into the cooled lemon 

custard. Cover and refrigerate until ready to serve. (The recipe can be made to this point and kept refrigerated up to 3 
days in advance.)

• Make the Cake: Preheat the oven to 350oF.  
• Butter the jelly roll pan and line it with parchment paper. Butter the paper to assure release. Have some water simmering 

in a saucepan. Place the eggs, yolk, sugar, and vanilla in the bowl of a standing mixer (don’t attach it to the mixer yet) 
and whisk briefly. Set the bowl over the simmering water and stir the mixture until warm and sugar looks dissolved. 
Attach the bowl to the mixer and whip until light and fluffy, about 6 minutes. 

• Meanwhile, sift together the flour and baking powder 3 times. Sift it over the whipped egg mixture while folding it in; then 
fold in the coconut. Drizzle in the clarified butter, while folding the batter. 

• Immediately pour the batter into the prepared pan and smooth the top with a spatula. Bake until lightly browned and 
starting to pull away from the edges of the pan, about 14 to 16 minutes. Let the cake rest in the pan 1 minute. Run a 
knife along the edge to release the cake; then flip it out onto a tea towel or parchment paper. Brush the paper lining with 
water and let soak 2 minutes before peeling it off the cake. Trim dry edges from the cake. Roll the cake up tightly with the 
towel, rolling away from you; then cool seam-side down on a rack. Carefully unroll the cake and spread it with a thin layer 
of jam, followed by the lemon curd filling, leaving 1/2 inch empty at the far edge. Tightly re-roll the cake and place on a 
platter seam-side down. Dust with confectioners’ sugar.

• Whip the remaining 1/2 cup cream with the sugar until very stiff. Keep chilled. Using a pastry bag fitted with a star tip, 
pipe the whipped cream into rosettes down the center of the roulade. Place a candied violet on each rosette. Or any 
decoration you would like Serve in 1-inch thick slices.

Lemon Coconut Roulade _______________________________________________
Ingredients:
• 3 eggs
• 1 yolk
• 1/2 cup sugar
• 1/2 teaspoon vanilla extract
• 1/2 cup all-purpose flour
• 1/4 teaspoon baking powder
• 1/2 cup shredded sweetened 
 coconut 

• 2 tablespoons clarified butter
• 1/2 cup raspberry jam (optional)
• 1/2 cup cream
• 1 tablespoon sugar
• Candied violets or rose petals

Special Equipment:
• 10 1/2 by 15 1/2 by 1-inch jelly roll 

pan
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Ingredients:
• ¾ cup lemon juice (3-4)
• 1 Tablespoon zest 
• ¾ cup sugar 
• 3 eggs 
• ½ butter 

Lemon Curd Barb ___________________________________________________________

Directions:
• Combine all ingredients in a pot cook over medium low heat, cook until thick. 


