
INGREDIENTS
Blackberry puree

6 oz. fresh or frozen blackberries

¼ cup granulated white sugar

¼ cup water

Crust

2 cups graham cracker crumbs

¼ cup granulated sugar

6 tbsp salted butter, melted

Cheesecake

2 8 oz. packages cream cheese

½ cup granulated sugar

¼ tsp salt

1 tbsp lemon zest

½ cup sour cream

2 large eggs

¼ cup fresh lemon juice

Fresh blackberries and lemons, 
to garnish

INSTRUCTIONS
Preheat oven to 350°F. In small saucepan, 
combine blackberries, sugar, and water. Turn 
heat to high and bring to a boil. Boil for 2-3 
minutes, stirring occasionally, then lower heat 
to medium. Continue to stir every now and 
then for 5-8 minutes. Break up blackberries 
with the back of your spoon. The syrup should 
be thickened. Place in fridge to cool.

To make the graham cracker crust, pulse 
crackers in a food processor (or smash them 
with a rolling pin) until they are very fine 
crumbs. Add the sugar and melted butter to the 
crumbs and mix. 

Line an 8x8 inch pan with parchment paper. 
Use the bottom of a glass to press the crumb 
mixture into the bottom of the pan (not up the 
sides). Bake at 350°F for about 9 minutes. Set 
aside to cool. Lower the oven temperature to 
325°F.

In a standing mixer, beat together the cream 
cheese, sugar, salt, and lemon zest. Beat on 
high for 3 or 4 minutes, scraping down the sides 
and bottom at least twice. You want the cream 
cheese to get high and fluffy.

Add the sour cream and beat. Add the eggs in 
one at a time, beating in between. Add the fresh 
lemon juice and beat until smooth.

Once your graham cracker crust is not too hot 
to touch, pour the cream cheese mixture into 
the pan. Smooth it out with a spatula.

Use a spoon to dollop the blackberry puree all 
over the cheesecake. Use a sharp knife to swirl 
it together. 

Bake at 325°F for 55-60 minutes. Keep a close 
eye on it toward the end. When you shake the 
pan, the center should jiggle slightly.

Let cool for at least an hour before putting it 
in the fridge. Refrigerate for at least 3 hours, 
covered. Garnish with lemons and blackberries.
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ID Characteristics
• Sprawling, evergreen shrub 

which forms large thickets of 
trailing to climbing stems.

• The stems are strongly angled 
and bear curved prickles 
(ouch!).

• The leaves have a grey, woolly 
underside and a smooth top 
surface, and prickled stalks. 
They are generally in groups of 
5 on the new canes, and groups 
of 3 on second-year, flowering 
canes.

• Flowers are small, white to pink, 
with 5 petals. They are arranged 
in clusters of 5-20.

Look-alikes
Not to be confused with native Black 
Raspberry (Rubus leucodermis), 
which has white residue on its stems 
and doesn’t grow in monocultures 
the way invasive blackberries do.

Vectors of Spread
• Himalayan Blackberry 

reproduces vegetatively: the 
cane tips root down when they 
touch the ground or form nodes 
along the canes.

• Birds and mammals that eat the 
fruit can also spread Blackberry 
seeds in their excrements.

Impacts
• Outcompetes native vegetation.

• Limits movements of humans 
and wildlife by forming dense 
thickets.

• Takes over stream channels and 
banks.

• Outcompetes deep-rooted 
shrubs and trees that normally 
stabilize banks and prevent 
flooding.
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