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Bittersweet Chocolate Cheesecake with White
Truffle Sauce

READY IN SERVINGS

CALORIES

©

285 min. 416 kcal

DESSERT

Ingredients

I:‘ 6 oz chocolate white chopped

I:‘ 8 oz baker's chocolate cooled melted
I:‘ 2 tablespoons butter

I:‘ 16 0z cream cheese softened

I:‘ 3 eggs

I:‘ 1 tablespoon flour all-purpose gold medal®

I:‘ 0.7 cup sugar

I:‘ 1 teaspoon vanilla
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0.5 cup whipping cream

Equipment

HiNININE NN

bowl
frying pan
sauce pan
oven

knife

hand mixer

springform pan

Directions

1 O OO []

100

Heat oven to 275°F. Lightly grease bottom and side of 9-inch springform pan. In medium
bowl, beat cream cheese and vanilla with electric mixer on medium speed until smooth.
Gradually add sugar, beating until fluffy. Beat in flour. Beat in eggs, one at a time. Beat in

chocolate.
Pour into pan.

Bake about 1 hour 15 minutes or until center is set. (Do not insert a knife because the hole

could cause cheesecake to crack.) Cool at room temperature 15 minutes.

Run knife around side of pan to loosen cheesecake. Cover and refrigerate about 3 hours or
until chilled.

In 2-quart saucepan, melt white chocolate and butter over low heat, stirring constantly
(mixture will be thick and grainy); remove from heat. Stir in whipping cream until smooth.
Cover and refrigerate about 2 hours or until chilled.

Run knife around side of pan to loosen cheesecake; remove side of pan.
Let cheesecake stand at room temperature 15 minutes before cutting.

Serve cheesecake with sauce and berries. Store in refrigerator.

Nutrition Facts
]

PROTEIN 6.57% [ FAT 68.34% CARBS 25.09%



Properties
Glycemic Index:20.17, Glycemic Load:14.52, Inflammation Score:-7, Nutrition Score:10.840869630161%

Flavonoids
Catechin: 12.16mg, Catechin: 12.16mg, Catechin: 12.16mg, Catechin: 12.16mg Epicatechin: 26.81mg, Epicatechin:
26.81mg, Epicatechin: 26.81mg, Epicatechin: 26.81mg

Nutrients (% of daily need)

Calories: 415.62kcal (20.78%), Fat: 33.99g (52.29%), Saturated Fat: 19.52g (121.97%), Carbohydrates: 28.09g
(9.36%), Net Carbohydrates: 24.9g (9.06%), Sugar: 21.42g (23.8%), Cholesterol: 93.28mg (31.09%), Sodium:
176.44mg (7.67%), Alcohol: O.11g (100%), Alcohol %: 0.14% (100%), Caffeine: 15.12mg (5.04%), Protein: 7.35g (14.7%),
Manganese: 0.8mg (40.07%), Copper: 0.64mg (31.86%), Iron: 3.6mg (20.01%), Magnesium: 69.17mg (17.29%),
Phosphorus: 169.76mg (16.98%), Vitamin A: 800.54IU (16.01%), Zinc: 2.29mg (15.24%), Selenium: 9.37pg (13.39%),
Vitamin B2: 0.22mg (13.01%), Fiber: 3.18g (12.73%), Calcium: 97.61mg (9.76%), Potassium: 274.27mg (7.84%),
Vitamin E: 0.82mg (5.44%), Vitamin B5: 0.53mg (5.32%), Vitamin B12: 0.28ug (4.64%), Folate: 16.42ug (4.1%),
Vitamin K: 4.27ug (4.07%), Vitamin B1: 0.06mg (3.8%), Vitamin B6: 0.06mg (2.85%), Vitamin D: 0.38pg (2.52%),
Vitamin B3: 0.45mg (2.25%)



