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( Boston Cream Cheesecake )

o, Vegetarian () Gluten Free

CALORIES
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READY IN SERVINGS
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8 415 kcal

DESSERT

Ingredients

3 tablespoons butter

16 ounces cream cheese softened

2 large eggs room temperature

0.5 cup granulated sugar

0.5 cup cup heavy whipping cream sour

3.4 ounces confectioner's sugar sifted

2 ounces chocolate unsweetened chopped

1 teaspoon vanilla
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0.5 teaspoon vanilla extract

2 tablespoons water boiling

Equipment
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baking sheet
sauce pan
oven

mixing bowl
microwave
springform pan

measuring cup
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Prepare the cake mix according to package directions and bake in a greased 9 inch round
springform pan. Note: Set the pan on a baking sheet to catch any drips. Set aside and let cool
completely.In a large mixing bowl, beat the cream cheese, vanilla and sugar until well blended.
Reduce speed to low and add the sour cream, then stir in the eggs (still using low speed and
being careful not to overbeat).

Pour this mixture over the cake.
Bake for 35 minutes.

Let cake cool completely, then loosen from rim and remove made rim. Note: after 35 minutes,
cake should still be kind of jiggly in the center. It will firm as it cools and chills.When cake is
completely cool, prepare the icing. Measure out all your ingredients and have them ready to
go, and have the 2 tablespoons of water in a microwave-safe measuring cup. Make sure you
sift the powdered sugar, especially if you don’t weigh out 3.4 ounces.In a medium saucepan,
melt the butter over medium heat. Reduce heat to low and add the chopped chocolate. Stir
until smooth. Meanwhile, heat the water in the microwave-safe cup until boiling.

Remove chocolate mixture from heat and add boiling water and powdered sugar. Stir well,

then add the vanilla and stir until smooth.

Pour over the top of the cake and chill for several hours.

Nutrition Facts
]



I pPrOTEIN 5.91% [ FAT 65.77% CARBS 28.32%

Properties
Glycemic Index:27.15, Glycemic Load:17.98, Inflammation Score:-6, Nutrition Score:7.0200000081373%

Flavonoids
Catechin: 4.56mg, Catechin: 4.56mg, Catechin: 4.56mg, Catechin: 4.56mg Epicatechin: 10.05mg, Epicatechin:
10.05mg, Epicatechin: 10.05mg, Epicatechin: 10.05mg

Nutrients (% of daily need)

Calories: 414.61kcal (20.73%), Fat: 31.53g (48.5%), Saturated Fat: 18.29g (114.3%), Carbohydrates: 30.55g (10.18%),
Net Carbohydrates: 29.37g (10.68%), Sugar: 27.33g (30.37%), Cholesterol: 123.53mg (41.18%), Sodium: 236.2mg
(10.27%), Alcohol: 0.26g (100%), Alcohol %: 0.26% (100%), Caffeine: 5.67mg (1.89%), Protein: 6.37g (12.74%),
Vitamin A: 1049.72IU (20.99%), Manganese: 0.31mg (15.47%), Selenium: 10.02ug (14.31%), Vitamin B2: 0.23mg
(13.29%), Copper: 0.25mg (12.69%), Phosphorus: 126mg (12.6%), Iron: 1.54mg (8.55%), Calcium: 85.38mg (8.54%),
Zinc: 1.18mg (7.89%), Magnesium: 31.45mg (7.86%), Vitamin B5: 0.58mg (5.81%), Vitamin E: 0.82mg (5.49%),
Potassium: 171.75mg (4.91%), Fiber: 118g (4.71%), Vitamin B12: 0.28ug (4.59%), Folate: 13.98pg (3.5%), Vitamin B6:
0.06mg (3.06%), Vitamin K: 2.5ug (2.38%), Vitamin B1: 0.03mg (2.11%), Vitamin D: 0.25ug (1.67%)



