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READY IN CALORIES
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480 min. 864 kcal

DESSERT

Ingredients

I:‘ 24 oz cream cheese softened

I:‘ 0.3 cup sugar

I:‘ 14 0z condensed milk sweetened canned (not evaporated)
I:‘ 11 oz butterscotch chips melted (2 cups)

I:‘ 4 eggs

I:‘ 2 teaspoons vanilla

I:‘ 1 box cake mix yellow

I:‘ 2 teaspoons peppermint flavoring

I:‘ 16 oz vanilla frosting
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|:| 2 teaspoons peppermint flavoring

|:| 2 tablespoons butter unsalted

|:| 0.5 cup condensed milk sweetened (not evaporated)
|:| 0.5 teaspoon peppermint flavoring

|:| 0.3 cup butterscotch chips

|:| 18 butterscotch chips

Equipment
bowl

frying pan
sauce pan
baking paper
oven

whisk

hand mixer
toothpicks

springform pan
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serrated knife

Directions

Heat oven to 300°F. Grease 9-inch springform pan, and line the bottom with a circle of
cooking parchment paper.

In large bowl, beat cream cheese and sugar with electric mixer on medium speed until fluffy.
Add 1 can condensed milk, and beat again until well combined.
Add melted butterscotch chips, and mix well.

Add 4 eggs and the vanilla; pour into pan.
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Bake 60 to 70 minutes or until puffed around edge and center still jiggles slightly when
moved. Cheesecake will puff up around the edges and then sink when taken out of the oven.
Allow cheesecake to cool 1 hour at room temperature, then refrigerate 4 to 6 hours or until

chilled. Level top of cheesecake with large serrated knife.



Meanwhile, increase oven temperature to 350°F (325°F for dark or nonstick pans). Generously
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spray bottoms and sides of two 9-inch round cake pans with baking spray with flour. In large
bowl, beat Maple Cake ingredients with electric mixer on medium-high speed until well
combined.

Pour into pans.

Bake 20 to 25 minutes or until toothpick inserted in center comes out clean. Cool in pans 10
minutes, then turn out on cooling racks to cool completely, about 1 hour.

In large bowl, place contents of both frosting containers. Beat in 2 teaspoons maple flavor

with electric mixer on low speed.

Remove 1/3 cup of the frosting, and place in decorating bag fitted with large star tip; set
aside.
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Place 1 cake layer on serving platter or cake stand; frost top with thin layer of frosting. Top
with cheesecake layer, and frost top with thin layer of frosting. Top with final cake layer, and

frost entire side and top with remaining frosting. Pipe icing stars around top edge of cake.
In 1-quart saucepan, heat Butterscotch-Maple

Drizzle ingredients over medium-high heat until melted and mixture can be stirred smooth
with whisk.

Let cool until barely warm but still pourable.
Drizzle mixture over cake.

Place 1 butterscotch chip upside down into each piped star to garnish.
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Cover and refrigerate leftovers.

Nutrition Facts
I

PROTEIN 4.86% [ FAT 36.55% CARBS 58.59%

Properties
Glycemic Index:21.84, Glycemic Load:30, Inflammation Score:-6, Nutrition Score:11.454347890356%

Nutrients (% of daily need)

Calories: 864.49kcal (43.22%), Fat: 35.35g (54.39%), Saturated Fat: 18.22g (113.88%), Carbohydrates: 127.5g
(42.5%), Net Carbohydrates: 126.98g (46.17%), Sugar: 104.07g (115.64%), Cholesterol: 135.8mg (45.27%), Sodium:
787.35mg (34.23%), Alcohol: 0.23g (100%), Alcohol %: 0.12% (100%), Protein: 10.59g (2117%), Vitamin B2: 0.61mg
(85.88%), Phosphorus: 346.98mg (34.7%), Calcium: 287.57mg (28.76%), Selenium: 17.76pg (25.38%), Vitamin A:



1058.861U (21.18%), Folate: 49.43ug (12.36%), Vitamin E: 1.78mg (11.85%), Vitamin B1: 0.17mg (11.21%), Vitamin B5:
1.07mg (10.74%), Potassium: 300.95mg (8.6%), Vitamin B12: 0.5ug (8.4%), Iron: 1.37mg (7.61%), Vitamin K: 7.95ug
(7.57%), Zinc: 1.08mg (7.22%), Vitamin B3: 1.24mg (6.22%), Magnesium: 23.59mg (5.9%), Vitamin B6: 0.1Img (5.67%),

Manganese: 0.Img (4.88%), Copper: 0.06mg (3.01%), Vitamin D: 0.42ug (2.8%), Fiber: 0.52g (2.07%), Vitamin C:
119mg (1.44%)



