
Candy Cane Cheesecake

DESSERT

Ingredients
0.3 cup butter  melted 

1 cup chocolate cookie crumbs

32 ounce cream cheese  softened 

3  eggs

2 tablespoons flour  all-purpose 

0.5 cup peppermint candies  crushed 

0.5 teaspoon peppermint extract

2 dashes food coloring  red 

0.3 teaspoon salt

READY IN

160 min.

SERVINGS

8

CALORIES

824 kcal

https://whatsheate.com


0.5 cup cup heavy whipping cream  sour 

2.5 teaspoons vanilla extract  divided 

1.8 cups sugar  white 

Equipment
bowl

frying pan

oven

hand mixer

springform pan

Directions
Preheat oven to 400 degrees F (200 degrees C). Lightly grease a 9-inch springform pan.

Combine the cookie crumbs and 3 tablespoons sugar in a bowl.

Drizzle the melted butter into the mixture while stirring until evenly moistened. Press the

mixture into the bottom of the prepared pan.

Bake in preheated oven until set, about 10 minutes; set aside to cool. Reduce oven

temperature to 300 degrees F (150 degrees C).

Combine the cream cheese, flour, and salt in a large bowl. Beat with an electric hand mixer on

lowest speed until smooth and fluffy.

Add the 1 3/4 cup sugar, sour cream, and 1 1/2 teaspoon vanilla and beat until incorporated.

Stir in the eggs one at a time, stopping and scraping down the sides of the bowl between

each one.

Divide the mixture evenly into two separate bowls. In one bowl, stir in 1 teaspoon vanilla. In the

other bowl, add the peppermint extract and the red food coloring and mix until you get a

reddish-pink color.

Add more coloring as needed. Alternate layers of 1 cup each of the white and pink onto the

cooled crust until all the filling is used.

Bake in the preheated oven until the filling is mostly set. The center will jiggle slightly when the

pan is shaken and the edges will be slightly puffed, 60 to 70 minutes.



Sprinkle the crushed candies evenly over the cheesecake and gently press into the top. Allow

to cool on a rack to room temperature. Cover loosely and refrigerate overnight before serving.

Nutrition Facts

 PROTEIN 5.27%
  FAT 61.85%

  CARBS 32.88%

Properties
Glycemic Index:35.76, Glycemic Load:38.27, Inflammation Score:-7, Nutrition Score:9.0504349016625%

Nutrients (% of daily need)
Calories: 823.94kcal (41.2%), Fat: 57.67g (88.72%), Saturated Fat: 33.92g (211.99%), Carbohydrates: 68.98g

(22.99%), Net Carbohydrates: 68.77g (25.01%), Sugar: 59.77g (66.42%), Cholesterol: 199.64mg (66.55%), Sodium:

556.14mg (24.18%), Alcohol: 0.52g (100%), Alcohol %: 0.29% (100%), Protein: 11.06g (22.12%), Vitamin A: 1889.62IU

(37.79%), Vitamin B2: 0.42mg (24.77%), Selenium: 17.09µg (24.42%), Phosphorus: 177mg (17.7%), Calcium: 160.19mg

(16.02%), Vitamin E: 1.67mg (11.16%), Vitamin B5: 1mg (10.02%), Folate: 32.59µg (8.15%), Vitamin B12: 0.44µg (7.31%),

Vitamin B1: 0.09mg (6.33%), Zinc: 0.91mg (6.09%), Potassium: 208.24mg (5.95%), Vitamin B6: 0.11mg (5.39%), Iron:

0.91mg (5.05%), Manganese: 0.09mg (4.52%), Vitamin K: 4.52µg (4.31%), Magnesium: 16.11mg (4.03%), Vitamin B3:

0.66mg (3.29%), Copper: 0.05mg (2.65%), Vitamin D: 0.33µg (2.2%)


