
Chocolate Caramel Cheesecake

DESSERT

Ingredients
8 ounces bittersweet chocolate  coarsely chopped 

0.8 cup butter  melted 

0.5 cup cocoa powder

24 ounce cream cheese

4  eggs

2 cups graham cracker crumbs

1.5 cups heavy cream

0.8 cup cup heavy whipping cream  sour 

2 cups sugar

READY IN

525 min.

SERVINGS

10

CALORIES

911 kcal

https://whatsheate.com


1 tablespoon vanilla extract

0.8 cup water

Equipment
bowl

frying pan

oven

pot

hand mixer

stove

springform pan

Directions
Preheat oven to 350 degrees F (175 degrees C). Lightly coat a 10-inch springform pan with

nonstick cooking spray.

Combine the graham cracker crumbs with the cocoa powder and 1 cup sugar. Toss with

melted butter. Press into the bottom and 1 to 2-inches up the sides of the prepared

springform pan.

Bring 2 cups sugar and the water to a boil in a large, heavy-bottomed pot. Reduce heat to

medium-low, and continue to cook without stirring until the mixture has turned a deep,

golden color, 30 to 45 minutes.

Remove from the heat, and carefully pour in the heavy cream (the mixture will bubble

vigorously). Return the caramel to the stove over low heat, and stir until completely liquefied.

Stir in the chocolate until melted, then stir in the sour cream.

Remove from heat and set aside.

Beat the cream cheese until fluffy in an electric mixer.

Add caramel mixture, and blend well, scraping the sides of the bowl occasionally.

Add eggs, one at a time, scraping the bowl after each addition.

Add the vanilla with the last egg.

Mix until well incorporated, then pour mixture into prepared pan.



Place pan into a hot water bath with the water coming half way up the sides of the springform

pan.

Bake in the center of the preheated oven until the center has set, about 1 hour 15 minutes. The

cheesecake is done when the middle 3 or 4 inches are still a little wobbly. Chill completely

before serving.

Nutrition Facts

 PROTEIN 4.88%
  FAT 63.87%

  CARBS 31.25%

Properties
Glycemic Index:22.11, Glycemic Load:37.99, Inflammation Score:-8, Nutrition Score:14.013043535792%

Flavonoids
Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg Epicatechin: 8.45mg, Epicatechin:

8.45mg, Epicatechin: 8.45mg, Epicatechin: 8.45mg Quercetin: 0.43mg, Quercetin: 0.43mg, Quercetin: 0.43mg,

Quercetin: 0.43mg

Nutrients (% of daily need)
Calories: 911kcal (45.55%), Fat: 66.21g (101.86%), Saturated Fat: 38.6g (241.28%), Carbohydrates: 72.89g (24.3%),

Net Carbohydrates: 68.91g (25.06%), Sugar: 56.61g (62.9%), Cholesterol: 222.67mg (74.22%), Sodium: 478.38mg

(20.8%), Alcohol: 0.45g (100%), Alcohol %: 0.22% (100%), Caffeine: 29.39mg (9.8%), Protein: 11.39g (22.77%),

Vitamin A: 2077.85IU (41.56%), Phosphorus: 270.09mg (27.01%), Copper: 0.49mg (24.48%), Manganese: 0.48mg

(24.24%), Vitamin B2: 0.41mg (24.08%), Selenium: 15.89µg (22.71%), Magnesium: 84.42mg (21.1%), Iron: 3.18mg

(17.67%), Fiber: 3.98g (15.91%), Calcium: 154.84mg (15.48%), Zinc: 1.95mg (13.01%), Potassium: 400.08mg (11.43%),

Vitamin E: 1.7mg (11.31%), Vitamin B5: 0.9mg (9.05%), Vitamin B12: 0.47µg (7.82%), Folate: 26.47µg (6.62%), Vitamin

D: 0.92µg (6.15%), Vitamin B6: 0.12mg (5.9%), Vitamin B1: 0.08mg (5.55%), Vitamin K: 5.81µg (5.54%), Vitamin B3:

1.05mg (5.23%)


