
Chocolate Chip Cheesecake Bars

DESSERT

Ingredients
0.5 tsp baking soda

120 grams butter  softened 

8 oz cream cheese  softened 

1  eggs

190 grams flour  all-purpose 

100 grams granulated sugar

100 grams brown sugar  light packed 

0.5 tsp salt

1 cup semi chocolate chips  sweet 

READY IN

40 min.

SERVINGS

16

CALORIES

353 kcal

https://whatsheate.com


1 cup semi chocolate chips

0.5 cup sugar

1 teaspoon vanilla

Equipment
frying pan

oven

mixing bowl

aluminum foil

Directions
Preheat oven to 350 degrees F. Line an 8 inch square metal pan with nonstick foil or line with

regular foil and grease it.In a large mixing bowl, beat the butter until creamy. Beat in both

sugars, vanilla, salt and baking soda and continue beating until well mixed, scraping sides of

bowl occasionally. Beat in the egg.

Add the flour and stir by hand until mixture is well blended. Stir in the chocolate chips. Empty

mixture onto a flat surface and shape into a log.

Cut off about ¼ of the log and save for future cookies.

Cut remaining log in half and press half into the bottom of the lined pan.Prepare filling. Beat

the cream cheese and sugar until smooth, then beat in the vanilla and the egg. When smooth,

stir in the chocolate chips.

Pour this mixture over the chocolate chip cookie dough base.Break off very large marble size

pieces of remaining dough and flatten.

Lay the pieces over the cream cheese mixture, spreading evenly, until you’ve used all the

dough. Cream cheese mixture will not be completely covered.

Bake on the rack just below the center of the oven for 30 minutes or until golden. The bars will

puff up quite a bit, but will sink somewhat as they cool.

Let cool completely, then chill for at least 3 hours. Lift from pan and cut into squares.

Nutrition Facts



 PROTEIN 4.37%
  FAT 50.46%

  CARBS 45.17%

Properties
Glycemic Index:18.26, Glycemic Load:15.5, Inflammation Score:-4, Nutrition Score:6.3326086531515%

Nutrients (% of daily need)
Calories: 353.41kcal (17.67%), Fat: 20g (30.76%), Saturated Fat: 11.78g (73.62%), Carbohydrates: 40.28g (13.43%),

Net Carbohydrates: 38.16g (13.87%), Sugar: 27.41g (30.45%), Cholesterol: 42.02mg (14.01%), Sodium: 213.02mg

(9.26%), Alcohol: 0.09g (100%), Alcohol %: 0.14% (100%), Caffeine: 19.35mg (6.45%), Protein: 3.89g (7.79%),

Manganese: 0.39mg (19.34%), Copper: 0.31mg (15.32%), Selenium: 8.2µg (11.72%), Iron: 2.09mg (11.61%), Magnesium:

44.56mg (11.14%), Phosphorus: 94mg (9.4%), Fiber: 2.12g (8.48%), Vitamin A: 403.89IU (8.08%), Vitamin B2: 0.12mg

(7.06%), Vitamin B1: 0.11mg (7.01%), Folate: 24.59µg (6.15%), Zinc: 0.8mg (5.31%), Potassium: 173.53mg (4.96%),

Vitamin B3: 0.92mg (4.58%), Calcium: 38.21mg (3.82%), Vitamin E: 0.46mg (3.1%), Vitamin B5: 0.26mg (2.59%),

Vitamin K: 2.49µg (2.37%), Vitamin B12: 0.11µg (1.82%), Vitamin B6: 0.03mg (1.42%)


