
Chocolate Frosted Marble Cheesecake

DESSERT

Ingredients
0.3 cup butter  melted 

1 cup chocolate graham cracker crumbs

24 ounce cream cheese  softened 

3  eggs  at room temperature 

2 tablespoons flour  all-purpose 

2 tablespoons milk

8 ounces bittersweet chocolate

0.7 cup cream  sour at room temperature 

2 teaspoons vanilla extract  pure 

READY IN

200 min.

SERVINGS

10

CALORIES

566 kcal

https://whatsheate.com


0.8 cup granulated sugar  white 

Equipment
bowl

frying pan

sauce pan

oven

knife

mixing bowl

wire rack

plastic wrap

hand mixer

roasting pan

aluminum foil

springform pan

Directions
Preheat oven to 325 degrees F (165 degrees C). Wrap the outside of a 10-inch springform pan

with aluminum foil.

Mix the chocolate graham cracker crumbs, 3 tablespoons sugar, and the butter in a bowl until

thoroughly combined; press into the bottom of the springform pan.

Bake the crust in the preheated oven for 10 minutes.

Remove the pan from the oven. Turn the oven's heat up to 350 degrees F (175 degrees C).

In a mixing bowl, beat the cream cheese for a few seconds with an electric mixer set on

medium speed until fluffy and smooth. Beat in 3/4 cup sugar and the flour until the mixture is

smooth; beat in the eggs, one at a time, followed by the milk and vanilla extract. Beat the

cream cheese filling until very smooth and well combined, about 3 minutes.

Spoon 2/3 of the cream cheese filling into the springform pan in an even layer over the crust.

Melt 3 ounces of chocolate chips over low heat in a saucepan, stirring constantly until

smooth, and mix in the remaining third of the filling.



Pour the chocolate filling in a swirl pattern over the white filling; use a table knife to cut

through the filling and swirl it into a decorative marble design.

Place the springform pan into a roasting pan and add enough water to the roasting pan to

reach 1 inch deep.

Place the springform pan with the roasting pan water bath into the oven and bake until the

filling is set, 40 to 45 minutes.

When finished baking, remove the springform pan from the water bath and set the pan onto a

cooling rack for 10 minutes; remove foil from around the pan. Loosen the edge of the

cheesecake from the pan with a thin, sharp knife. Release the spring from the pan, remove the

ring, and allow the cheesecake to cool for 15 more minutes. Wrap the cheesecake in plastic

wrap and refrigerate until cold, at least 2 hours.

To make frosting, melt 8 ounces of chocolate chips in a saucepan over low heat, stirring until

smooth, and mix in the sour cream until smooth and well combined. Frost the cheesecake

with the frosting and refrigerate 10 minutes to set the frosting before serving. Refrigerate

leftovers.

Nutrition Facts

 PROTEIN 5.95%
  FAT 66.89%

  CARBS 27.16%

Properties
Glycemic Index:26.01, Glycemic Load:12.37, Inflammation Score:-7, Nutrition Score:8.8795652305302%

Nutrients (% of daily need)
Calories: 565.75kcal (28.29%), Fat: 42.48g (65.35%), Saturated Fat: 23.94g (149.64%), Carbohydrates: 38.81g

(12.94%), Net Carbohydrates: 36.96g (13.44%), Sugar: 28.9g (32.12%), Cholesterol: 140.79mg (46.93%), Sodium:

307.28mg (13.36%), Alcohol: 0.28g (100%), Alcohol %: 0.23% (100%), Caffeine: 19.5mg (6.5%), Protein: 8.51g

(17.02%), Vitamin A: 1238.59IU (24.77%), Selenium: 13.09µg (18.7%), Phosphorus: 175.62mg (17.56%), Manganese:

0.33mg (16.31%), Vitamin B2: 0.27mg (15.93%), Copper: 0.31mg (15.57%), Magnesium: 50.06mg (12.51%), Calcium:

108.45mg (10.85%), Iron: 1.83mg (10.16%), Zinc: 1.19mg (7.95%), Potassium: 264.74mg (7.56%), Fiber: 1.85g (7.42%),

Vitamin B5: 0.73mg (7.34%), Vitamin E: 1.05mg (7%), Vitamin B12: 0.37µg (6.1%), Folate: 16.16µg (4.04%), Vitamin

B6: 0.08mg (3.87%), Vitamin K: 3.74µg (3.56%), Vitamin B1: 0.05mg (3.01%), Vitamin D: 0.3µg (1.98%), Vitamin B3:

0.37mg (1.87%)


