
Chocolate Orange Cheesecakes

DESSERT

Ingredients
12 servings garnish: bittersweet chocolate shavings  with a vegetable peeler) 

0.5 cup chocolate wafers such as nabisco famous

4 oz cream cheese  softened 

0.5 cup well-chilled heavy cream

0.3 cup brown sugar  light packed 

0.3 teaspoon orange zest  fresh finely grated 

2 tablespoons butter  unsalted softened for greasing muffin cups 

Equipment

READY IN

45 min.

SERVINGS

12

CALORIES

155 kcal

https://whatsheate.com


food processor

bowl

oven

hand mixer

spatula

muffin liners

muffin tray

pastry bag

Directions
Put oven rack in middle position and preheat oven to 350°F. Butter muffin cups.

Grind wafers to a fine powder in a food processor.

Mix together wafer crumbs, 2 tablespoons butter, and 2 tablespoons brown sugar in a bowl

with a rubber spatula until combined well. Divide crumbs among muffin cups, then firmly

press onto bottom and a little up side of each cup with your fingertips or with bottom of an

1/8-cup measure by twisting measure.

Bake 5 minutes, then transfer to a rack and cool in muffin pan 10 minutes. Gently rotate crusts

with your fingertips to loosen and turn out onto rack.

Beat together cream cheese, zest, and remaining brown sugar (3 tablespoons plus 1/3

teaspoon) with an electric mixer at medium-high speed until fluffy. Beat cream in another

bowl with cleaned beaters until it just holds stiff peaks. Stir about one third of whipped cream

into cream cheese mixture to lighten, then gently fold in remaining whipped cream until just

combined.

Mound filling into crusts with a spoon (or pipe filling into crusts with a pastry bag) and serve,

or chill until ready to serve.

Nutrition Facts

 PROTEIN 4.03%
  FAT 59.48%

  CARBS 36.49%

Properties
Glycemic Index:6.38, Glycemic Load:3.52, Inflammation Score:-2, Nutrition Score:2.1134782517734%



Nutrients (% of daily need)
Calories: 155.26kcal (7.76%), Fat: 10.51g (16.16%), Saturated Fat: 6.03g (37.67%), Carbohydrates: 14.5g (4.83%), Net

Carbohydrates: 14.08g (5.12%), Sugar: 10.63g (11.81%), Cholesterol: 26.02mg (8.67%), Sodium: 91.59mg (3.98%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.6g (3.2%), Vitamin A: 332.85IU (6.66%), Manganese: 0.09mg

(4.35%), Vitamin B2: 0.07mg (4%), Phosphorus: 32.29mg (3.23%), Copper: 0.06mg (3.21%), Iron: 0.52mg (2.91%),

Selenium: 1.85µg (2.65%), Calcium: 25.09mg (2.51%), Magnesium: 9.14mg (2.28%), Vitamin E: 0.3mg (2.02%), Fiber:

0.42g (1.68%), Vitamin B1: 0.02mg (1.64%), Potassium: 57.04mg (1.63%), Vitamin B3: 0.31mg (1.57%), Folate: 6.02µg

(1.51%), Zinc: 0.21mg (1.39%), Vitamin B5: 0.13mg (1.31%), Vitamin D: 0.19µg (1.29%)


