
Chocolate Truffle Cheesecake

DESSERT

Ingredients
1.3 cups chocolate graham cracker crumbs  whole 

24 ounces percent cottage cheese

1  eggs

2  egg whites

2 tablespoons flour  all-purpose 

0.8 cup granulated sugar

2 tablespoons granulated sugar

2 teaspoons espresso powder  instant 

1 sprigs raspberries and mint suggestion  fresh 

READY IN

795 min.

SERVINGS

12

CALORIES

211 kcal

https://whatsheate.com


2 ounces bittersweet chocolate  chopped 

1 tablespoon butter  unsalted melted 

0.5 cup cocoa powder  unsweetened 

2 teaspoons vanilla extract  pure 

2 tablespoons water

Equipment
food processor

bowl

frying pan

oven

knife

wire rack

roasting pan

aluminum foil

microwave

springform pan

Directions
Position the racks in the lower and upper thirds of the oven. Put a small roasting pan on the

lower rack and fill about 1/3 full of water. Preheat the oven to 325 degrees F. Lightly coat a 9-

inch springform pan with cooking spray and wrap the outside bottom of the pan with

aluminum foil to prevent any leaks.

Mix the graham cracker crumbs, sugar, water, and melted butter in a medium bowl until

moistened. Press into the bottom of the prepared pan. Freeze until firm, about 15 minutes,

while preparing the filling.

Put the chocolate in a microwave safe bowl. Microwave on medium power until soft and

melted, about 1 minute, depending on the power of your oven. Stir until smooth. Puree the

cottage cheese in the bowl of a food processor until smooth.

Add the cream cheese, sugar, cocoa, and flour and continue to puree, scraping down the

sides of the bowl, until smooth.



Add the egg, egg whites, espresso, and vanilla and puree until incorporated.

Add the melted chocolate and pulse until just combined.

Pour over the prepared crust.

Put the pan on the upper rack in the oven and bake until just set and the center jiggles

slightly, about 50 to 55 minutes. Turn off the oven and let stand in the oven for 1 hour.

Remove the cheesecake to a cooling rack and run a knife around the edge of the pan.

Let stand at room temperature until cooled, about 2 hours, and then refrigerate until well

chilled, 8 hours or overnight.

Let stand at room temperature for about 1 hour before serving. For easier serving, slice with a

clean hot knife, wiped clean after each slice.

Serve each slice with a few fresh raspberries and a sprig of mint.

Nutrition Facts

 PROTEIN 16.65%
  FAT 31.19%

  CARBS 52.16%

Properties
Glycemic Index:20.18, Glycemic Load:11.33, Inflammation Score:-3, Nutrition Score:5.0408695870606%

Flavonoids
Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:

7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg,

Eriodictyol: 0.03mg Hesperetin: 0.01mg, Hesperetin: 0.01mg, Hesperetin: 0.01mg, Hesperetin: 0.01mg Luteolin:

0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin:

0.36mg, Quercetin: 0.36mg

Nutrients (% of daily need)
Calories: 210.93kcal (10.55%), Fat: 7.56g (11.62%), Saturated Fat: 3.3g (20.61%), Carbohydrates: 28.43g (9.48%), Net

Carbohydrates: 26.69g (9.7%), Sugar: 20.24g (22.49%), Cholesterol: 26.07mg (8.69%), Sodium: 225.14mg (9.79%),

Alcohol: 0.23g (100%), Alcohol %: 0.28% (100%), Caffeine: 17.54mg (5.85%), Protein: 9.08g (18.15%), Phosphorus:

138.98mg (13.9%), Selenium: 9.08µg (12.97%), Copper: 0.22mg (10.97%), Manganese: 0.22mg (10.87%), Vitamin B2:

0.15mg (8.96%), Magnesium: 32.74mg (8.18%), Fiber: 1.74g (6.98%), Calcium: 58.18mg (5.82%), Iron: 0.98mg

(5.46%), Vitamin B12: 0.29µg (4.86%), Potassium: 162.7mg (4.65%), Zinc: 0.66mg (4.39%), Vitamin B5: 0.41mg

(4.12%), Folate: 12.29µg (3.07%), Vitamin A: 134.24IU (2.68%), Vitamin B1: 0.03mg (2.09%), Vitamin B6: 0.04mg

(1.97%), Vitamin B3: 0.31mg (1.54%)


