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Qndividual Orange and Chocolate Cheesecakes)

READY IN SERVINGS CALORIES
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105 min. 6 222 kcal

DESSERT

Ingredients

2 tablespoons butter melted

6 servings butter for greasing

0.3 cup chocolate wafers crushed finely

2 ounces cream cheese

1 eggs

1 orange zest

0.3 cup ricotta cheese

0.3 cup sugar
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Equipment
food processor
oven

knife

wire rack
baking pan

mini muffin tray

NN

Directions

Watch how to make this recipe.

Special equipment: Mini muffin tin

Preheat the oven to 350 degrees F.

Combine the crushed chocolate wafers and the melted butter.

Place a tightly packed teaspoon of the wafer mixture into each mini-muffin cup and press
down firmly.

In a food processor combine the ricotta cheese, cream cheese, 1/4 cup of the sugar, half of
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the orange zest, and the egg. Blend until smooth. Lightly grease the sides of the mini muffin tin
with butter. Fill the cups with about 11/2 tablespoons of the cheesecake mixture.

Place the mini muffin tin in a baking dish and pour enough hot water in the baking dish to
come halfway up the sides of the mini muffin tin.

Bake for 25 minutes.

Transfer the mini muffin tin to a wire rack and let cool for 30 minutes. Refrigerate for 15
minutes. Use a small knife to gently pop the cheesecakes out of the cups.
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Just before serving, combine the remaining orange zest with the remaining 2 tablespoons of
sugar. Top each individual cheesecake with about 1/4 teaspoon of the orange zest mixture
and serve.

Nutrition Facts
]

PROTEIN 6.43% [ FAT 59.62% cARBS 33.95%



Properties
Glycemic Index:45.6, Glycemic Load:10.55, Inflammation Score:-3, Nutrition Score:3.492173899775%

Nutrients (% of daily need)

Calories: 221.79kcal (11.09%), Fat: 15.03g (23.12%), Saturated Fat: 8.52g (53.26%), Carbohydrates: 19.25g (6.42%),
Net Carbohydrates: 18.59g (6.76%), Sugar: 13.65g (15.17%), Cholesterol: 63.14mg (21.05%), Sodium: 187.3mg (8.14%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.65g (7.3%), Vitamin A: 464.04IU (9.28%), Selenium: 5.48ug
(7.83%), Vitamin B2: 0.12mg (6.88%), Phosphorus: 61.05mg (6.1%), Manganese: 0.Img (4.78%), Calcium: 44.36mg
(4.44%), Iron: 0.73mg (4.04%), Copper: 0.07mg (3.62%), Vitamin C: 2.72mg (3.3%), Vitamin E: 0.49mg (3.29%),
Folate: 12.6ug (3.15%), Zinc: 0.42mg (2.8%), Fiber: 0.66g (2.64%), Magnesium: 10.47mg (2.62%), Vitamin B5: 0.26mg
(2.59%), Vitamin B12: 0.15ug (2.49%), Vitamin B1: 0.04mg (2.4%), Vitamin B3: 0.42mg (2.11%), Potassium: 67.77mg
(1.94%), Vitamin B6: 0.03mg (1.64%), Vitamin K: 1.33pg (1.26%), Vitamin D: 0.17ug (1.12%)



