
Marble Cheesecake

DESSERT

Ingredients
1 box duncan hines devil's food cake

3 tablespoons butter  melted 

3  eggs

0.3 cup sugar

8 oz cream cheese  softened 

0.8 teaspoon vanilla

8 oz cream  sour 

0.8 cup whipping cream

READY IN

360 min.

SERVINGS

15

CALORIES

297 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

knife

wire rack

hand mixer

Directions
Heat oven to 350°F (325°F for dark or nonstick pan). Grease or spray bottom and sides of

13x9-inch pan.

Reserve 1 cup dry cake mix for filling. In large bowl, beat remaining cake mix, the butter and 1

egg with electric mixer on low speed just until dough forms. Press in bottom of pan.

In large bowl, beat sugar, cream cheese and vanilla with electric mixer on medium speed until

smooth. Beat in remaining 2 eggs, the sour cream and 1/4 cup of the whipping cream on low

speed until smooth; reserve 1 cup cream cheese mixture.

Pour remaining cream cheese mixture over crust.

In same bowl, beat reserved 1 cup cake mix, reserved 1 cup cream cheese mixture and

remaining 1/2 cup whipping cream on low speed until smooth. Drop chocolate cream cheese

mixture by spoonfuls over cream cheese mixture in pan.

Cut chocolate mixture through plain mixture with knife in S-shaped curves in one continuous

motion. Turn pan one-quarter turn, and repeat for marbled design. Tap bottom of pan sharply

on counter to level cream cheese mixtures.

Bake 32 to 40 minutes or until sharp knife inserted 1 inch from side of pan comes out clean

(center will not be set). Cool 30 minutes on cooling rack. Refrigerate 30 minutes. Run knife

around sides of pan to loosen cheesecake. Refrigerate at least 4 hours until chilled. Store

covered in refrigerator.

Nutrition Facts

 PROTEIN 5.81%
  FAT 58.55%

  CARBS 35.64%



Properties
Glycemic Index:6.47, Glycemic Load:3.33, Inflammation Score:-4, Nutrition Score:5.2643478435019%

Nutrients (% of daily need)
Calories: 296.98kcal (14.85%), Fat: 20.03g (30.81%), Saturated Fat: 9g (56.26%), Carbohydrates: 27.44g (9.15%),

Net Carbohydrates: 26.75g (9.73%), Sugar: 16.96g (18.84%), Cholesterol: 70.37mg (23.46%), Sodium: 331.94mg

(14.43%), Alcohol: 0.07g (100%), Alcohol %: 0.1% (100%), Caffeine: 3.17mg (1.06%), Protein: 4.47g (8.94%),

Phosphorus: 130.41mg (13.04%), Vitamin A: 620.72IU (12.41%), Selenium: 8.52µg (12.17%), Vitamin B2: 0.17mg

(10.05%), Calcium: 86.83mg (8.68%), Iron: 1.49mg (8.29%), Copper: 0.13mg (6.44%), Folate: 24.76µg (6.19%),

Vitamin E: 0.8mg (5.31%), Magnesium: 18.41mg (4.6%), Potassium: 158.91mg (4.54%), Vitamin B1: 0.06mg (4.11%),

Manganese: 0.07mg (3.54%), Vitamin B5: 0.34mg (3.44%), Zinc: 0.5mg (3.32%), Fiber: 0.69g (2.76%), Vitamin B12:

0.17µg (2.75%), Vitamin B3: 0.5mg (2.52%), Vitamin D: 0.37µg (2.44%), Vitamin B6: 0.05mg (2.27%), Vitamin K:

2.05µg (1.95%)


