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Oreo Cheesecake

(2 Vegetarian

CALORIES

©

READY IN SERVINGS

@

12 499 kcal

DESSERT

Ingredients

32 oz cream cheese softened

3 large egg whites

3 large egg yolks

0.3 cup flour all-purpose

0.3 cup granulated sugar

0.5 cup heavy cream

24 oreos divided for crust, 11 for chopping up

5 tablespoons butter unsalted melted
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1 teaspoon vanilla extract

Equipment

oo nn

food processor
bowl

frying pan
baking sheet
oven

mixing bowl
blender

stand mixer
ziploc bags

springform pan
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Preheat oven to 300 degrees F.In a food processor or a sealed plastic bag, finely crush about
24 of the Oreos to make 2 cups of crumbs.

Mix the crumbs with the melted butter and press tightly into a 9 inch round springform pan.
Set the pan on a rimmed baking sheet (this will catch any grease) and bake for 10 minutes.

Let cool.In the bowl of a stand mixer or in a large mixing bowl| using a handheld mixer, beat the
cream cheese until creamy. Beat in the sugar, scraping sides until smooth. Using the lowest
speed of the mixer, gradually add the egg yolks, scraping sides of bow! until mixed. On low

speed, beat in the cream and vanilla.

Add the flour and stir on low until mixed, then add the vanilla.In a separate bowl using a
handheld mixer, beat the egg whites until soft peaks form. Gradually add the extra 1/4 cup of
sugar. Fold the egg white mixture into the cheesecake mixture.Break remaining Oreos into
small pieces and fold into the batter.Scrape the batter into the pan and spread to the edges.

Bake at 300 degrees F. for 1 hour and 15 minutes.

Remove from oven and let cool 2 hours at room temperature, then chill overnight.

Nutrition Facts
]



I PROTEIN 6.43% [ FAT 71.07% CARBS 22.5%

Properties
Glycemic Index:14.34, Glycemic Load:5.95, Inflammation Score:-7, Nutrition Score:8.5965217329238%

Nutrients (% of daily need)

Calories: 499.1kcal (24.96%), Fat: 40.09g (61.68%), Saturated Fat: 22.32g (139.47%), Carbohydrates: 28.55g
(9.52%), Net Carbohydrates: 27.76g (10.1%), Sugar: 17.2g (19.11%), Cholesterol: 146mg (48.67%), Sodium: 349.7mg
(15.2%), Alcohol: 0.11g (100%), Alcohol %: 0.11% (100%), Protein: 8.16g (16.33%), Vitamin A: 1368.61IU (27.37%),
Vitamin B2: 0.33mg (19.33%), Selenium: 13.34pg (19.05%), Iron: 3.28mg (18.25%), Phosphorus: 131.94mg (13.19%),
Vitamin E: 1.58mg (10.54%), Manganese: 0.2mg (9.96%), Calcium: 92.97mg (9.3%), Folate: 34.9ug (8.73%), Vitamin
K: 8.93ug (8.5%), Vitamin B5: 0.69mg (6.93%), Vitamin B1: 0.Img (6.8%), Potassium: 189.14mg (5.4%), Copper:
0.11mg (5.32%), Magnesium: 20.82mg (5.2%), Zinc: 0.71mg (4.73%), Vitamin B12: 0.28pg (4.71%), Vitamin B3: 0.92mg
(4.59%), Vitamin B6: 0.07mg (3.42%), Vitamin D: 0.48ug (3.17%), Fiber: 0.79g (3.16%)



