
Sugar Free Mocha Cheesecake

Ingredients
1 cup brown sugar substitute

4 tablespoons butter

1.5 cups chocolate wafer cookie crumbs  sugar free 

24 ounce cream cheese  softened 

3  eggs

2 tablespoons flour  all-purpose 

4 teaspoons espresso coffee powder  instant 

1.5 cups pecans  chopped 

1 cup cup heavy whipping cream  sour 

1 teaspoon vanilla extract

READY IN

45 min.

SERVINGS

8

CALORIES

755 kcal

https://whatsheate.com


Equipment
bowl

oven

knife

hand mixer

springform pan

Directions
Preheat oven to 400 degrees F (205 degrees C).

Combine the chocolate wafer cookie crumbs, pecans and butter or margarine and mix well.

Press into the bottom and 1/2 up the sides of one 9 inch springform pan.

In a large bowl, with and electric mixer on medium speed, beat together the cream cheese

and brown sugar substitute until fluffy. Beat in the eggs, vanilla and espresso until smooth and

well blended. Approximately 2 minutes.

Add the flour and sour cream and beat until smooth. Scrape filling into the prepared crust and

smooth top.

Bake at 400 degrees F (205 degrees C) for 15 minutes then reduce oven temperature to 300

degrees F (150 degrees C) and continue baking for 25 to 30 minutes or until cheesecake is

set around the edges but still jiggles slightly in the center.

Let cake cool for 2 to 3 hours then refrigerate until well chilled. Approximately 6 hours or

overnight. One hour before serving, run a knife around the edge of the pan and remove the

cake from the springform pan. Slice and serve.

Nutrition Facts

 PROTEIN 5.94%
  FAT 68.98%

  CARBS 25.08%

Properties
Glycemic Index:32.69, Glycemic Load:21, Inflammation Score:-7, Nutrition Score:13.911739196466%

Flavonoids



Cyanidin: 2.19mg, Cyanidin: 2.19mg, Cyanidin: 2.19mg, Cyanidin: 2.19mg Delphinidin: 1.49mg, Delphinidin: 1.49mg,

Delphinidin: 1.49mg, Delphinidin: 1.49mg Catechin: 1.48mg, Catechin: 1.48mg, Catechin: 1.48mg, Catechin: 1.48mg

Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg, Epigallocatechin: 1.15mg Epicatechin:

0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg, Epicatechin: 0.17mg Epigallocatechin 3-gallate: 0.47mg,

Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg

Nutrients (% of daily need)
Calories: 754.56kcal (37.73%), Fat: 59.8g (92%), Saturated Fat: 26.36g (164.72%), Carbohydrates: 48.93g (16.31%),

Net Carbohydrates: 46.2g (16.8%), Sugar: 33.05g (36.72%), Cholesterol: 179.71mg (59.9%), Sodium: 466.47mg

(20.28%), Alcohol: 0.17g (100%), Alcohol %: 0.11% (100%), Caffeine: 17.8mg (5.93%), Protein: 11.59g (23.17%),

Manganese: 1.11mg (55.27%), Vitamin A: 1599.31IU (31.99%), Vitamin B2: 0.41mg (24.37%), Phosphorus: 235.1mg

(23.51%), Selenium: 16.19µg (23.12%), Copper: 0.38mg (18.93%), Vitamin B1: 0.22mg (14.97%), Calcium: 144.31mg

(14.43%), Zinc: 1.91mg (12.73%), Magnesium: 50.62mg (12.65%), Vitamin B5: 1.11mg (11.07%), Fiber: 2.73g (10.91%),

Vitamin E: 1.61mg (10.77%), Iron: 1.87mg (10.4%), Potassium: 321.99mg (9.2%), Folate: 35.14µg (8.79%), Vitamin B6:

0.14mg (7.12%), Vitamin B12: 0.43µg (7.09%), Vitamin B3: 1.21mg (6.06%), Vitamin K: 3.99µg (3.8%), Vitamin D:

0.33µg (2.2%)


