
Toffee Crunch Caramel Cheesecake

DESSERT

Ingredients
2 tablespoons butter  melted () 

32 ounce cream cheese  room temperature 

5 large eggs

7.3 ounces gingersnaps

1 cup brown sugar  packed () 

1 cup cup heavy whipping cream

0.5 teaspoon juice of lemon  fresh 

1.5 cups sugar

5.6 ounce heath candy bars  english chopped (such as Heath or Skor) 

READY IN

45 min.

SERVINGS

12

CALORIES

688 kcal

https://whatsheate.com


1 teaspoon vanilla extract

0.3 cup water

Equipment
bowl

frying pan

sauce pan

oven

knife

roasting pan

aluminum foil

springform pan

pastry brush

Directions
Preheat oven to 350°F. Spray bottom of 9-inch springform pan with 2 1/2-inch-high sides

with nonstick spray. Stir ground cookies, butter, and sugar in medium bowl until moist clumps

form. Press cookie mixture firmly onto bottom of prepared pan. Wrap outside of pan with 3

layers of heavy-duty foil.

Bake crust until firm and beginning to darken, about 14 minutes. Cool crust. Maintain oven

temperature.

Beat cream cheese and sugar in large bowl until smooth. Beat in butter, then eggs, 1 at a time,

until just blended. Beat in vanilla.

Pour batter over crust in pan.

Place springform pan in large roasting pan.

Add enough hot water to come halfway up sides of springform pan.

Bake cake uncovered until filling is puffed around edges and moves slightly in center when

pan is gently shaken, about 1 hour 10 minutes.

Remove pan from water; remove foil.

Place hot cheesecake uncovered in refrigerator overnight.



Stir sugar, water, and lemon juice in large saucepan over medium heat until sugar dissolves.

Increase heat; boil without stirring until mixture turns deep amber, occasionally swirling pan

and brushing down sides with wet pastry brush, about 9 minutes.

Add cream (mixture will bubble). Reduce heat to medium-low. Simmer until reduced to 1 1/4

cups, stirring occasionally, about 8 minutes. Chill until thickened but still pourable, about 15

minutes.

Spoon caramel over top of cake just to edges (do not allow caramel to drip down sides).

Garnish top edges with chopped English toffee. Chill at least 2 hours and up to 6 hours.

Run knife around pan sides to loosen cake; release pan sides.

Nutrition Facts

 PROTEIN 5.21%
  FAT 55.28%

  CARBS 39.51%

Properties
Glycemic Index:12.26, Glycemic Load:18.58, Inflammation Score:-7, Nutrition Score:8.7634781644396%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.03mg, Hesperetin:

0.03mg, Hesperetin: 0.03mg, Hesperetin: 0.03mg

Nutrients (% of daily need)
Calories: 687.5kcal (34.38%), Fat: 43.11g (66.32%), Saturated Fat: 24.26g (151.61%), Carbohydrates: 69.31g (23.1%),

Net Carbohydrates: 68.62g (24.95%), Sugar: 57.69g (64.1%), Cholesterol: 184.33mg (61.44%), Sodium: 434.21mg

(18.88%), Alcohol: 0.11g (100%), Alcohol %: 0.07% (100%), Protein: 9.15g (18.3%), Vitamin A: 1478.01IU (29.56%),

Vitamin B2: 0.36mg (21.32%), Selenium: 14.76µg (21.08%), Phosphorus: 149.19mg (14.92%), Manganese: 0.29mg

(14.71%), Calcium: 128.16mg (12.82%), Iron: 1.71mg (9.49%), Vitamin B5: 0.89mg (8.93%), Vitamin E: 1.27mg (8.48%),

Folate: 32.59µg (8.15%), Potassium: 232.8mg (6.65%), Vitamin B12: 0.39µg (6.46%), Vitamin B6: 0.11mg (5.46%),

Zinc: 0.8mg (5.33%), Magnesium: 20.88mg (5.22%), Vitamin D: 0.73µg (4.89%), Copper: 0.09mg (4.72%), Vitamin

B1: 0.06mg (4.28%), Vitamin B3: 0.67mg (3.37%), Vitamin K: 2.88µg (2.74%), Fiber: 0.69g (2.74%)


