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Fudge Truffle Cheesecake
Submitted by Mary Brown

Crust
1 1/2 C graham cracker crumbs-ground fine or store bought
1/2 C powdered sugar
1/3 C unsweetened cocoa powder
1/3 C butter-melted
 
Batter
2 C semi-sweet chocolate chips-melted but not very HOT!
3-(8 oz) packages cream cheese-not reduced or fat free (room temp)
1 (14 oz) can sweetened condensed milk
4 eggs- room temp
2 tsp vanilla extract
 
Preheat oven to 325. 

In a small bowl mix the graham crumbs, powdered sugar and cocoa 
powder. Add melted butter and blend well. Lightly spray 2 round 
cake pans (or one spring form pan) with non stick cooking spray.  
Pour cookie mixture into bottom of pan and press onto bottom and 
up the sides about 1/4 to 1/2 of the way up the sides. Press firmly 
but not too hard or it will be difficult to remove slices once done.

Don’t worry too much if some mixture doesn’t make it up the sides, 
as long as the bottoms are well covered. 

In a large bowl, beat the cream cheese with a hand blender until 
light and fluffy.  Gradually beat in the sweetened condensed milk 
until smooth. Mix in the melted chocolate, eggs and vanilla.  Beat 
with mixer until all ingredients are mixed well. Pour into prepared 
pie crust(s), gently tap on counter to remove bubbles. You can even 
poke them with a toothpick.  

Place filled pan(s) into a large rectangular pan, place entire large pan 
in the oven on the top rack.  Pour water into the large pan about 1/3 
of the way up the cheesecake pan(s).  If you don’t have a pan large 
enough to hold 2 pans this is OK also, just bake on the oven rack 
with a pan of water on the bottom oven rack. 

Bake for 1 hour.  Turn oven off with cakes in oven, but leave oven 
door completely closed. After the hour, leave the oven door ajar for 
another hour, then remove from oven entirely to continue cooling 
on counter.  This will help to prevent cracking.  Cool completely 
and then wrap tightly with plastic wrap and store in refrigerator.  So 
much better the next day!

Makes 1 large cheesecake in 
spring form pan, or 2 round 8-9 
inch cake pans.

Mary notes, “This cheesecake is 
AMAZING.”


