Cafe Au Lait Cheesecake Recipe www.easy-cake-recipes.com
Adapted from Better Homes and Gardens
Ingredients:

e 2 cups chocolate cookie crumbs

e 1/3 cup butter or margarine, melted

e 2 0z. semisweet chocolate, chopped

e 2 tablespoons water

o 1 tablespoons instant espresso coffee powder or instant coffee crystals

e 2 tablespoons coffee liqueur or water

e 3 (8-ounce) packages cream cheese, softened

e 1 cup sugar

e 2 tablespoons all-purpose flour

e 1 teaspoon vanilla

e 4eggs
Instructions:
Preheat oven to 350 °F.
In a bowl combine the cookie crumbs and melted butter. Blend until all the cookie crumbs
have absorbed the butter. Press into the bottom and 2 inches up the side of an 8-inch
springform pan. Set aside until needed.
Using a small saucepan, combine the chocolate, water, and espresso powder. Place over low
heat and stir until the chocolate begins to melt. Remove from heat. Continue stirring and add
the liqueur. Cool.

Combine the cream cheese, sugar, flour, and vanilla in a large bowl. Mix with an electric mixer
(or by hand, as | do) until smooth.

Add the eggs, one at a time. Beat on low speed just until combined.
Set aside 2 cups of the mixture, cover and chill.

Stir the chocolate mixture into the remaining cream cheese, and when blended pour into the
crust lined pan.

Bake about 30 minutes or until edge is set (cheesecake will not be done).

Now, remember the cream cheese mixture you set aside in the fridge? Go get it and pour it
around the edge of the cheesecake (where the cake has "set"). Now, gently spread the cream
cheese over the entire surface of the cake.

Bake for another 15 to 20 minutes or until the center of the cake appears nearly set when
gently shaken.

Remove from the oven and cool on a baking rack for 10 minutes. Loosen the crust from the
side of the pan by running a knife around the edge of the cake.

Cool for 30 more minutes. Remove the outer part of the pan and cool cheesecake some
more.

Cover and chill for 4 to 24 hours.
For garnish, drizzle with additional melted chocolate if desired.

This cheese cake serves 12 people.



