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Ingredients:

• 1 1/2 2 cups finely ground graham cracker crumbs 

• 1 1/3 cups sugar 

• 1/3 cup unsalted butter, melted 

• 1 1/2 lbs. cream cheese 

• 1 cup chopped pecans 

• 3/4 lb. white chocolate chips, melted 

• 1 lb. sour cream 

• 1/2 teaspoon almond extract 

• 2 teaspoons vanilla extract 

Instructions:

Preheat oven to 350°F. In a large bowl, mix together the cookie crumbs, 1/3 cup sugar and 
melted butter. Press into the bottom and along the sides of a 9-inch springform pan. Set 
aside.

In a large bowl, place the cream cheese and beat well until fluffy. Add vanilla and almond 
extracts. Add the remaining 1 cup of sugar and beat for 5 minutes. Add melted white 
chocolate and beat for 5 minutes. Add sour cream and beat for 3 minutes.

Pour into your prepared crust. Tap the pan on the counter to release any air bubbles.

Bake for 30-35 minutes, or until the filling is set. Turn the oven off, but keep the cake in the 
oven for another 15 minutes.

Transfer to wire rack to cool. When cooled refrigerate for at least 6 hours, but preferably 
overnight.

Garnish with strawberries before serving.


