Chocolate Turtles(R) Cheesecake | o||recipes

(®) TARGET

Prep Cook Ready In
30m 1lh 5h30m Target
2341 N US Highway 67
FLORISSANT, MO 63033
Recipe By: Stephanie Sponsored

"A cheesecake reminiscent of those turtle shaped chocolate and caramel nut bars. Garnish with whipped cream,
chopped nuts, and maraschino cherries if desired.”

. Nestle Premium Bakin

Ingredients ’ &
»  Chocolate Morsels
2 cups vanilla wafer crumbs 2 (8 ounce) packages cream cheese, softened g ‘IJ;- Bittersweet Chocolate,
2 tablespoons unsalted butter, melted 1/2 cup white sugar
o . 62% Cacao

1 (14 ounce) package individually wrapped caramels 1 teaspoon vanilla extract . .
1 (5 ounce) can evaporated milk 2 eggs $2.49 - expires in 19
1 cup chopped pecans 1/2 cup semisweet chocolate chips hours
Directions

1 Preheat oven to 350 degrees F (175 degrees C). In a large bowl, mix together the cookie crumbs and melted butter.
Press into the bottom of a 9 inch springform pan.

2 Inaheavy saucepan over low heat, melt the caramels with the evaporated milk. Heat and stir frequently until Market Pantry Granulated

smooth. Pour caramel sauce into crust, and top with pecans. Sugar - 4lbs
3 Inalarge bowl, combine cream cheese, sugar and vanilla; beat well until smooth. Add eggs one at a time, mixing SALE: $1.89
well after each addition. Melt the chocolate, and blend into cream cheese mixture. Pour chocolate batter over
pecans SEE DETAILS
4 Bakein preheated oven for 40 to 50 minutes, or until filling is set. Loosen cake from the edges of pan, but do not (http://www.target.com/p
remove rim until cooled to prevent the top from cracking. Chill in refrigerator for 4 hours, or overnight. pantry-granulated-sugar-
4-lb/-/A-12941851)
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Market Pantry Eggs Grade
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Alarge
$0.99 - expires in 19
hours


http://www.target.com/p/market-pantry-granulated-sugar-4-lb/-/A-12941851

