
Chocolate Chip Tiramisu Cheesecake  by  Lynn's Recipes

A combination of two great desserts, Tiramisu and Cheesecake.  This is a great recipe for any
holiday dessert or any time of the year. This recipe came from Rachael Ray's Magazine a few
years ago.

Ingredients:

Italian-style ladyfingers, ground, 7-ounce package
6 Tablespoons unsalted butter, melted
1 Tablespoon instant espresso powder
1-1/2 pounds cream cheese, at room temperature
1 cup sugar
1 cup mascarpone cheese, at room temperature
1 teaspoon pure vanilla extract
1/4 teaspoon salt
3 large eggs, at room temperature
1-1/4 cups mini semisweet chocolate chips
Boiling water

1.  Position a rack in the lower third of the oven and preheat to 350°.  Wrap the outside of a
9-inch springform pan with foil and line the bottom with parchment paper.  (I don't line it -
just spray with Pam, because I always use the bottom part of the springform pan to
serve the cake on and it doesn't stick if sprayed)

2. Using a food processor, grind the ladyfingers into fine crumbs.  Add the butter and
espresso and pulse until incorporated.  Transfer the mixture to the prepared pan and
press to form a crust halfway up the side of the pan.  Bake until set, 8 to 10 minutes; let
cool.  Lower the oven temperature to 325°.
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3. Meanwhile, using an electric mixer, beat the cream cheese on high speed until fluffy,
about 2 minutes.  Gradually beat in the sugar at high speed until smooth.  Beat in the
mascarpone, vanilla and salt.  Add the eggs 1 at a time, beating well after each
addition.  Stir in 1/2 cup of the chocolate chips.

4. Set the springform pan in the roasting pan.  Pour the mascarpone-chocolate chip
mixture into the baked crust, then place the roasting pan in the oven.  Pour enough
boiling water into the roasting pan to reach halfway up the sides of the springform pan. 
Bake until the top is golden and the center is set but still jiggly, about 1 hour.  Let cool in
the water bath for 15 minutes, then transfer to a rack to cool completely.  Refrigerate for
6 hours or up to 2 days.  Remove the cheesecake from the springform pan.  In a small,
heatproof bowl, melt the remaining 3/4 cup of chocolate chips in the microwave at low
power, stirring until smooth.  Transfer the chocolate to a resealable plastic bag.  Snip a
hole in the corner of the bag and drizzle the chocolate  over the cake.  Use a hot, wet
knife to slice the cheesecake. 

Keep refrigerated.  Serves 12

*Note -- If you don't have a food processor, just place ladyfingers in a Ziploc plastic bag, and
crush them with a rolling pin.  Pour into a bowl and mix butter and espresso with a spoon until
well combined and proceed with the rest of the directions.

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
Instagram

Lynn's Recipes: January 2012
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart
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