BLACK FOREST CHOCOLATE CHEESECAKE TARTS
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For a special dessert, there’s nothing better than Black Forest Chocolate Cheesecake Tarts.  Tiny individual Oreo cookie tart shells, filled with silky no-bake chocolate cheesecake, topped with cherry pie filling and a Ghirardelli chocolate…easy, fancy and perfect!  Another family classic!
INGREDIENTS:

Tart Shells:

1-1/2 cups crushed Oreo cookies (30 cookies)

¼ cup granulated sugar

4 tablespoons unsalted butter (melted)

Chocolate Cheesecake Filling: 

4 oz. dark chocolate (Ghirardelli or other high quality chocolate bars or chips)

1 can (14 oz.) Eagle Brand Chocolate Sweetened Condensed Milk

1 (8 oz.) pkg cream cheese

¼ cup baking cocoa

¼ cup powdered sugar

8 oz. whipped topping (thawed)

1 can Cherry Pie Filling

1 (4 oz.) Ghirardelli dark chocolate bar (for chocolate curls) or six individual chocolates (for garnish)
HOW I MAKE THESE:

1. Prepare Tart Pan Inserts:  Cut parchment paper into six 4-inch circles, and line bottoms of each tart pan.  Preheat oven to 350 degrees.
2. Prepare Tart Crusts:   Add cookie crumbs and sugar to a mixing bowl and stir to combine, then pour in butter and mix with a fork until evenly moistened.  Divide crumb mixture evenly between the six tart wells and press evenly into bottom and up the sides of each well. Bake in preheated oven 4 minutes, remove pan from oven and allow to cool completely on a wire rack.
3. Prepare Chocolate Cheesecake Filling:  Break or chop dark chocolate into pieces and melt according to package directions (double boiler or microwave).  Stir until melted and smooth.

4. In a large mixing bowl, mix sweetened condensed milk and melted chocolate until well blended.  Add cream cheese, powdered sugar and baking cocoa, beat until well blended.  Slowly fold in whipped topping and stir gently until well combined – you don’t want your whipped topping to fall flat.  

5. Spoon Chocolate Cheesecake Filling evenly into individual tart shells and smooth top.  Freeze. 

6. Right before serving, remove from freezer and spoon chilled cherry pie filling on top of each tart.  Use a potato peeler to create chocolate curls to sprinkle on top, or place an individual chocolate treat on top of each tart.  Serve immediately.
YIELD:  Six four-inch tarts

NOTES:  Extra Chocolate Cheesecake Filling can be scooped into small bowls and chilled or frozen.  Be warned – people will fight over these!  
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