chocolate mousse english toffee cheesecake
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This is so crazy easy to make, and MILE HIGH delicious!  Great to serve as a wonderful finish to a great meal – and always wows the crowd.   Smooth, chocolate, melt-in-your-mouth with English Toffee to tease your taste buds.
INGREDIENTS:
For the Crust:

22 Oreo Cookies (regular cookies – WITH the filling)

½ cup butter (room temperature)

For the Filling:

1 8 oz. pkg (block) cream cheese (room temperature)

1 can sweetened condensed milk

4 regular sized Hershey Milk Chocolate Bars

1 cup semi-sweet chocolate chips

16 oz. Cool Whip 

1 cup English Toffee pieces

For the Garnish:

Hot Fudge Topping 

Cool Whip (optional)
English Toffee pieces or chunks

HOW I MAKE THIS:

1. Prepare springform pan by lining with parchment paper or non-stick aluminum foil; spray generously with nonstick cooking spray.

2. Pulse Oreo cookies (11 at a time) in blender or food processor until finely chopped (small  even-sized crumbs).

3. Stir in butter with cookie crumbs until well combined.

4. Press cookie crumb mixture into bottom of springform pan; set aside.

5. Beat cream cheese until fluffy; add sweetened condensed milk and mix until well blended, scraping down sides of bowl as necessary.

6. Unwrap and melt chocolate bars in microwave (1 minute at 50% power, repeating until melted).  Blend melted chocolate mixture into cream cheese mixture.
7. Melt semi-sweet chocolate chips in microwave (1 minute at 50% power, repeating until melted).  Blend melted chocolate mixture into cream cheese mixture.

8. Gently blend in Cool Whip, mixing just until blended.   

9. Gently blend in English Toffee pieces with a rubber spatula.

10. Pour cream cheese mixture over top of cookie crust, smoothing the top.

11. Freeze for at least six hours.

12. Remove from freezer 20 minutes before serving.  Release from springform  pan and place on serving platter.
13. Garnish with additional Cool Whip or drizzle with hot fudge topping that has been warmed up (or do both – go as crazy as you’d like to!)

14. Sprinkle with additional English Toffee pieces.

15. Cut and serve.

SERVINGS:  16 servings

[image: image2.jpg]


 
[image: image3.jpg]



5
2

