m&m cheesecake with chocolate & pretzel crust
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Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

FOR THE CRUST:

6 cups of pretzels (enough to make 2 cups of fine crumbs)
¼ cup sugar

¾ cup butter, melted

1 cup chopped chocolate

FOR THE CHEESECAKE:

3 (8 ounce) packages cream cheese
1 cup sour cream

1-1/2 cups sugar

1 tablespoon vanilla

4 large eggs (lightly beaten)

1-1/2 cups M&M’s

HOW WE MAKE THESE:
1. Preheat oven to 300 degrees.  

2. Crush the pretzels in a food processor.
3. Combine the pretzel crumbs, sugar and butter for the crust and press firmly into the bottom and sides of a 9-inch springform pan.  Sprinkle crust with chopped chocolate and bake for about 10 minutes or until chocolate is melted.  Spread chocolate with an offset spatula or the back of a spoon.  Put crust in the freezer while you prepare the cheesecake filling.

4. Combine the cream cheese, sour cream and sugar until combined.  Add the lightly beaten eggs and vanilla, mixing just until combined.  Pour into chilled crust.

5. No fancy water bath here!  Bake for about 40 minutes.  Remove the cheesecake from the oven and sprinkle on one cup of the M&M’s.  Continue baking for another 40 minutes, or until the cheesecake is set about 1-1/2 inches from the side, adjusting time as required.

6. Turn off the oven and open oven door about 4 inches.  Allow the cheesecake to stay in the oven for 30 more minutes (this helps the cheesecake to cool slowly and prevents cracking).

7. Remove the cheesecake from the oven and cool 30 minutes.  Refrigerate overnight.

8. Serve with fresh whipped cream and reserved M&M’s.  
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