dark chocolate cheesecake mousse tart with chocolate covered strawberries & raspberries
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This beautiful tart is incredibly easy to put together and is off the charts in terms of WOW factor … delicious every bite!  Perfect for celebrating life’s special moments!
Ingredients
1 package whole Oreos (36 cookies)

1/2 cup unsalted butter (melted)
8 oz. dark chocolate bar (Ghirardelli or other high quality chocolate bar)

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

16 oz. (2 pkgs) cream cheese (room temperature)
16 oz. (2 small tubs) Cool Whip (not frozen)

12 oz. Ghirardelli Dark Chocolate Melting Wafers

Fresh Strawberries (cleaned and dried)
Fresh Raspberries   (cleaned and dried)
HOW I MADE THIS:
1. Finely crush Oreos with a food processor blender.
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2. Stir cookie crumbs together with 8 tablespoons of melted butter until well combined.

3. Spray deep fluted tart pan (10-inch by 2-inch deep) with non-stick spray.  Press cookie crumb crust into the bottom and sides of pan.  Freeze crust for 10 minutes.
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4. Break dark chocolate bars into pieces and melt according to package directions (double boiler or microwave).  Stir until smooth.
5. In a large mixing bowl, pour Chocolate Sweetened Condensed Milk.  Add melted dark chocolate and blend with hand mixer until well combined.  Add one block of cream cheese at a time, beating with hand mixer until well combined.  Add one container of Cool Whip at a time, beating with hand mixer until well blended.

6. Remove Oreo crust from freezer.  Pour chocolate mousse mixture into Oreo crust and smooth top.  Cover loosely with foil and place in freezer; freeze overnight.

7. Clean and dry strawberries and raspberries.

8. Place parchment paper on baking sheets; set aside.

9. Melt Ghirardelli Dark Melting Wafers according to package directions.  

10. Hold strawberries by stem and dip strawberries; allow excess chocolate to drip off, and place on prepared pan.  Hold raspberries by top, and dip; allow excess chocolate to drip off, and place on prepared pan.  These will set-up at room temperature, but you can chill until ready to serve if you would like.

11. Remove tart from freezer and place in refrigerator an hour before you plan to serve.  Carefully remove tart from tart pan.  Garnish with chocolate-covered strawberries and chocolate-covered raspberries.  

12. Serve immediately – and enjoy!

YIELD:  12 to 14 servings
Originally published April 2016; revised and republished February 2020.
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