Chocolate Dulce de Leche Cheesecake Bites
Makes 42
1 ¼ cups chocolate wafer crumbs
¼ cup melted unsalted butter + 1 TBS for chocolate
20 caramel candies
2 ½ TBS cream
½ cup chopped walnuts
1 – 8oz. package cream cheese
¼ cup dulce de leche + 1 TBS for glaze
1 egg
1 tsp. vanilla extract
1/3 cup sour cream
8 oz. semisweet chocolate
Cooking spray

Heat the oven to 350 degrees.
Line a square baking pan with two layers of heavy duty aluminum foil – making sure it overlaps the pan.
Spray the foil lightly with cooking spray.
Place the cookie crumbs and the melted butter in a bowl. Mix it until all the crumbs are coated. Press
the crumbs onto the foil.
Place the caramel candies and 2 TBS cream in a small bowl. Microwave them – in 30 second intervals –
until they are melted and creamy. This should take about 1 ½ minutes. Mix the walnuts into the
caramel and spread it evenly on the cookie layer. Place the pan in the refrigerator.
Mix the cream cheese and dulce de leche in a bowl, until creamy. Add the egg, vanilla and sour cream.
Mix well and place in the pan. Evenly spread the cream cheese onto the caramel. Place the pan in the
oven and bake between 35 to 40 minutes – until cheesecake is firm and a knife comes out clean if you
pierce it.
Place the cheesecake on a wire cooling rack and allow cooling for one hour. While it is cooling, place 1
TBS dulce de leche and ½ TBS cream in a small bowl. Microwave it until it melts. Spread it on the
cheesecake – after it has cooled for one hour – and continue cooling it for an extra hour (2 hours cooling
time in total).

Loosely cover the cheesecake with some foil and refrigerate for a minimum of 4 hours – preferably
overnight.
Remove the cheesecake from the fridge and pull out the foil from the pan. Place it on a cutting board
and 42 squares.
Place the chocolate and 1 TBS unsalted butter in a bowl or double boiler. Melt it, mixing it occasionally.
Place a square of cheesecake on a spoon and dip into the melted chocolate. Carefully transfer it to
another spoon and allow the excess chocolate to drip. Place it on the wire cooling rack and allow it to
cool for about 20 minutes. Repeat with all of the cheesecake squares.
Keep the cheesecake bites in a covered container in the refrigerator. Enjoy!

1 bite ‐ CALORIES 138.33; FAT 8.92 grs (sat 4.19; mono 1.97; poly 0.40); PROTEIN 2.01 grs ; FIBER 1.01 grs; CARBS
13.27 grs; CHOLESTEROL 16.97 mg; IRON 0.29 mg; SODIUM 84.76 mg; CALCIUM 23.85 mg
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