
Espresso cheesecake with oreo biscuits

Consejo del chef

The key for the perfect touch in this cheesecake is to bake it until the top is
trembling in the middle, but the rest of it looks firm.



Raciones para 1

 240 gr Oreo biscuits or similar

 20 gr Melted butter

 600 gr Cream cheese

 120 gr Sugar

 1 Teaspoon of vanilla essence

 50 ml Espresso coffee

 4 Eggs

 115 gr Whipping cream

 150 gr Dark chocolate for
baking

 50 gr Milk chocolate for baking

1 Cover the base and sides of an 18 cm mould with
a removable bottom with aluminium foil.

2 Mash and rub the Oreo biscuits with butter.

3 Spread this mix on the bottom of the mould and
press it down to make it compact.

4 Place it in the fridge and, in the meantime, we will
make the filling.

5 Whisk the cream cheese and sugar until it is soft
and without lumps.

6 Combine with the vanilla essence and eggs, and
stir gently until well-combined, trying not to add air
to the batter.

7 Pour the batter into the mould and place it over a
deep oven tray with 1-2 fingers of hot water.

8 Preheat the oven to 160°C with top and bottom
heat, and place the tray with the mould inside.
Bake for 60 minutes approximately.

9 Remove the mould from the oven and empty the
water from the tray.

10 Place the mould back in the oven and close the
door to allow the cheesecake to cool inside.

11 Heat the whipping cream in a saucepan and,
before it begins to boil, add the dark chocolate, cut
into chunks.

12 Remove from the heat and set aside for 10
minutes to allow the chocolate to melt before
stirring.

13 Unmould the cheesecake and cover it with a thin
layer of chocolate ganache.

14 Make milk chocolate sprinkles by using a sharp
knife and garnish the whole top.
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Chef's Notes

https://cookinglovers.teka.com/es/receta/espresso-cheesecake-galletas-oreo/
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