
CHOCOLATE CHEESECAKE by Robyn Blicker 

 

Equipment: 

spring form pan or cake rings (purchase at Russell Foods) 

spatula 

mix master with wire beaters 

measuring cups and spoons 

Pam spray or Bak-klene zt spray (William Sanoma, really awesome to use) 

 

Ingredients - Filling 

1/2 cup cream (do not whip) 

3 packages cream cheese (24 ounces in total) 

3/4 cup white sugar 

1/4 cup cocoa (I prefer Camino dutch-processed cocoa powder) (Dutch processed is much 

darker than regular cocoa powder) 

2 eggs  

1 tsp vanilla 

Ingredients - Base 

12 tbsp. butter 

3 cups graham crumbs (this is a great way of “cheating”, I use Super store brand)   

2/3 cup white sugar 

Topping  

E.D. Smith blueberry topping     

 

Instructions: 

Turn oven on to 350°F Cheesecakes will bake approximately for 35-40 min. To tell when they 

are ready you jiggle the pan and the cheesecakes should be firm.  

Cut cream cheese into smaller cubes and alternate putting cream cheese and sugar into mixing 

bowling and mix. (no lumps) 

Gently and slowly add cocoa.  

Add eggs (check for blood spots) one at a time. 

Then add cream and vanilla. 

Spray pan very well.  

Make the crust by combing butter and sugar and then graham crumbs. 

If using cake rings, line cookie sheet with parchment.  

Spray cake rings and or spring form pan with Pam or Bake-klean.  

Gently push crumbs into bottom of pan or cake ring.  

Pour batter into cake rings or spring form pan.  

Cheesecakes will rise and look beautiful, they do fall by the time they are ready to come out of 

oven  



Wait for cheesecakes to cool then add topping.  

 

This recipe freezes beautifully. Once cooled put cheesecake in the fridge to keep cool. 

 

JUST A LITTLE TIP. 

ABOUT 1/2 hour - 45 MINUTES   before class: 

1. take out of refrigerator THE CREAM CHEESE AND THE EGGS so they are room 

temperature for the beginning of the class. 

2.make sure your oven is READY AT THE TEMP WRITTEN ON THE RECIPE. 

 


