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Cookie Monster Cheesecake
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Introduction

Indulge in a delightful dessert that combines the creamy richness of
cheesecake with the fun and nostalgia of cookies. The Cookie Monster
Cheesecake is a fantastic treat that not only satisfies your sweet tooth
but also brings joy to any gathering. With its vibrant blue color and
cookie-filled surprise, this cheesecake is sure to be a hit with both kids
and adults alike.
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Detailed Ingredients with measures

For the crust:
- 24 Oreo cookies, crushed
- 5 tablespoons unsalted butter, melted

For the filling:

- 16 0z cream cheese, softened

- 1 cup granulated sugar

- 1 cup sour cream

- 1 teaspoon vanilla extract

- 3 large eqggs

- 1 cup mini chocolate chips

- 1 cup crushed cookies (such as Chips Ahoy)
- Blue food coloring

For the topping:
- 1 cup whipped topping

- 1 cup mini chocolate chips
- Cookie crumbs

Prep Time

The preparation time for the Cookie Monster Cheesecake is
approximately 25 minutes. This involves preparing the crust, mixing the
cheesecake filling, and assembling the ingredients.

Cook Time, Total Time, Yield
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Cook Time: 1 hour
Total Time: 1 hour 25 minutes
Yield: 12 servings

This show-stopping dessert is perfect for parties, celebrations, or just a
special treat to enjoy at home. The combination of flavors and
textures—creamy cheesecake, crunchy cookies, and a fun
appearance—makes it a dessert to remember. Enjoy making and
sharing the Cookie Monster Cheesecake with friends and family!

Detailed Directions and Instructions
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Prepare the Cookie Crust

1. Preheat the oven to 325°F (163°C).

2. In a mixing bowl, combine crushed chocolate sandwich cookies with
melted butter.

3. Press the cookie mixture firmly into the bottom of a 9-inch springform
pan to form an even layer.

4. Bake the crust for 10 minutes, then remove from the oven and let it
cool.

See also Creamy Mushroom Herb Spaghetti Recipe

Make the Cheesecake Filling

1. In a large mixing bowl, beat the cream cheese until smooth.

2. Gradually add granulated sugar and mix until well combined.

3. Add vanilla extract and sour cream, mixing until fully incorporated.
4. Add eggs, one at a time, mixing on low speed until just combined.
Avoid over-mixing.

Add Cookie Dough and Chunks

1. Fold in cookie dough bites and additional chocolate cookie chunks
into the cheesecake batter.
2. Pour the filling over the cooled cookie crust, spreading it evenly.

Bake the Cheesecake

1. Place the springform pan in the preheated oven and bake for 50-60
minutes.

2. The edges should be set, while the center remains slightly jiggly.

3. Turn off the oven and leave the cheesecake inside with the door
slightly open for 1 hour to cool gradually.

www.savorydisovery.com



gfgotvf&y Cookie Monster Cheesecake | 6

Chill the Cheesecake

1. After 1 hour, remove the cheesecake from the oven and let it cool at
room temperature.

2. Once cooled, refrigerate the cheesecake for at least 4 hours or
preferably overnight to set.

Prepare the Topping

1. In a mixing bowl, whip the heavy cream until soft peaks form.

2. Add powdered sugar and vanilla extract, and continue whipping until
stiff peaks form.

3. Spread the whipped cream over the chilled cheesecake.

Decorate

1. Top the cheesecake with additional cookie dough bites and chocolate
cookie crumbs.
2. Drizzle with chocolate syrup if desired.

Serve

1. Carefully run a knife around the edge of the springform pan before
removing the sides.
2. Slice the cheesecake and serve chilled.

Notes

Storage

- Store leftovers in an airtight container in the refrigerator for up to 5
days.

See also Beef Lombardi Casserole
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Freezing

- For longer storage, the cheesecake can be frozen. Wrap it tightly and
store in the freezer for up to 3 months.

Substitutions

- You can replace chocolate sandwich cookies with graham crackers for
a different flavor profile.

Customization

- Feel free to add other types of candy or sprinkles on top for added
decoration or flavor.
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Cook techniques

Crust Preparation

The cookie crust is made by combining crushed cookies with melted
butter. It is essential to ensure the mixture is well-combined for a sturdy
base.

Cheesecake Mixture

For a smooth cheesecake filling, beat the cream cheese until creamy
before gradually adding in sugar and other ingredients. This helps to
eliminate lumps and achieve a silky texture.

Baking Method

Bake the cheesecake in a water bath to create a gentle cooking
environment, preventing cracks and ensuring an even cooking process.

Cooling Process

Allow the cheesecake to cool in the oven with the door slightly ajar after
baking. This gradual cooling helps to minimize the chance of cracks
forming.

Chilling Time

Chill the cheesecake in the refrigerator for at least several hours or
overnight. This allows the flavors to meld and the texture to firm up
before serving.
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FAQ

Can | use different cookies for the crust?

Yes, you can experiment with various cookies to create different flavors
for the crust.

How do | know when the cheesecake is done baking?

The cheesecake should be set around the edges but slightly jiggly in the
center when done.

Can | freeze the cheesecake?

Yes, you can freeze the cheesecake. Just make sure to wrap it well to
prevent freezer burn.

See also Crock Pot Split Pea Soup Vegetarian
What can | use as a substitute for cream cheese?

For a lighter option, you can use Greek yogurt or ricotta cheese, but the
taste and texture may vary.

How long can | store leftovers?

Leftover cheesecake can be stored in the refrigerator for up to 5 days.
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Conclusion

The Cookie Monster Cheesecake is a delightful dessert that combines
the rich flavors of cheesecake with the fun, playful elements of cookies.
Its vibrant appearance and creamy texture make it a perfect treat for
any occasion, whether it's a birthday party, a family gathering, or a
simple dessert to enjoy at home. By following the recipe, you can create
a show-stopping dessert that is sure to impress your guests and satisfy
your sweet cravings.
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More recipes suggestions and combination

Oreo Cheesecake

Combine the classic flavors of Oreo cookies with a smooth and creamy
cheesecake base for a delectable treat that will be a hit among cookie
lovers.

Chocolate Chip Cookie Dough Brownies

Indulge in layers of fudgy brownies topped with edible cookie dough for
a rich, satisfying dessert that blends two favorite treats.

Peanut Butter Cookie Cheesecake

Elevate your cheesecake experience by introducing creamy peanut
butter into the mix, creating a rich and nutty flavor profile that pairs
perfectly with a cookie crust.

Mint Chocolate Chip Ice Cream Cake

For a refreshing twist, layer mint chocolate chip ice cream with a
chocolate cookie crust, perfect for summer gatherings and warm
weather celebrations.

Snickerdoodle Cheesecake Bars

Create a cinnamon-sugar sensation by incorporating snickerdoodle
cookies into a creamy cheesecake, resulting in a flavor that will leave
everyone wanting more.
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