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Chocolate covered strawberry stuffed cheesecake

Home » Recipes » Chocolate Strawberry Stuffed Cheesecake Disclaimer: This post may contain affiliate links. These chocolate stuffed strawberry cheesecake makes an absolutely amazing dessert presentation. But not only are they superb to serve, your guests will be delighted to find a little secret treasure inside these elegant individual
cheesecakes. Cheesecake recipes are definitely a favorite around here! I love our delicious chocolate cheesecake cake and classic NY Cheesecake. Chocolate stuffed strawberry Cheesecake These are very delicious, easy to assemble, and you can make them before, keep them in the freezer and pop them just before serving. Your
dessert will be a success, and they will certainly be favoured. Doing them takes a little time, but it's not difficult. You'll start by making chocolate-covered strawberries, as you usually do. Then you'll make a crust of Graham crackers, and finally a mixture of cheesecake. It's like the typical cheesecake, but it's small and cute and filled with a
chocolate covered with strawberries! Cheesecake Tips The most important tip: always use room temperature cream cheese. Leave it sitting for at least an hour before making dessert. to repair a crack: heat a knife under warm water and spread over the crack. This melts a little so you can reform. If all else fails it is a great opportunity to
add chocolate or caramel sauce! Published by Jill Print Recipe Pin Recipe Rate this extra high muffin pan recipe (OR, metal pastry rings, or molds - 3-4 cm tall)Thin metal glazed spatula Crust Ingredients2 cups of crumbs graham cracker I used Keebler graham cracker cracker crumbs - found on isle2 baking spoons sugar1/2 cup butter -
meltedCheesecake Ingredients3 - 8 packets of cream cheese - soaked2 cups heavy cream1/2 cup half n Halff1 Spoon of vanilla2 cups of powdered sugar1/4 teaspoon of salt2 Spoons of unflavoured gelatin1/2 cup cold water1/3 cup of water - boiled in the microwaveChocolate Strawberry Ingredients6 large Capsuni3 squares of chocolate
Almond Bark1/3 cup of heavy creamMore berries for garnish if desired Chocolate covered With strawberry DirectionsWash and dried strawberries. Melt the heavy cream and chocolate almond peel in the microwave every 10 seconds until melted. Layer the berries in the chocolate, placing on a parchment paper covered baking sheet. Let
them stand for 5 minutes and pour more chocolate over to fully cover the berries. Refrigerate for an hour or hard. Crust DirectionsPlace a piece of parchment paper at the bottom of each of the 6 molds. Place the graham cracker crumbs, sugar, and melted butter in a bowl, and mix well to all graham crackers crumbs. Place 1 to 2
tablespoons of graham biscuit crumbs at the bottom of the molds, pressing firmly. Place in the freezer to harden. Cheesecake DirectionsBegin mixing cream cheese soaked on low until smooth. Add the heavy cream a little at a time, mixing between until all the cream is added. Add half &amp; half and stir until mixed. Add vanilla and stir
until mixed. Add the powdered sugar a little at a time. Add the salt and stir to the sea until the cream cheese mixture is smooth and creamy. Place the gelatin in a separate bowl, add the cold water and stir. Allow the gelatin to stand for about 3 minutes until thickened. Boil 1/3 cup of water in the microwave, and carefully pour into the
gelatin, and mix the gelatin until it is completely dissolved. Allow to cool for 1 minute, then pour into the cheesecake mixture. Stir on low to incorporate the gelatin into the mixture, and then stir on high speed for another minute to completely mix the ingredients. Building CheesecakesGently loosen strawberries one at a time of parchment
paper, and place one each in the center of each mold. Place the berry strain down on top of the Graham biscuit crust. Polonic cheesecake mixture over berries, filling at the top. Put it in the freezer overnight. To servePlace a piece of parchment paper on a sheet of cookies and turn the mold pan upside down on it. Let it stand for about 2 to
5 minutes, then touch the bottom of the molds to loosen the cheesecakes. With a thin spatula of metallic icing, carefully lift the cheesecakes off the parchment paper and place them on the dessert plate. Top with extra strawberries and chocolate curls, if desired. Enjoy! Keep refrigerated. Keep for up to three days in the fridge and one
week in the freezer. Mention @kitchenfunwithmy3sons or #kitchenfunwithmy3sons of labels! Nothing drains more romance than a chocolate covered in strawberries... Except maybe a chocolate dipped cheesecake stuffed strawberries! yes, I went there. I have a passion for strawberries and cheesecake. Check out this Strawberry
Cheesecake Ice Cream Cake if you don't believe me! So last week I took a trip to Las Vegas with a friend of mine and I made a special stop to Melting Pot for dinner. I had some amazing cheese fondue (which I'm going to recreate for you soon), and ended the night with a large pot of melted chocolate. Soaking strawberries in chocolate
was my favorite part. Something about the sweet juicy strawberry from the rich decadent chocolate... so good. You don't have to have a fondue pot to make these soaked chocolate strawberries, just some milk chocolate chips and a big bowl! The first thing you need to do is to remove freshly washed strawberries. I used a small melon
baller to scoop out the stems and make a nice pocket for the cheesecake stuffing to stand. Then I piped the cheesecake by filling in each strawberries and set them on a paper wax lined by baking. I put them in the fridge while I melted the chocolate for the bath. Once the chocolate was ready I carefully soaked the bottom of the
strawberries in the chocolate and put it back on the wax paper to harden. You can sprinkle the wet chocolate with some sprinkles or sprinkle a little white chocolate over over top for a little extra flair. To give the cheesecake part of this delicious dessert a little more oomph, I crushed some crumbs of Graham crackers and sprinkled the
cheesecake with it. I'm seriously in love with these tasty strawberries. I know you're going to fall in love, too. Make sure you don't lose anything! Follow I Wash You Dry here: FACEBOOK | PINTEREST | GOOGLE+ | TWITTER | INSTAGRAM | BLOGLOVIN Print Recipe Pin Recipe Rate this chocolate recipe dipped Cheesecake stuffed
strawberries are indulgent and captivating! 2 lbs. fresh strawberries8 oz cream cheese, soaked1 tablespoons cream3/4 cup powdered sugar, depending on how sweet you want it1 teaspoon vanilla extract1/4 cup graham crackers1 cup chocolate chips Wash strawberries and dry bed with a paper towel. Use a melon baller to remove the
stems and create a small whole in strawberries for the cheesecake to stand. Set aside. In a medium bowl beat the cream cheese and cream until fluffy. Add to vanilla and powdered sugar. Beat until smooth and combine. Place the cheesecake mixture in a pipe bag or almost zip the bag with the corner cut off. Squeeze a little cheesecake
mixture into each strawberries. Place on a baking sheet lined with wax paper when ready and leave to cool in the refrigerator until it is ready to soften. Place the chocolate chips in a metal or glass bowl that is large enough to sit on top of a small bowl that is filled with 1 inch of water. Bring the pot of water to the boil and place the chocolate
bowl on top. Use a rubber spatula to gently mix the chocolate until they are smooth and completely melted. Turn off the stove, but leave the chocolate bowl on top of the pot to keep it warm while dipping. Dip the bottom of each strawberries into chocolates and place back on wax paper lined baking sheet. Decorate with sprinkles while wet,
if desired. Sprinkle the piece of cheese with crushed graham crackers. Allow to harden to room temperature before being placed back in the refrigerator until ready to eat. Enjoy! Calories: 613kcal | Carbohydrates: 77g | Protein: 7g | Fat: 32g | Saturated fat: 18g | Cholesterol: 71mg | Sodium: 255mg | Potassium: 435mg | Fiber: 6g | Sugar:
65g | Vitamin A: 908IU | Vitamin C: 134mg | Calcium: 152mg | Iron: 2mg Keywords: Chocolate, Cream Cheese, Graham Crackers, Strawberries Disclosure: This post is sponsored by Arizona Milk Producers. Remembering to get 3 daily doses of dairy! All thoughts and opinions are mine. Choose your news! Check out our free newsletters
for nutrition tips, fun recipes &amp; the latest deals. Subscribe todayAbout Hy-VeeCareersNews &amp; EventsCaritable Donations© 2021 Hy-Vee, Inc. All Rights Reserved. Jump The recipes are obsessed with strawberries covered in chocolate and cheesecake. Time to mix the two together and amp your creativity with this stuffed
chocolate cheesecake soaked strawberries recipe. There is something amazing about the combination of chocolate, cheesecake, and strawberries. It's really an explosion of flavor with every bite. And I like it and easy these treats are to do. If I can do it, you can do it. Let's get started! Step 1: Gather the ingredientsIn order to make
cheesecake filled with chocolate soaked strawberries you need a handful of ingredients:Strawberries - The star of this dish. Wash and dry them. Chocolates melts - Or you can use any kind of chocolate you want. Cream cheese - softened and room temp. Powder sugar extractVanillaToppings – Blueberries, graham biscuit crumbs,
coconut flakes, nuts, etc. Step 2: Make strawberry stuffed cheesecakeAfter you have washed and dried strawberries cut the green stems and cut the tips off so if you stay with strawberries you will stay with the flat surface. Then use a knife or melon baller and scoop out the middle of the strawberries, creating a nice pocket where you can
pipe into the cheesecake stuffing. Step 3: Dip these strawberries into chocolateNext, melt the chocolate in a microwave bowl safely in the microwave or using the double boiler method on the stove. If using the microwave, at sea, use explosions of 30 seconds, then mix the chocolate and repeat until melted. To do this on the stove fill a
small pot with about a cup of water. Then put a metal or ceramic bowl on top of the pot. As the water heats up, it will release the steam that will heat the dish that will gently melt the chocolate. I usually like to use meltchocolates or wafers, or the Canquik brand of melted chocolate. Because it sets well and does not melt as easily at room
temperature, if you have set them for a party. Traditional chocolate works very well, too, but if you don't temper chocolate chocolate can get very soft at room temperature. Take a strawberries and soak the whole half of it down in chocolate. Then place it on a sheet pan lined with wax paper or parchment paper or a silicone bedding carpet.
You can also roll chocolate soaked in nuts, graham biscuit crumbs, coconut flakes, or nuts if you like. Once the strawberries are all soaked in chocolate and any other toppings. Put them in the fridge to cool and leave the chocolate set, about 15 to 20 minutes. Step 4: Cheesecake filling for soaked chocolate strawberriesIn a large bowl take
the room soaked temp cream cheese and mix together with powdered sugar and vanilla. Use a hand mixer or stand mixer. Scrape the sides of the vessel and it is necessary. Stuff a pipe bag with cheesecake stuffing and use a different star tip or tip if you want. Or you can just use a large plastic bag and cut off the corner. I really like the
look of the star tip gives. Remove the soaked chocolate strawberries from the fridge and then fill the cavities with cheesecake filling. Step 5: Cheesecake stuffed with chocolate soaked strawberriesNow to finish these amazing little treats off, you can sprinkle on the crumbs of Graham crackers, other cupcake sprinkles, fruit would be
blueberries, or even use these little strawberries tips that you removed earlier. And there you have an amazing amazing cheesecake strawberries soaked in chocolate. Put them in the fridge until they are ready to serve. Enjoy! How long will these chocolate-filled strawberries last? If stored in an airtight container in the refrigerator, they will
take a few days. I'm willing to bet it won't even last that long though. Print Recipe Pin RecipeIf you like strawberries, chocolate, and cream cheese/cheesecake you will love these amazing little cheesecake filled with chocolate-soaked strawberries. They are a little more fancy and creative than the classic chocolate covered by strawberries.
And they are so easy to make! Hand Mixer or Stand MixerCookie sheet or sheet pan1 cup chocolate milk candy melts or whatever chocolate you like (175g) 24 large strawberries washed and dried8 oz of cream cheese 225g1 cup powdered sugar 120g 1 teaspoon vanilla extract 5ml1/4 cup graham cracker crumbs 20g1/8 cup blueberries
15g1/4 cup coconut flakes 20g1/4 cup walnuts 30gBegin by washing and drying strawberries. Cut the green stems and leaf lids off and also cut about 1/4th of an inch off the tip of the strawberries making it flat. This will allow it to stand upright. Scoop out the top with a melon baller or knife to create a cavity. Melt the chocolate in a
microwav-safe bowl in the microwave using 30-second bursts and then stirring until melted. Or take a small pot with a cup of water, and then place a larger metal bowl or ceramic bowl on top. Set the heat over medium heat and the steam will heat the bowl by melting the chocolate. Dip the bottom half of the strawberries into the chocolate
and place them on a sheet pan or cookie sheet lined with parchment paper or a silicone bedding carpet. You can also soak them in bowls of nuts, coconut flakes, Graham biscuit crumbs, etc. after you have soaked them in chocolate. To make the crumbs of Graham crackers, just mash them in a bag. Put the chocolate-soaked strawberries
in the fridge and let the chocolate set for 15 to 20 minutes. Make the cheesecake/cream cheese filling by adding the soaked room temp cheese to a medium bowl with powdered sugar and vanilla extract. Mix with a stand mixer or hand mixer until smooth. Put the stuffing in a pipe bag with a star tip or use a plastic bag and cut the corner
off. Twist the top and then fill the cavities with strawberries. Finish them by sprinkling on several graham cracker crumbs, nuts, coconut flakes, or adding fruit. Save these tips of strawberries that you cut, you can also use those to make small hats. Refrigerate until ready to serve. Enjoy! to make cream cheese stuffed chocolate covered
strawberriesCan not use all cheesecake stuffing, it can also be used as icing for rolls cupcakes, etc. or make more stuffed strawberries. Nutritional facts will vary depending on what toppings you use. Do you like this recipe? Please give it a rating and comment down below, I really appreciate it. If you make me tag on Instagram
@inthekitchenwithmatt. Also, sign up for so you won't miss out on any of my new posts and recipes. Here are some more recipes you might like:Paine PuddingPumpkin RollMlasses Cookies (Pin it!)
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