Cara Cara Cheesecake with Chocolate Crust
Start-to-Finish: 24 hours
Hands-on Time: 30 minutes
Serves 10 to 12
Ingredients












1/4 cup sugar
6 tablespoons unsalted butter, melted
1 1/2-lb cream cheese, softened
1 1/2 cups granulated sugar
1/2 cup heavy cream
Zest from 3 Cara Cara oranges
1/2 cup juice squeezed from about 3 Cara Cara oranges
1/4 cup Cointreau liquor
1 teaspoon orange extract
1/2 teaspoon salt
4 large eggs

Method
1. Preheat oven to 350°F. Oven rack set in the middle.
2. Combine the chocolate wafers and sugar in the bowl of a food processor and process to a fine crumb.
Pour in the melted butter and process until well mixed.
3. Transfer the crumbs into a 9-inch springform pan and using a glass or measuring cup, press the crumbs
on the bottom and 2-inches up the sides of the pan. Bake in the preheated oven for about 10 minutes, or
until fragrant. Let cool completely on a wire rack.
4. Beat the cream cheese and sugar until light on medium-high speed, scraping down the bowl as
necessary. Add the heavy cream, zest, orange juice, Cointreau, orange extract and salt and beat until
well mixed. Add the eggs one at a time, beating just until combined and scraping down the sides of the
bowl between each egg.
5. Bring about 3 quarts of water to a boil.
6. Line the outside of the springform pan with a large sheet of heavy-duty foil that reaches up to the top of
the pan. Set the pan inside a roasting pan and pour the filling into the cooled crust. Pull out the rack and
set the roasting pan onto it. Carefully pour in enough boiling water to reach halfway up the sides of the
springform pan. Carefully push the rack back into the oven and bake for 1 hour 30 minutes or until the
cheesecake puffs around the edges and the center moves just slightly when jiggled. Run a small sharp
knife around the pan sides to loosen the cheesecake and cool in the roasting pan on a rack for 45
minutes. Transfer the cheesecake to a rack and continue to cool it to room temperature, another 2 hours.
Cover tightly with plastic wrap (don’t let the plastic touch the top of the cheesecake as it will stick) and
refrigerate overnight or up to 4 days. Remove the sides of the pan and serve chilled.
7. For the neatest slices, cut the cheesecake with a knife dipped in hot water and wiped clean with a paper
towel after each slice.
8. Make-ahead: The cheesecake should be made a day ahead in order to give it ample time to set up but it
can be made up to 3 or 4 days before serving making this dessert a terrific option for busy hosts.
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