WHITE CHOCOLATE & KEY LIME GINGER CHEESECAKE

Prepared by:  Brandi Paynes
Country of Origin:  USA
Ingredients:
Crust:
3 cups crushed Ginger snap cookies

2 tablespoons melted butter

1 ½ tablespoon sugar

Filling:
4 packages cream cheese (softened)

2 cups sugar

2 tablespoons vanilla flavoring

2 cups key lime juice

4 eggs

1 cup heavy whipping cream

1 cup white chocolate

Preparation:
Combine cookies, sugar, and butter in a small bowl. Press crust in the bottom of a greased 8 in spring-form pan. In a large bowl mix cream cheese, sugar, flavoring and lime juice on medium speed. Add eggs one at a time, beating well after each addition. 
In a small bowl melt chocolate with heavy whipping cream on medium heat. Let cool. Slowly add chocolate mixture to cream cheese mixture stirring until smooth and well blended. Pour over crust and bake in 325˚F preheated oven for 1 hour or until center moves slightly.

Cool on wire rack inside pan for 30 minutes then refrigerate overnight.

Remove from pan.

Slice and serve with fresh berries.

Servings:  8
DESSERT
