STRAWBERRY WHITE CHOCOLATE CHEESECAKE 
Prepared by: Brandi Paynes

Country of Origin: U.S.A, Louisiana
Description:

Blending the best of both worlds, fruit and cheese in a rich, creamy and simply delicious dessert.
Ingredients:

For the crust:
2 cups graham cracker crumbs

6 T. melted butter

3 T. sugar

For filling:
8 packages cream cheese

2 cups sugar

2 T. vanilla

10 eggs

For topping:
4 pounds fresh strawberries (stems removed)

1 ½ cups sugar

2 cups white chocolate

½ cup heavy cream

Preparation: 

Serving Size: 10 to 12 people

In a small bowl combine graham cracker crumbs, sugar, and butter.  Toss until crumbs are evenly moistened.  Press in the bottom of a 9 x 13 spring form pan.  In large bowl combine cream cheese, vanilla and sugar.  Beat until smooth.  Add eggs one at a time, beating after each addition.  Pour over prepared crust and bake at 320 degrees for 1-½ hours.  Allow to cool overnight.  

In a large bowl combine strawberries and sugar.  Refrigerate for two hours allowing sugar to dissolve and form a syrup.  Arrange strawberries on top of cooled cheesecake; use remaining syrup to pour over strawberries.  In a small bowl melt white chocolate and heavy cream until smooth.  Drizzle over cheesecake and refrigerate for 1 hour. 
DESSERT
