CHOCOLATE & VANILLA MARBLE CHEESECAKE

(Adapted from Miss Daisy’s Tennessee Cheesecake)

Crust:
1 1/3 cups graham cracker crumbs or chocolate wafer cookie crumbs


3 Tbsp. butter, softened


2 Tbsp. sugar

Mix together crumbs, butter and sugar.  Press mixture firmly and evenly in bottom of ungreased 9-inch spring form pan.  Bake in 350 degree oven for 10 minutes.  Set aside.

Filling:
5 – 8 ounce packages cream cheese, softened


1 ¾ cups sugar


3 Tbsp. all-purpose flour


¼ tsp. salt


5 eggs


2 egg yolks


1 ½ tsp. vanilla extract


¼ cup heavy cream

In large bowl of mixer, beat cream cheese, sugar, flour, salt and 2 eggs until smooth.  Continue beating, adding remaining 3 eggs and the egg yolks, one at a time until blended.  Stir in vanilla and cream.  Divide mixture in half.  In one-half of mixture stir in 8 oz. semi-chocolate, melted and cooled.  Spoon vanilla and chocolate batters alternately into prepared crust.  Swirl batter lightly by running a knife through the batter.  Bake in a 475 degree oven for 15 minutes.  Reduce oven temperature to 200 degrees.  Bake for 60 minutes.  Turn off oven and crack open door slightly.  Leave in oven for 30 minutes.  Remove from oven and cool completely.  See “Tips” for further instructions.  Stores in refrigerator up to 14 days.

