dark chocolate & hazelnut cheesecake 

(ferrero rocher cheesecake)
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This is so crazy easy to make, and MILE HIGH delicious!  Great to serve as a wonderful finish to a great meal – and always wows the crowd.   Luscious dark chocolate - smooth as the silkiest French Silk, fabulously loaded with Ferrero Rocher and topped with swirls of Dark Chocolate Nutella Ganache to tease your taste buds.  Small pieces everyone – this one is RICH!
INGREDIENTS:
For the Crust:

18 Oreo Cookies (regular chocolate cookies – WITH the filling)

¼ cup butter (melted)

For the Filling:

1 8 oz. pkg (block) cream cheese (room temperature)

1 can (15 oz.) sweetened condensed milk

10 oz. Ghirardelli Dark Chocolate Chips
1 pint heavy whipping cream
½ cup powdered sugar
8-10 Ferrero Rocher candies 
Whipped Nutella Ganache:

¾ cup Ghirardelli Dark Chocolate, finely chopped
¼ cup Nutella

½ cup heaving whipping cream

1 tablespoon butter

Additional Garnish:  (all optional)
Rodelle Gourmet Baking Cocoa

Additional Ferrero Rocher candies
Nutella Spread

HOW I MAKE THIS:

1. Prepare springform pan by lining bottom and sides with parchment paper.  (I spray the bottom and sides of the pan with non-stick spray before placing the parchment paper in place to help “stick” the parchment paper in place.)

2. PREPARE CRUST:  Pulse Oreo cookies in blender or food processor until finely chopped (small, even-sized crumbs).  Stir melted butter in with cookie crumbs until well combined.  Press cookie crumb mixture into bottom of springform pan; set aside.

3. PREPARE FILLING:  Melt Ghirardelli dark chocolate chips in a microwave safe bowl (1 minute at a time at 50% power, stirring mixture and repeating until almost fully melted).  
4. Beat cream cheese until fluffy; add sweetened condensed milk and mix until well blended, scraping down sides of bowl as necessary.

5. In a separate bowl, whip cold whipping cream and ½ cup powdered sugar until stiff peaks form.  Gently blend whipped cream into chocolate mixture, mixing just until blended.   

6. Cut or chop 8-10 Ferrero Rocher candies in half and then in smaller pieces with a sharp knife on a cutting board.  Gently blend Ferrero Rocher pieces into cheesecake mixture with a spatula.  Pour filling mixture over top of cookie crust, smoothing the top.

7. Freeze for at least six hours, preferably overnight.
8. PREPARE WHIPPED GANACHE:  Place chopped dark chocolate in a medium bowl.  Heat heavy whipping cream until it just starts to simmer and come to a light boil (bubbles around the outside of the saucepan).  Pour the hot cream over the chopped chocolate and let sit for 3 minutes.   Whisk slowly until smooth.  Add Nutella and butter; continue whisking until blended and smooth.  Refrigerate until completely chilled and firm.  Remove from fridge, and with a handmixer, beat until light and fluffy.  
9. Remove Cheesecake from freezer 20 minutes before serving.  Release from springform  pan and place on serving platter.
10. Dust top of cheesecake with Rodelle Gourmet Baking Cocoa OR drizzle with warm Nutella.
11. Put Whipped Ganache into a pastry bag equipped with a star tip (I use a 1M tip) and pipe 12 generous swirls around the top edge of the cake.  Place a Ferrero Rocher on top of each swirl.  Serve immediately or chill in refrigerator or freezer until ready to serve.
SERVINGS:  16-20 servings
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