tie dye vanilla mousse 

brownie cheesecake
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This is a wonderful change of pace from a traditional cheesecake – and so easy to make!  The base is your favorite brownie recipe – and topped with a killer filling of vanilla mousse, whipped until fluffy and airy.  You can create your favorite color palette – bright, bold, neon or pastel!
INGREDIENTS:

1 box brownie mix and ingredients to make (9x9 pan size) or your favorite recipe

16 oz. cream cheese (room temperature)

1 cup sugar

1 tsp clear vanilla extract

12 oz. whipped cream (Cool Whip or fresh whipping cream)

½  cup mini-chocolate chips

Gel Food Coloring (brights, bolds, neons or pastels)


HOW I MAKE THIS:
1. Preheat oven to 325 degrees. 

2. Spray the inside of a spring-form pan with non-stick spray.  Line with parchment paper. Spray it again!  Set aside.

3. Make brownies according to your recipe or mix directions, pour into spring-form pan.  Bake for 35-40 minutes or until edges are done and middle is set.  Don’t overbake!  Remove from oven and cool to room temperature.

4. In a large mixer bowl, mix softened cream cheese, sugar and vanilla – beat for 3 to 4 minutes or until light and fluffy.  Divide cream cheese mixture evenly into 6 small bowls.  Add food coloring to each bowl – gel food coloring works the best, and it doesn’t take more than a few drops!  Blend well.

5. Divide and add whipped cream evenly between six bowls – fold mixture together gently just until blended.

6. Drop mixture by big dollops over top of baked brownies; drag a knife through the mixture one direction and then the opposite direction to swirl the colors together.  I did not even off the top smoothly, as I wanted a lighter and puffier cheesecake – but if you want a smooth top, spread with an offset spatula.  Sprinkle mini-chocolate chips over top.

7. Cover and refrigerate at least 4 hours or overnight.

8. Remove from refrigerator, cut around edge of pan with a thin and sharp knife; remove spring-form pan.  Place on serving tray and get ready for some ahhhs!

YIELD:  10-12 servings
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