butterfinger peanut butter cheesecake
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I knew that my Butterfinger lovin’ kids would love this cheesecake, but the peanut butter lovin’ group loved it too!  The tender chocolate cookie crust, filled with creamy peanut butter cheesecake infused with crushed Butterfingers, and drizzled with chocolate and finally sprinkled with more Butterfinger pieces make this a cheesecake favorite!
INGREDIENTS:
Crust:
18 whole Oreo cookies
1/4 cup unsalted butter, melted 

Filling:
24 ounces cream cheese (room temperature) 

1 cup sugar 

3/4 cup sour cream or greek yogurt (don’t bother with the lowfat variety of either)
1/2 cup creamy peanut butter 

½ tablespoon vanilla extract 

3 large eggs (room temperature) 

12 fun-size or 5 regular size Butterfinger candy bars
GARNISH:

1/4 cup melted chocolate
4 fun-size or 1 regular size Butterfinger candy bars, chopped

HOW I MAKE THIS:

Adjust oven rack to the lower and preheat to 350 degrees.  Wrap heavy duty aluminum foil on the bottom and tightly around the outside of a 9-inch springform pan. Spray the inside of the pan with nonstick cooking spray.  
Make the Oreo Crust:  In a food processor or blender, pulse the whole Oreos (cream filling and cookie) into a fine crumbs. Melt butter and stir into the cookie crumbs.  Press into the bottom of the pan and slightly up the sides.  Bake the crust for 8 minutes. Remove from oven and allow to cool as you prepare the filling.
Make the filling: Using a handheld or stand mixer fitted with a paddle attachment, beat the cream cheese and granulated sugar together on medium speed about 3 full minutes until the mixture is smooth and creamy. Add the sour cream, peanut butter and vanilla, continue beating until combined.  On low speed, add one egg at a time, beating just until blended – do not overbeat!   Using a silicone spatula, gently fold in the chopped Butterfingers. 
Pour the filling into the cooled crust.  Place the springform pan into a large roasting pan and place into the oven. Using a pitcher or tea kettle, fill the roasting pan with about 1 inch of very hot water. The foil wrapped around the pan will prevent water from leaking inside. 
Bake for 60 minutes or until the center is almost set.  Do not overbake the cheesecake!  When it is done, there will be a small wobbly spot in the center, but your cheesecake will smooth out as it cools.  Turn the oven off and open the door slightly. Let the cheesecake sit in the oven for 1 hour. Remove from the oven and allow  to cool completely at room temperature. Refrigerate for at least 6 hours or overnight (preferred). 
When you are ready to serve, loosen the cheesecake from the rim of the pan with a very sharp knife and remove the rim. Drizzle with chocolate and top with additional chopped Butterfingers.   Sit back and admire the beauty of your cheesecake, and then cut into slices and serve chilled.
All writing, images, attachments and photography is Copyrighted 2010 by Snowflakes & Coffeecakes Cooking School - www.snowflakesandcoffeecakes.com - unless otherwise indicated.  All rights reserved.
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