Dannon®  Chocolate Peanut Butter Swirl Cheesecake

Featuring Dannon® All Natural Vanilla Low Fat Yogurt
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Ingredients:

10 chocolate wafer cookies 
8 oz cream cheese, at room temperature 
1 cup Dannon® Natural Flavors Vanilla Low Fat Yogurt 
1/2 cup granulated sugar 
2 large egg 
2 Tbsp. cocoa powder 
3/4 cup semi sweet chocolate chips, melted and cooled 

Directions:

Preheat oven to 275 degrees F.

Line a spring form pan with parchment paper & spray with cooking spray.

Crush cookies and press in an even layer into the bottom of pan.

Beat cream cheese & sugar with paddle attachment in a mixer.  Add in egg, then Dannon® Natural Flavors Vanilla Low Fat Yogurt.

Set aside 1/3 of the batter in a separate mixing bowl.  With mixer on low, add the cocoa powder and melted chocolate into the 2/3 of the batter.

Add one cup of peanut butter to the remaining 1/3 of batter.  Beat until smooth.

Pour chocolate batter into pan.  Drizzle peanut butter batter on top and swirl in with a knife.  Be careful not to disturb the crust.

Place pan in a roasting pan and place in preheated oven.  Pour boiling water into the roasting pan, halfway up the side of the spring form pan.

Check cheesecake after 1 hour.  Cheesecake is done when the chocolate batter appears set, but center is still slightly wobbly.

Cool at room temperature and then place in cooler.  When cheesecake is completely set, remove from pan. 

Stripe with melted chocolate.

