
Combine crushed graham crackers with melted butter and sugar.  Mix until it resembles sand.  Press

into the bottom a 7" buttered Fat Daddio pan.  Freeze 10-20min,

 To a mixing bowl, add cream cheese and sugar - blend until creamy.  Add flour, cream,  and vanilla

extract - blend until incorporated.  Add in yolks one a time, lightly mixing between additions. (don't

overmix) Stir in mini chocolate chips.  Pour filling into pan and place a paper towel over the top. 

 Place foil over paper towel and wrap around paper towel, tucking around the lip of the pan to seal. 

 Pour 1.5cups water into the bottom of Instant Pot.  Place metal trivet in pot.  Center the foil wrapped

cheesecake onto a silicone sling and lower gently into pot. Close and lock lid - seal.  Pressure Cook

42min with a 20min Natural Pressure Release.  Remove cheesecake and cool on rack for 1hour. 

 Place in refrigerator & chill cheesecake overnight.  The next day remove cheesecake from pan and

place on cake board or plate.  Return to refrigerator. 

1.

2.

Crust

1c crushed graham crackers

3tsp sugar

3tbsp melted butter

24oz cream cheese (room

temp)

3/4c sugar

3tbsp flour

1.5tsp vanilla extract

1/2c mini chocolate chips

1.

  2. Filling

Ingredients - 7" cheesecake

Directions

Instant Pot Turtle Cheesecake

SERVINGS: 10-12 PREPPING TIME: 30MIN COOKING TIME: 42MIN & 20MIN NPR

3eggs +1yolk (room temp)

1/3c heavy cream (room

temp)

3/4 heavy cream

6oz Ghirardelli 60% dark

cacao chocolate chips

1.5c heavy cream

8Tbsp of powdered sugar

1tsp vanilla

  3. Ganache

  4. Caramel Sauce of Choice

  5. Roasted, Salted Pecans

  6. Stabilized Whipped Cream



3.Heat 3/4c heavy cream in a microwave for 50 seconds.  Stir in 6oz of 60% cacao chips. Stir until chips
are melted and the sauce is thick and dark brown.  Remove cheesecake from refrigerator and pour
ganache over the top.  Return to refrigerator.
4. After 1 hour, remove cheesecake and drizzle caramel topping all over ganache.  
5. chop several roasted/salted pecans and sprinkle over caramel topping.
6. To a mixing bowl, add 1.5cup heavy cream, vanilla, and 8Tbsp of powdered sugar.  Blend ingredients
on high until whipped cream is thick and stable.  If it doesn't get thick enough, add more powdered
sugar.   Add whipped cream to a piping bag with a large star tip.  Pipe around the base of the
cheesecake to hide the rough edges.  Then pipe circle rosettes around the top perimeter of the
cheesecake.  Add a whole roasted pecan to the centers of each rosette.
Enjoy!


