
NO-BAKE OREO CHEESECAKE 

Cookbook: Bigger Bolder Baking by Gemma Stafford 
Check out book from: Mahomet Public Library 
 
Makes 12 servings 
 
INGREDIENTS: 
For the crust: 
2½ c. (33 cookies) Oreo cookie crumbs, no filling 
7 T. butter, melted 
 
For the filling: 
3 c. (24 oz.) cream cheese, softened 
2/3 c. sugar 
2 t. vanilla extract 
2¼ c. heavy cream 
1½ c. (20 cookies) crushed Oreo cookies, no filling 
 
For the ganache: 
½ c. cream 
2/3 c. (4 oz.) chopped bittersweet chocolate  
 
INSTRUCTIONS: 
1) To make the cheesecake base: In a medium bowl, combine the cookie crumbs and the melted 
butter and mix well. Press the mixture over the bottom of a 9 inch springform pan. Refrigerate 
for 30 minutes to set. 
2) To make the cheesecake filling: Using a stand mixer fitted with the paddle attachment, or a 
handheld electric mixer, beat the cream cheese, sugar, and vanilla on high speed until smooth 
and free of lumps, approximately 3 to 5 minutes. Run a spatula under the mix to make sure 
there are no cream cheese lumps. 
3) Pour in the cream and beat until the mixture becomes very thick. 
4) Gently fold in in the crushed cookies. 
5) Pour the cheesecake filling over the crust. Tap the pan on the countertop to level the filling 
and release any air bubbles. 
6) To make the ganache: In a small saucepan, bring the cream to a simmer over medium-low 
heat. Keep an eye on it as it heats – it shouldn’t come to a boil. Pour the hot cream over the 
chocolate in a medium bowl and let sit for 5 minutes to soften and melt the chocolate. Stir the 
ganache until smooth, then let cool to room temperature. Pour a thick layer of chocolate 
ganache over the surface of the cheesecake in the pan. 
7) Refrigerate for at least 8 hours to set, or preferably overnight for best results. 
8) Store in the refrigerator, covered, for up to 4 days. 
 
Note: This is a lot of filling. The filling recipe could easily be halved without adjusting other amounts. 


