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German Chocolate Cheesecake
(Mie Hanna)

1 1/2 Cap Gwaham Cracker Crumbs
1/3 Cp melted butter

3T. Sv53r

9 oz. Cream Cheese light

3/4 Cap Sugar

dach of <alt

2 oz. semi~sneet chocolate, melted

7. 0555
1 fp. vanilla

Mix 5raham cracker crvmbg, 3 T Sugar, 1/3( cp melted butter and press into bottom of 5roa§od
& or 10 inch ringform pan.  Beat cream cheese 3/4 cp qugar and Galt until smooth.  Add
melted chocolate and mix wntil smooth. Add cggs onc at a time and

continve mixing, Add vanilla. Fow batter info coke pan. Bake at 325 for 40-45 min or wntil
toothpick. comes ovt clean.  Remove from oven and pow Fecan ToPPing_ over cake. Kafnggm’ro

il firm.

ToPPing_;

3 T. bvtter

5 T. evaporated milke - lowfat
1/4 Cap brown gar

1/4 Cap pecans chopped
1/2 Cap coconvt

Combine bvtter and mile in Savcepan, heat vt bvtter i€ melted. Add brown Sugar and continve
oook.zrg. until Sugar is melted and bubbly  (abovt 5-8 minvtes). Add nts and
coconvt, pow over cake. Kofngpnﬂ'o wntil firm.
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