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THM S 

Chocolate Cappuccino Cheesecake 

Crust: 
1/4 cup butter 
1/4 cup almond meal 
1 oz. unsweetened chocolate, chopped 
2 T cocoa powder 
pinch salt 
1 large egg 
3 Tablespoons THM Super Sweet Blend  (or Pyure organic stevia) 
1/4 tsp vanilla 

Cheesecake: 
3 (8 oz) packages cream cheese, softened 
1/3 cup THM Super Sweet Blend (or Pyure organic stevia) 
3 eggs 
8 (1 oz) squares unsweetened or 85% dark chocolate 
2 tablespoons whipping cream 
1 cup sour cream 
1/4 tsp salt 
2 tsp instant coffee granules dissolved in 1/4 cup water 
1/4 cup coffee flavored liqueur (such as Kahlua)- optional 
2 tsp vanilla extract 

 

1. Preheat oven to 325 F and butter a 9-inch springform pan. Wrap bottom of pan in foil. 
2. In a microwave safe bowl or glass measuring cup, melt butter and 1 oz chocolate 

together in the microwave in 30 second increments. Whisk until smooth. (Alternatively, 
you can melt them together over low heat in a small saucepan.) 

3. In a small bowl, whisk together almond flour, cocoa powder, and salt. 
4. In a large bowl, beat eggs, 3 Tbs Super Sweet Blend, and vanilla until smooth. Mix in 

almond flour mixture, then butter/chocolate mixture until smooth. 
5. Spread evenly over bottom of prepared pan. Bake for 10 minutes. Let cool 10-15 

minutes. 
6. Change oven temperature to 350 degrees. 
7. To make the crust: in a medium sized bowl, beat the softened cream cheese until 

smooth. Gradually add the 1/3 cup Super Sweet Blend, mixing until well blended. Add 
eggs, one at a time. Beat at low speed until very smooth. 

8. Melt the 8 ounces chocolate with 2 tablespoons whipping cream in a pan or bowl set 
over boiling water. Stir until smooth. 
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9. Add chocolate mixture to cream cheese mixture and blend well. Stir in sour cream, salt, 
coffee, 1/4 cup coffee liqueur, and vanilla; beat on low until smooth. Pour mixture onto 
crust. 

10. Bake in the center of oven at 350 degrees for 45 minutes, then turn oven off. Center will 
be soft but will firm up when chilled. Do not overbake. Leave cake in oven with the heat 
turned off for 1 hour more. Remove cake from oven and refrigerate overnight. 

11. Serve with sweetened whipped cream. 
12. Steps to make recipe. 

13. Follow these steps. 

https://agiftindisguise.wordpress.com/

