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chocolate graham orackers - broken into =quares

teazpoons  around cinmamon

peclivim boawl, add 2 cups oream and & tablespoons sugar and whisk, using s hand micer until
i Pédh:’ Forrm, 3 to 4 minutes. Slowly add oream cheeze and best until fully incorporated,
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Spraad L5 cups ovean chesse mixture on the bobtbom of 3 springform pan and arvanos o layer

o ‘3-;‘~ham ceremekErE oy '}:C!F’ “,;:x remacd mrchhee LS o AEE ard arnother 1 o af crackers l:;pr'!:' il

cemainireg orean ohessse mixburs on bop, making sure D i smooth. Cower with plastic weap,
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making contach, and fresze until fivm, about 2 howrs, Defrost in fridas for & hours.

Flace remaining orackers in food processor and arirnd unbil gou heve Tine crumbs. Using hand
mizer, whip the remaining 1 oup oream unkil s peaks form and sdd cimmamnon and remaining
3 tablespoons SUDET.

Bamove plastic wrap and sides of the pan and frost sl over with cinmamnon orean. Sprinkls
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