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Baked chocolate cheese cake
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	Chocolate
	100g
	Chocolate chips
	20g

	Cream cheese
	250g
	Vanilla essence
	A few drops

	Sour cream
	55g
	Egg
	1

	Sugar
	60g
	Egg yolk
	1

	Oreo biscuits
	88g
	Butter
	20g


1. Crush Oreo to fine powder, add butter, mix well with a spoon (do not crush butter), divide evenly into 9 tin foil cups and flatten the powder with the tip of the spoon.
2. Melt chocolate in a water bath.
3. Add cream cheese to sugar and beat until smooth and creamy, add vanilla essence and mix. Add egg + egg yolk, mix gently (avoid beating to prevent air from leaking out from mixture).

4. Add melted chocolate to mixture (mix gently), add sour cream (mix gently), then add chocolate chips.
5. Divide evenly into the tin foil cups, bake in preheated oven at 180°C for 30 min.

