Dulce de Leche Chocolate Cheesecake Bars
One 23x33-cm pan yields about 40 bars

120 g rolled oats

125 g walnut pieces

113 g cold diced butter

696 g cream cheese, room temperature
200 g sugar

3 eggs

2 tsp vanilla extract

380 g dulce de leche*, divided

220 g cup chocolate chips or chopped chocolate
80 ml heavy cream (35-47%)

fleur de sel* (optional)

Line a 23x33-cm baking pan with parchment paper. Set aside.

Place the oats and walnuts in a food processor. Pulse until resembles fine crumbs.

3. Add the butter and pulse a couple more times, about 1 minute, until it starts to form a
ball.

4. Press the crumb mixture evenly on the bottom of the prepared pan. Once you're done,
place the pan in the refrigerator and chill for about 30 minutes.

5. In the meantime, heat the oven to 180°C.

6. Clean the food processor bowl to make the filling.
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Filling:

7. Add cream cheese, sugar, eggs and vanilla to a food processor and pulse until
creamy and well mixed.

8. Add 150 g dulce de leche to the cheese mixture. Pulse until well blended.

9. Reserve the remaining dulce de leche.

10.Pour the creamy filling over the chilled crust and bake in preheated oven for 40 minutes
or until center is set and the edges are puffed and slightly cracked.

11.Take the pan out of the oven and let cool at room temperature for a couple of hours.

12.When the cheesecake is chilled, spread the remaining dulce de leche evenly over it.

13.In a heatproof bowl, add the chocolate and cream and microwave until the chocolate is
melted stirring well to make a smooth creamy chocolate ganache. Leave to cool for 2-3
minutes and pour evenly over the dulce de leche layer.

14. Sprinkle with fleur the sel (optional).

15.Let set for a couple more hours or overnight before cutting into bars.
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