@Tomatoes

Blender Cinnamon
Roll Cheesecake
Bars

Allergens: Milk, Eggs, Gluten

FOR THE CRUST:

* 112 cups graham cracker crumbs * 6 tablespoons butter, melted

o ifA cup light brown sugar e /2 teaspoonsalt

FOR THE FILLING:

* 16 oz cream cheese, softened * /2 cup sour cream, at room temperature
¢ 3/4 cup granulated sugar e 2teaspoons vanilla extract

+ 2large eggs, at room temperature

FOR THE CINNAMON SWIRL:

o 6tablesp butter, melted e lteaspoon cinnamon
e (cup dark brown sugar e 1/4 cup all-purpose flour
FOR THE CRUST:

1 Preheat oven to 350°F.

2 Inamedium bowl, combine the melted butter, graham cracker crumbs, /4 cup brown sugar, and salt and mix
until combined.

3 Pressinto asquare 8-inch baking dish firmly. Bake 8 minutes.

4 Set aside to cool.

FOR THE FILLING:

1 Reduce oven temperature to 325°F.

2 Inablender, combine cream cheese, sugar, and vanilla and blend until smooth.

3 Add sour cream and blend once more. Add eggs, one at a time, blending in between until smooth.
4 Setaside.

MAKE THE CINNAMON SWIRL:
1 Inamedium bowl, stir together the melted butter, brown sugar, cinnamon, and flour until smooth.
TO ASSEMBLE:

1 Pour half of the cheesecake filling over the cooled crust. Dot with cinnamon mixture, then swirl together gently
with a knife.

2 Add remaining filling and remaining cinnamon mixture, then swirl once more.

3 Bake until center is mostly set, 35-40 minutes.

4 Chill until firm, 2 hours, Slice, serve, and enjoy!

Recipe adapted from Oh Sweet Basil. [https://ohsweetbasiI.com/blender—cinnamon-roll-cheesecake-bars/]

When you share or print a I2 Tomatoes recipe, you're making mealtime meaningful,

100% of the sponsorship fees from our Share to Care program helps fund meals for families in need! Learn more about
the 12 Tomatoes Cares program at: I12Tomatoes.com/donations




