'NO BAKE' DULCE DE LECHE CHEESECAKE WITH
GARDEN SOCIETY CHOCOLATE

INGREDIENTS DIRECTIONS

1 8 inch graham cracker pic crust I.

16 oz cream cheese (2 8 oz packages)
1 can (14 0z) dulce de leche

1/2 tsp vanilla excract 2.

1/2 tsp fine grain sea salt
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1/4 cup cream 3.

1 8-pack Garden Society chocolate
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Combine cream cheese, dulce de leche,
vanilla extract and salt in food processor
until blended.

Spread evenly over prepared oreo crust. Place
in refrigerator to chill.

Set a double boiler with the cream and the
chocolate. Heat the cream and chocolate
together while stirring until melted and
combined.

Pour cream mix over the top of the tart,
spreading evenly with a rubber spatula.
Chill overnight.
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