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Chocolate Raspberry Cheesecake Tart 

(original Therapy Bread recipe) 

*It is best to prepare the crust and raspberry sauce the day before you plan on baking this tart. Fit 

the crust into the tart pan to chill overnight and allow the raspberry sauce to chill. Proceed the 

next day by blind baking the tart shell and cooling it then proceed as stated below 

Ingredients for the cheesecake: 

 1 recipe Bittersweet Chocolate Cookie Crust fitted to a 10-inch fluted tart pan, blind-

baked and cooled 

 1 recipe Raspberry Sauce, cooled 

 8 oz. cream cheese, softened 

 2 large eggs, at room temperature 

 ½ cup granulated white sugar 

 2 tbsp. heavy cream, room temperature 

 ½ tsp. vanilla extract 

Ingredients for the bittersweet ganache topping: 

 8 oz. bittersweet chocolate (up to 62% cocoa) 

 1 cup heavy cream 

 4 tbsp. unsalted butter 

Ingredients for white chocolate drizzle: 

 3 oz. high quality white chocolate, cut into small piece 

 2 tbsp. heavy cream 

 

 ½ cup fresh raspberries 

 

Directions: 

 After preparing the tart crust and the raspberry sauce, prepare the cheesecake filling 

 Preheat the oven to 375 degrees F, positioning the rack in the middle or lower-middle 

position 

 Place 2 tbsp. of raspberry sauce in a ramekin and microwave to warm up and thin 
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 Brush this over the inside of the tart shell as a glaze 

 Place the cream cheese in the bowl of a stand mixer fitted with the paddle attachment and 

blend until smooth 

 Beat in the sugar, scraping down the sides halfway through 

 Beat in the heavy cream then scrape down the bowl 

 Beat in the vanilla then scrape down the bowl 

 Beat in the eggs, one at a time, scraping down the bowl after each 

 Pour the cheesecake filling into the prepared crust 

 Bake for 30-40 minutes or until the cheesecake is done (lightly puffed, may have a bit of 

jiggle in the middle still) 

 Cool on a rack to room temperature 

 Pour ½ cup of raspberry filling (cooled) over the cheesecake filling and spread to smooth 

 Place in refrigerator while you prepare the ganache topping 

 Place the bittersweet chocolate in a medium heat-proof bowl 

 Bring the heavy cream to a low boil and then pour over the chocolate, stirring to melt 

until smooth 

 Stir in the butter until melted and incorporated 

 Allow to cool for a few minutes and then pour over the raspberry layer of the tart evenly 

 Sprinkle with surface with the fresh raspberries 

 Refrigerate tart while you prepare white chocolate drizzle 

 Heat the remaining heavy cream in a double boiler with the white chocolate until just 

melted and smooth 

 Place the white chocolate in a ziplock bag and cut a tiny snip in the tip of one bottom 

corner 

 Drizzle the white chocolate over the tart and the raspberries 

 Chill for at least 2 hours before unmolding 


