
Caramel Topped Pecan Cheesecake
Makes: 8 servings

• 18 squares of graham crackers finely crushed 
• 1/4 cup granulated sugar 
• 1/3 cup margarine or butter, melted 
• 1 cup Pecan Halves, divided 
• 2 pkg. (8 oz. each) Cream Cheese, softened 
• 1/2 cup packed light brown sugar 
• 2 tsp. vanilla 
• 2 eggs 
• 1/4 cup caramel flavored dessert topping 

• MIX graham crumbs, sugar and margarine; press onto bottom and up side of 9-inch pie
plate. 

• SPREAD 1/2 cup of the pecans into shallow baking pan. 
• Bake at 350E°F for 8 to 10 minutes or until lightly toasted, stirring occasionally. Cool

slightly. 
• Finely chop pecans; sprinkle evenly onto bottom of crust. Set aside. 
• MIX cream cheese, brown sugar and vanilla in small bowl with electric mixer at medium

speed until well blended. Add in eggs; mix well. 
• Pour over chopped pecans in prepared crust. Place remaining pecan halves around edge. 
• BAKE at 325E°F for 40 to 45 minutes or until center is almost set. Cool on wire rack.

Refrigerate at least 4 hours. 
• DRIZZLE caramel topping over cheesecake just before serving. 



Caramel Topped Pecan Cheesecake
Makes: 8 servings

• 18 squares of graham crackers finely crushed 
• 1/4 cup granulated sugar 
• 1/3 cup margarine or butter, melted 
• 1 cup Pecan Halves, divided 
• 2 pkg. (8 oz. each) Cream Cheese, softened 
• 1/2 cup packed light brown sugar 
• 2 tsp. vanilla 
• 2 eggs 
• 1/4 cup caramel flavored dessert topping 

• MIX graham crumbs, sugar and margarine; press onto bottom and up side of 9-inch pie
plate. 

What will you use to mix these ingredients?

• SPREAD 1/2 cup of the pecans into shallow baking pan. 

What will we use the other pecans for?

• Bake at 350E°F for 8 to 10 minutes or until lightly toasted, stirring occasionally. Cool
slightly. 

Why do we toast the pecans?



• Finely chop pecans; sprinkle evenly onto bottom of crust. Set aside. 

How do you finely chop something?

• MIX cream cheese, brown sugar and vanilla in small bowl with electric mixer at medium
speed until well blended. Add in eggs; mix well. 

Why is it important to mix these ingredients well?

• Pour over chopped pecans in prepared crust. Place remaining pecan halves around edge.

What else could you do with the left over pecans?

 
• BAKE at 325E°F for 40 to 45 minutes or until center is almost set. Cool on wire rack.

Refrigerate at least 4 hours. 

Why is it important to refrigerate the cheesecake for 4 hours?

 
• DRIZZLE caramel topping over cheesecake just before serving. 

Is this a healthy dessert? Why or why not?




