Cookies and Cream Cake

Ingredients:
Cake- F'LUing—
2 CUps sugar 8 ounces cream cheese, ART
13/4 cups all-purpose flour 1/2 cup sugar
3/4 cup cocoa powdev 1cup heavy wh'qop Ing cream
11/2 teaspoons foaking powder 12 oreo cookies; coavse[y chopped
11/2 teaspoons foaking soda
2 eggs Ganache-
1 cup milk 4 ounces semi-sweet chocolate
1/2 cup vegetab le oil 4 tab [espoons unsalted butter, cubed
2 teaspoons vanilla extract
1cup boi[ing water

Directions:

Cake

Preheat oven to 350°F. Grease and ﬂomf two 9-inch round baking pans. Stir ’coge’chev the sugar, ﬂour,
cocoa, baking powdev and bak'mg soda in a [arge bowl. Add eggs, milk, oil and vanilla; beat on medium
speed fov 2 minutes. Stir in boi['mg water. Divide the batter even[y between the two pans.

Bake fov 30-35 minutes or until a too’chpick inserted in the center comes out clean. Cool 10 minutes;
remove from pans to wire racks. Cool completely.

Fillings-

With a stand or hand mixer ﬁtted with a whisk attachment, whisk the heavy whipp ng cream on low until
it starts to become ﬁo‘chy and thick. Gradua[[y increase the speed and whisk until s’cgﬁr peaks form. Set
aside.

Ina [avge bowl beat toge’cher the cream cheese and sugar until well-blended and smooth. Using a rubber
spatula, gently fold in 1/4 of the whipped cream to lighten the cream cheese mixture. Fold in the remain-
ing whipped cream, and then the chopped Oreos.

Ganache-

microwave the chocolate and butter in a small microwavable bowl in 30-second intervals, stirving aﬁer
each interval, until the butter is melted. Cool fov 5 minutes. Psread the ganach over the top of the cake
and let stand ntil ﬁrm Keep Veﬁ'igeveated.



