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Oreo Cheesecake Bars Recipe

Jump to Recipe

Roxana Yawgel | Roxana's Home Baking 

April 15, 2019



Cheesecake bars filled with two kinds of Oreo cookies. The swirl of strawberry preserves not only adds luscious flavor, but makes them...
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	It may be my background, it may be my culture, but when I first stumbled upon a slutty brownie recipe, I raised my eyebrow and few thoughts came to my mind. Why that particular name? What was so mind blowing about the brownies that they have to be called slutty?


	Turns out it was the mixture of chocolate chip cookie dough, Oreo cookies and fudge brownies that make them absolutely irresistible.
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	I still wasnâ€™t sold on the name until I actually made these Cheesecake Bars based on that original recipe. Cheesecake makes my heart skip a beat and the idea of adding Oreo cookies to a creamy cheesecake layer definitely deserves my full attention.



	Be warned, Oreo cookies donâ€™t stay crunchy when baked in the cheesecake layer. They absorb some moisture from the cheesecake. However, the ones crumbled on top stay slightly on the crunchy side. These bars are a great a mixture of different textures and delicious berry flavors.Â 


	Looking for more decadent bar desserts? Don't miss Karly'sÂ Peanut Butter Marshmallow Brownies Recipe!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Oreo Cheesecake Bars Recipe



 Embed



 15 m 
 40 m 
 16 Servings
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Rating:
4.0
/ 5.0


(2 Votes)







Ingredients

crust:
	1 Oreo Pie Shell
	4 tablespoons Butter, melted


filling:
	16 Berry Burst Ice Cream Oreos
	12 tablespoons Cream Cheese
	1/3 cup Granulated Sugar
	1 Egg
	1 teaspoon Pure Vanilla Extract


topping:
	1/2 cup Strawberry Preserves
	8 oreos (Oreos, crushed








Directions



	
		Preheat the oven to 350°F.



	To make the crust:

	
		Break up the Oreo crust, then combine it and the melted butter together in a bowl.
	
		Press the mixture evenly into the bottom of an 8” x 8” baking pan.
	
		Place 16 very berry Oreo cookies over the crust and refrigerate for five minutes. 



	To make the filling:

	
		Place the cream cheese and sugar in a mixing bowl and beat with a mixer until light and fluffy. Add the egg and vanilla and mix until smooth. 
	
		Pour the filling over the chilled crust. 
	
		Top with strawberry jam and crushed Oreo. Use a fork to make swirls of jam and cookies.
	
		Bake in preheated oven for about 40 minutes. 
	
		Leave to cool completely in the pan before cutting into bars. 
	
		Enjoy! 
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Notes


	Total time to make the recipe is 55 minutes, however, you should chill the finished bars for at least 2 hours before serving.



Source:
Adapted from Baker's Royale Slutty Cheesecake Bars




	Published:
	September 24, 2013
	Modified:
	April 15, 2019
	Author:
	Roxana Yawgel
	Source:
	Adapted from Baker's Royale Slutty Cheesecake Bars
	Cooking Method:
	Baked
	Category:
	Oreos
	Tags:
	Oreos, Cheesecakes, Chocolate, Bar Desserts, Desserts, Baked, Easy, Snacks
	Related Recipes:
	Oreo Recipes, Cheesecake Recipes, Chocolate Recipes, Bar Dessert Recipes, Dessert Recipes, Baked Recipes, Easy Recipes, Snack Recipes
	Recipe Yields:
	16 bars
	Prep Time:
	15 minutes
	Cook Time:
	40 minutes
	Total Time:
	55 minutes
	Related Post:
	
Very Berry Cheesecake Bars: Oreo Heaven





Published:
August 27, 2013


Author:
Roxana Yawgel


Source:
Adapted from Baker's Royale Slutty Cheesecake Bars


Recipe Yields:
16 bars


Prep Time:
15 minutes


Cook Time:
40 minutes


Total Time:
55 minutes







Nutrition Facts


Serving Size
1 bar



Servings Per Recipe
16




Amount Per Serving

Calories from Fat 107

Calories
262




% Daily Value*



20%

Total Fat
13g



21%

  Saturated Fat
4g



7%

Sodium
157mg



11%

Total Carbohydrate
32g



2%

  Dietary Fiber
1g



  Sugars
20g



3%

Protein
2g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Roxana

Roxana has a full on chocolate addiction, something she admits to both here and on Roxana's Home Baking. We support her addiction whole-heartedly since she creates fantastically fun chocolate recipes for all our Fanatics to enjoy.
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Oreo Fudge Recipe
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Oreo Brookie Mousse Cake Recipe







[image: No Bake Mocha Fudge Pie Recipe]


No Bake Mocha Fudge Pie Recipe
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Gluten Free Cookies & Cream Fluff Recipe
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