
GRIN: 584845, Recipe ID: 65300 United States (Finalized )  

White Chocolate Cheesecake Blondie Bar 

Yield: 30 
 TRIAL RECIPE  
 For 30 servings:  

INGREDIENTS  WEIGHTS  MEASURES    

Unsalted butter 20 ounces -   

      

Brown sugar - 4 cups   

      

Granulated sugar - 1 cup   

      

Egg - 6 each   

      

Vanilla - 4 tsp.   

      

All-purpose flour - 4.5 cups   

      

Baking powder - 2 teaspoons   

      

Kosher salt - 2 teaspoons   

      

White chocolate chips 14 ounces -   

      

Caramel bits 12 oz. -   

      

PHILADELPHIA 
Cheesecake Batter 

- 2 cups   

      

PRE-HEAT the oven to 325˚F. Brown the butter in a pan, set aside to cool until semi-
solid. 

WHEN the butter has cooled, scrape it into a mixing bowl with the dark brown sugar, 
granulated sugar and vanilla extract. Using the paddle attachment mix on medium 
speed for 1 minute. 

ADD eggs 2 at a time, mix until smooth. Turn off mixer and scrape down the sides of 
the mixing bowl each time you add eggs. 

COMBINE the all-purpose flour, baking powder and kosher salt in a separate mixing 
bowl, using a wire whisk. 



ADD the flour mix with the sugar & egg mixture in the mixing machine bowl. Mix 
together until well incorporated. 

ADD white chocolate chips and KRAFT Caramel Bits to mixing bowl folding in until 
incorporated. 

ADD PHILADELPHIA Brand Cheesecake Batter and mix just enough to swirl it in, with 
visible white streaks. 

USING a baker’s scraper, evenly spread the bar cookie dough onto a greased, 
parchment paper lined ½ sheet pan. Bar cookie dough should be approx. ¾” thick. 

BAKE in oven for 25 to 30 minutes. Rotate the pan after 15 minutes of baking. 

CHECK doneness by inserting a toothpick into center of the pan to ensure it comes out 
clean and bar cookies are baked through. 

REMOVE pan from the oven and allow to cool for 20 minutes. Cut bars 5 x 6, or as 
desired, can be wrapped individually for grab n’ go. 

Nutrition Information Per Serving (): 470 Calories, 23g Total Fat, 14g Saturated Fat, 
85mg Cholesterol, 240mg Sodium, 61g Total Carbohydrate, less than 1g Dietary Fiber, 
47g Total Sugars, 5g Protein, 2%DV Vitamin D, 4%DV Calcium, 8%DV Iron, 2%DV 
Potassium  

 


