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If your property is currently listed with a Realtor, please disregard this notice.  It is not our intention to solicit the offerings of other Brokers. 
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Directions 
• Heat oven to 450ºF. 
• Beat cream cheese and sugar in large bowl 

with mixer until well blended.  Add eggs 
and vanilla; beat well.  Stir in 1⅔ cups 
small chocolate chips; our into crust. 

• Bake 10 minutes.  Without opening oven 
door, reduce temperature to 250ºF; 
continue baking 30 minutes or just until 
set.  Remove from oven to wire rack.  Cool 
completely.  Cover; refrigerate until 
thoroughly chilled. 

• Place remaining ⅓ cup chips and 
whipping cream in small microwave-safe 
bowl.  Microwave at HIGH 20 to 30 
seconds or just until chips are melted and 
mixture is smooth when stirred.  Cool 
slightly; spread over top of cheesepie.  
Refrigerate 15 minutes or until topping is 
set.  Cover; refrigerate leftover cheesepie. 

Agents Name 
When your ready to bake in your OWN home or 

making a move to another, call me.  

(916) 123-4567 
E-mail: realestate@greatbuy.com 

Ingredients 
 

• 3 Packages (8 
ounces each) cream 
cheese, softened 

• ¾ cup sugar 

• 3 eggs 

• 1 teaspoon vanilla 
extract 

• 2 cups (12-ounce 
package) semi-
sweet chocolate 
chips 

• 1 extra-serving-size 
packaged graham 
cracker crumb crust 
(9 ounces) 

• 2 tablespoons 
whipping cream 
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