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Preparation time: 30 minutes 
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Directions 
Make Ahead  -  This luscious cheesecake may be 
made 1 day ahead through step 3.  Cover loosely 
with plastic wrap and refrigerate.  Add topping 
and decorate with pecans before serving. 

1. Place caramels and evaporated milk in a heavy 
saucepan.  Heat over medium-low heat, stirring 
continually, until smooth, about 5 minutes.  Stir 
in ½ cup chopped pecans.  Pour into piecrust. 

2. Combine cream cheese, sour cream and milk in 
a blender.  Process until smooth.  Add pudding 
mix; process for about 30 seconds longer. 

3. Pour pudding mixture over carmel layer, 
covering evenly.  Chill, loosely covered, until 
set, about 15 minutes. 

4. Drizzle fudge topping over pudding layer in a 
decorative pattern.  Sprinkle top of cake with 
remaining pecans.  Chill, loosely covered, until 
serving time. 

 

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 
• 1 (7-ounce) 

package caramels 
• ¼ cup evaporated 

milk 
• ¾ cup chopped 

pecans, divided 
• 1 (9-inch) chocolate 

crumb piecrust 
• 2 (3-ounce) 

packages cream 
cheese, softened 

• ½ cup our cream 
• 1¼ cups milk 
• 1 (3.9-ounce) 

package chocolate 
instant pudding mix 

• ½ cup fudge 
topping 

 

Serves 12 
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