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Here at Kuehnert Dairy, we are very privileged to have 
four generations all working together daily to produce 
nature's most perfect food- MILK! We take great 
pride in the work we do to provide you with the purest, 
most high quality, and nutritious milk that we can. 

Not only are we making memories out on the farm but also 
in our kitchens! This is a "die for" gourmet cheesecake 
loved by every home it enters. It is my hope that you and 
your family enjoy it as much as ours and that you take 
some time to make it with the ones you love most! 

As a dairy farmer, Registered Dietitian, and a mother, I 
know how important it is to get three servings of dairy 
each and every day. Let this recipe help create new 
conversations around your dinner table and at the same 
time, be one serving closer to meeting your balanced 
diet. From this sweet-toothed Registered Dietitian's 
lips, "just remember, it's all about moderation!" 
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Layered Turtle Cheesecake · f. ' 

ln~redients 
FILLING: 
4 packages (8 oz each) 

cream cheese, softened 
1 C. sugar 
1/3 C. packed brown sugar 
1f4 C. plus 1 tsp all-purpose 

flour, divided 

CRUST: 
1 C. all-purpose flour 
1/3 cup packed brown sugar 
1f4 C. finely chopped pecans 
6 Tbs. cold butter, chopped 

Instructions 

2 Tbs. heavy whipping cream 
11f2 tsp. vanilla 
4 eggs, lightly beaten 
1f2 C. milk chocolate chips, 

melted and cooled 

GANACHE: 
1f2 C. milk 
chocolate chips 
1f4 C. heavy whipping cream 
2 Tbs. chopped pecans 

25 individually wrapped Kraft 
caramels (approx 1f2 bag), 
unwrapped and melted 

1/3 C. chopped pecans 

GARNISH: 
12 whole pecans and caramel 
ice cream topping 

INDIANAS 
Family of Farmers 

Indiana wine pairin~ 
Vista Red 
Brown County Winery 
Nashville, IN 

1!1~, +I[!] 
r:1 • I 

~=.~ ...... 
Scan to learn about 

cheesecake tips! 

Place a greased 9 inch springform pan on a double thickness of heavy-duty foil. Securely wrap foil around pan. In a small bowl, combine crust 
ingredients and cut in butter until crumbly. Press into the bottom of prepared pan. Place pan on a baking sheet. Bake at 325 degrees for 12 
minutes or until set. Cool completely on wire rack. 

In a large bowl, beat cream cheese and sugars until smooth. Beat in V4 cup of flour, cream and vanilla. Add eggs; beat on low speech just until 
combined. Remove 1 cup of batter to a small bowl; stir in melted chocolate until blended. Spread of crust. Unwrap and melt caramels. Stir in 
remaining flour and pecans. Spread over chocolate batter in pan. Top with remaining cheesecake batter. Place springform pan on a large baking 
pan; add 1 inch of hot water to larger pan forming a water bath. Bake at 325 degrees for 70-90 minutes or until center is just set and top appears 
dull. Remove springform pan from water bath. Cool on wire rack for 1 hour. 

Place chips in a small bowl. In a small saucepan, bring cream just to a boil. Pour over chips; whisk until smooth. Spread over cheesecake. Sprinkle 
with chopped pecans. Refrigerate overnight or until completed cooled and set. Garnish with whole pecans and additional caramel topping. 


