Nutella Cheesecake Pie

Ingredients:

12 Oreo cookies crushed (I used 1 Take and Go Cup of mini Oreos and found it to be the perfect amount.)
3 tablespoons unsalted butter, melted

1 8-ounce package cream cheese, softened (I use 1/3 fat.)

2/3 cup Nutella

1 8-ounce tub frozen whipped topping, thawed

crushed Oreos or whipped cream for garnish (if desired)

Directions:
Stir the crushed Oreos and melted butter together in a medium size bowl until well combined. Press the
Oreo mixture in a pie plate making sure to cover the bottom and the sides with the mixture. Set aside.

Combine the softened cream cheese and Nutella together in a large bowl and mix with a hand mixer until
well combined scraping down the sides of the bowl as necessary. Once the Nutella and cream cheese are
well combined, fold in the whipped topping using a rubber spatula. Continue folding until you don't see
any streaks. Once the mixture is well combined, pour into the prepared crust. Refrigerate for two hours.
When ready to serve, garnish with crushed Oreos or whipped cream or toppings of your choice.
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