CANNOLI CHEESECAKE BARS 
For the Crust:

1½ 
cups crushed waffle cone crumbs (about 10–12 cones)

5 
tablespoons melted butter

For the Filling:

8 
oz full-fat ricotta cheese (room temperature, drained if needed)

8 
oz full-fat mascarpone cheese (room temperature)

½ 
cup granulated sugar

2 
large eggs

1 
teaspoon vanilla extract

½ 
teaspoon freshly grated orange zest

¼ 
teaspoon ground cinnamon

For Topping (Optional):


Powdered sugar, for dusting


Chocolate sauce or melted chocolate, for drizzling

Preheat Oven & Prepare Pan:

Preheat oven to 350°F (175°C). Line a 9x9-inch baking pan with parchment paper, leaving an overhang on two sides for easy removal.
Make the Crust:

In a medium bowl, combine crushed waffle cone crumbs and melted butter until evenly mixed. Press firmly into the bottom of the prepared pan. Set aside.
Prepare the Filling:

In a large mixing bowl, beat ricotta, mascarpone, and sugar using an electric mixer on medium speed until smooth and well combined. Add eggs one at a time, beating well after each addition. Stir in vanilla, orange zest, and cinnamon until fully incorporated.
Add Filling to Crust:

Pour the filling over the crust and spread it evenly with a spatula. Sprinkle mini chocolate chips over the top.

Bake Until Set:
Bake for 30–40 minutes or until edges are golden brown and the center is just set (a slight jiggle is okay). Avoid overbaking.
Cool & Chill:

Let cool completely at room temperature, then refrigerate for at least 4–6 hours or overnight. For cleaner slices, freeze for 1–2 hours before cutting.

Slice & Serve:

Lift the cheesecake out using the parchment paper overhang. Cut into bars or squares. Dust with powdered sugar and drizzle with chocolate sauce if desired.

