Crave Green Chili Cheesecake with Mango Salsa
Cheesecake Crust 
1 cup finely crushed tortilla chips
½ cup shredded parmesan cheese
½ teaspoon red chili powder
¼ to ⅓ cup melted butter

Filling 
2 tablespoons olive oil 
1 cup diced onion 
2 cloves minced garlic
½ cup peeled, roasted and diced green chilies (any combination of poblano,
 Anaheim, habanero, jalapeno, etc.) 
1 cup frozen corn, thawed
1 teaspoon cumin
1 teaspoon Mexican paprika
1 teaspoon salt
2-8oz containers Crave Mascarpone cheese, room temp
⅓ cup sour cream 
2 eggs 
4-oz Crave Cheese curds, finely diced

Mango Chili Salsa 
1 cup diced ripe mango
1/4 cup diced green chilies (your choice)
⅓ cup red pepper, diced
¼ cup finely diced green onion
¼ cup chopped cilantro
¼ cup lime juice
2 tablespoons honey

Directions 
Heat oven to 325 degrees.

1.In a small bowl, combine crust ingredients adding butter, a little at a time until mixture is moist and stays together. Press crust in the bottom and up the sides of an 8-inch springform pan. Set aside.

2.In a large skillet, over medium heat, add olive oil and onion. Cook until the onion starts to become soft. Add garlic and cook a minute longer. Add chilies, corn, cumin, paprika and salt. Remove from heat and add lime juice.

3.In a large bowl, beat mascarpone cheese and sour cream until light and fluffy. Add eggs, one at a time until fully incorporated. Add onion, chili, corn mixture and mix until blended. Stir in diced cheese curds and pour into the prepared pan. Bake at 325 degrees for 55-60 minutes or until the center of cheesecake is set and no longer jiggles when touched. Cool cheesecake on a cooling rack for 1 hour. Serve warm or cold.  

Salsa: 

Combine all salsa ingredients and refrigerate for at least one hour before serving. Garnish torta with Mango Salsa. Serve with crackers, bell peppers or chips.
   
Note: I used mostly poblano chilies with just 2 habaneros but you could use all poblano chilies to make it more kid friendly or use mild chilies in the cheesecake and hot chilies in the salsa.   

This savory cheesecake features a variety of green chilies in both the cheesecake and the salsa which allow you to temper the heat of the dip based on the crowd. 
The hot chilies in the cheesecake are mellowed by velvety mascarpone cheese and cooling sour cream for a taste that will excite all the senses in one delicious little bite. The salsa, featuring sweet mango and spicy chilies balanced with tart lime and sweet honey for a clean refreshing finish. 
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