Lemon Cheesecake

Ingredients

For the cheesecake mix 

· 1 lemon, juice and zest 

· 200g digestive biscuits 

· 255g/9oz mascarpone cheese 

· 15g/½oz butter, softened

· 110g/4oz caster sugar 

· 1 tbsp icing sugar 

· 1 tsp clear honey 

· mint, to garnish 

For the sauce 

· ½ bag frozen fruits, defrosted

· icing sugar, to taste

Preparation method

1. Crush the biscuits into small pieces. Melt the butter in a small saucepan over a very gentle heat and stir in the biscuit crumbs and honey. Place this mixture into one small metal ring and press the mix evenly on the bottom of the mould. 

2. Add the lemon juice and zest and caster sugar to the cheese, being sure not to mix it too much as this will cause the mix to split. 

3. Spoon the mix into the ring and using a palette knife press the mix well into the moulds to prevent air gaps. Remove the ring with a hot cloth or blowtorch. 

4. Blend most of the fruits with some icing sugar (to taste) and pass through a sieve 

5. Place the cheesecake on to a plate and decorate the top with the sprigs of fresh mint and spoon the sauce around the side and decorate with the remaining berries

PAGE  
1

