Strawberry Cheesecake

50g unsalted butter

100g dark chocolate (grated to ease melting)
150g digestive biscuits

400g mascarpone cheese

Grated zest and juice of two limes

225g strawberries

Two to three tbsp icing sugar

Melt the butter and chocolate in a small saucepan over a very gentle heat and stir in the biscuit crumbs. Transfer the mixture to the flan tin (approx 5 ins diameter) and press it down firmly and evenly into the tin (sides and base).

Beat the mascarpone in a bowl with the lime zest and juice. Stir in the icing sugar, to taste. Spread the cheese mixture over the biscuit base and refrigerate for at least one hour.

Prior to serving halve the straw berries and arrange them over the cheesecake (in a circle on the periphery of the cheese cake, tips pointing outward and two halve standing up in the centre). Dust with icing sugar.

Alternative recipe

Use 200g digestive biscuits, 60g butter and 120g chocolate and 500g of strawberries.

Make it in the same way but use a 7 inch flan tin. After a few hours of refrigeration add all the halved strawberries to the top and pour on 300mls part cooled dissolved strawberry jelly. Refrigerate to let the 3 to 4mm depth of jelly set. Serve with single cream.

