Recipe for Class 75: CHEESECAKE
Ingredients: Base: 150g Digestive Biscuits crushed, 50g Butter, 25g plain chocolate.

Filling: 300g white chocolate, 400g Full fat soft cheese, 150ml soured cream, 2 eggs, 1tsp vanilla extract, 4 pieces stem ginger (from a jar) finely chopped.

Decoration: Plain chocolate.

Method: Preheat oven to 170ºC. Grease the base of a 20cm /8” springform cake tin with butter and a circle of baking parchment. 

For the Base: melt the butter and chocolate in a small saucepan over a low heat, stir in the crushed biscuits.

Put the base mix into the cake tin and press it down until it covers the bottom of the tin in an even layer. Chill in the fridge.

For the filling: suspend a heatproof bowl over a pan of gently simmering water. Add the white chocolate to the bowl and melt until runny and smooth, stirring occasionally.

In a large bowl whisk the cream cheese and soured cream together until smooth and well combined. Whisk in the eggs and vanilla extract until completely smooth, then stir in the melted white chocolate until well combined, stir in the chopped ginger. 

Pour the filling mixture on top of the chilled base and level the top using a palette knife. Bake in the oven for 40 – 45 minutes or until firm around the edge and just set in the middle.

Remove the cheesecake from the oven and rest for 10 minutes, then run a small blunt knife around the inside edge of the tin. Set aside until the cheesecake has completely cooled in the tin, then chill in the fridge.

Remove from tin and place on a serving plate, decorate with a design of grated chocolate.

