Aunty Gaynor’s White Chocolate Cheesecake
 
250g
Digestive Biscuits
100g
Butter
200g
Cream Cheese
300g
White Chocolate
500ml
Double Cream
1oz
Caster Sugar
 
  
1.   Crush biscuits, melt butter.  Add biscuits to butter and mix. Place in a flan dish and press down firmly to form the base.
      (You may need to add extra butter if it looks too dry and crumbly).  Put in fridge to harden.
 
2.   The mix the cream cheese and the caster sugar together in a bowl. 
 
3.   Whip the double cream until it thickens then fold this into the cream cheese and sugar.
 
4.   Melt the chocolate.
 
5.   Add the melted chocolate to this mixture and fold in.
 
6.   Spread on top of the biscuit base and place in the fridge to set.
 
If you want a slimline version use Elmlea Cream and low fat cream cheese – other brands are available.
 
You can serve with fresh raspberries or similar fresh fruit.    
 
Eat and Enjoy !!!!!!!
 
 
