Banana Cheesecake
(serves 6-8)

Ingredients

Base:

3oz/ 75g melted butter

6oz/150g oat biscuits

Filling: 

3 medium-sized ripe bananas

1 tblsp lemon juice

3 large eggs

12oz/350g medium fat curd cheese

200g tub fromage frais

6oz/175g caster sugar

Decoration:

3 bananas chopped, overlapped

Method:

Preheat oven to gas Mark 2/300F/150C (melt butter).

Place the biscuits in a bowl and crush with end of rolling pin.

Add melted butter, mix well, press all mixture in base of cake tin.  Put in fridge to firm, whist doing filling.

Blend bananas and lemon juice in food processor till smooth, then add the rest of ingredients to blender.  Mix.  Pour over biscuit base, cook on middle shelf for 1 HOUR!

Take out leave to cool until cold.

Put 2 tblsp lemon juice in a bowl.  Slice bananas 1 cm thick at a slanted angle, and make sure they are covered in lemon juice.

Layer them in overlapping circles until covered.

