Chocolate Cheesecake

55g Butter

125g Digestive biscuits

150g Plain chocolate

25g Icing sugar

250g Mascarpone cheese

1. Mix the butter and biscuits together and press evenly into a 15cm (6 inch) cake tin. Leave to chill for 15 minutes.

2. Add the chocolate to a glass bowl and place into a bath of hot water to melt. Once melted stir in the icing sugar.

3. Mix the Mascarpone cheese into the chocolate, evenly spread onto the biscuit base.

4. Delicious served with pouring cream. 

Lime Chocolate Cheesecake

(350g) 12oz Digestive biscuits

(150g) 5-6oz Margarine

¼ Pint lime cordial

Zest 1 lime

450g milk Chocolate 

(100g) 4oz Caster sugar

250ml (½ pint) whipping cream

350g fromage frais 

Decoration – e.g. mint leaves.

1. Make base (usual way).

2. Heat lime cordial with lime zest until thick and syrupy  (a few tbs remain!)

3. Melt chocolate with sugar, cream and lime syrup. (Do not overheat).

4. Whisk chocolate mixture till cool – fold in fromage frais.

5. Chill (overnight) if possible. 

6. Remove from spring clip tin. Decorate and cut.

