Lemon and Lime Cheesecake

Biscuit base:

200g ginger biscuits

2 tbs condensed milk (sweetened)

50g butter or marg

Cheesecake topping:

200g Philadelphia (‘Philly’) cheese (or similar)

remainder of can of condensed milk

rind and juice of 1 lemon

rind and juice of 1 lime

125mls double cream

Decoration:

whipped cream and fruit (if wanted)

1. Crush ginger biscuits. Melt butter or marg over low heat. Stir in biscuits and 2 tbs of condensed milk. Place in base of flan tin or spring clip tin.

2. Remove rind and juice of the lemon and the lime.

3. Cream together the ‘philly’ cheese and the rest of the can of condensed milk.

4. Add the lemon rind, lemon juice, lime rind and lime juice. Stir well.

5. Lightly whip the cream and fold in to the cheese mixture.

6. Quickly pour or spread over biscuit base. Allow to set.

7. Decorate showing good portion control

