LEMON CHEESECAKE

6 ozs (150G) digestive biscuits

3 ozs (75g) marg or butter

8 ozs (250g) cottage cheese

1/4 pint (125mls) double cream

2 ozs (50g) castor sugar

1 lemon 

extra whipped cream and/or kiwi fruit, strawberries or grapes to decorate

1 Crush digestive biscuits in a polythene bag.

2 Melt marg or butter in a pan over a low heat. When melted, remove from heat and stir in the biscuits.

3 Press into base of foil lined flan tin/dish.

4 Cool.

5 Sieve cottage cheese into a large bowl.

6 Add castor sugar, lemon zest (rind) and juice of lemon.

7 Whip cream until stiff (be careful) and fold into cottage cheese mixture.

8 Pour mixture over biscuit base.

9 Refrigerate and allow to set.

10 Decorate attractively to show portion control with slices of kiwi fruit or halved grapes.

NB. Other seasonal fruit eg. strawberries, can be used to decorate. 

