Rum and Raisin Cheesecake

150g digestive biscuits

75g marg or butter

50g sultanas or raisins

2 drops rum essence

6 tbs cold water (90mls)

125g philly cheese or 1 small tub mascarpone cheese

250 mls whipping cream

100g caster sugar

2 drops rum essence

To decorate: small amount of whipped cream (optional) and either red grapes, chocolate leaves or fanned strawberries. 

1. Crush digestive biscuits. Melt marg or butter gently. Add crushed biscuits and press into base of loose bottomed tin or spring clip tin.

2. In a small pan place sultanas or raisins, rum essence and water. Bring to boil and simmer for a couple of minutes until the fruit has ‘plumped up’. Do not allow water to boil dry! Place pan in a bowl of cold water to cool as quickly as possible.

3. Whip cream and add to softened philly or mascarpone cheese. Add sugar, rum essence and when sultanas or raisins are cold fold them lightly into mixture.

4. Pour mixture over biscuit base and allow to set.

5. Decorate with red grapes, chocolate leaves or fanned strawberries on whirls of cream (if using)

Note: These can be made individually for dinner parties – you may need to   reduce the amount of biscuits/butter used for the base.

