Tangy Cheesecake

Recipe:

175g (7oz) ginger biscuits

50g (2oz) marg or butter

1 tin of condensed milk (sweetened)

200g (8 oz) cream cheese

Zest and juice of 1 lime

Zest and juice of 1 lemon

125mls (1/4 pint) double or whipping cream

Decoration e.g. kiwi fruit, grapes, grated chocolate 

Method:
1. Crush ginger biscuits in plastic bag or in food processor. 

2. Melt marg or butter – add crushed biscuits and 2 tablespoons condensed milk. Press into base of tin or dish.

3. Mix together the condensed milk and cream cheese till smooth. Add zest and juice of the lemon and the lime.

4. Lightly whisk the cream until it forms soft peaks and then fold into the cream cheese mixture.

5. Pour mixture over the biscuit base and allow to ‘set’ in the fridge.

6. Decorate attractively remembering portion control.

