Cooking Time: 45 mins
Preparation Time: 20 mins
Servings: 10

PRINT THIS RECIPE

The perfect finish to any meal, cheesecakes
are always popular - whether in restaurants,
cafes or pubs.

Ingredients:
5009 Kertymaid Full Cream Cheese, at room temperature
125m Margetts Whipping Cream

1659 Caster sugar

215p Vanilla essence

e Lemon el e, iced

4 Eggs, separat

For the Topping:
Ravifrit Strawberry Puree
Ravifrit Strawbery Halves

Method:
1. Preheat the oven to 180°C. Brush a 20 cm springform pan with melted butter.

2. To make the base, place the biscuits n the bowl of a food processor and process until finely crushed.
Add the butter and process until well combined. Transfer o the pan and use the back of a spoon to
spread evenly over the base and /3 the way up the sides. Place in the fridge until required.
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5. Pour the mixture into the prepared pan. Bake in preheated oven for 40 minutes, or unti just set in
the centre. Remove from the oven to cool completely.
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