INDIVIDUAL BLUEBERRY” CHEESECAKE

Serves: | Prepamﬁon time: 15 minutes
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e INGREDIENTD

4orb Plajn digesﬂve biscuits,

or other semi-sweet crumbly biscuits
150 gmms/ 3 o0z of Iigh’r cream cheese,
such as Pl/\iladelphia

l Tbsp of icing sugar

60 gmms/ Z o0z of butter,

metted in the microwave on Inigl/\ for 30
seconds

A little more butter for greasing

A handful of fresh blueberries

CQUIPMENT [OP TIPS

SYN

A quick and SUEN individual

Z'de@ bay cheesecoke 1o make, this one
Rollng pin uses blueberries, but you can use
Bowl other bervies. If Jou use
Mixing spoon strawberries, make sure that you
Knife (for smoothing) dice them 1o Pwr on TOP of the

cheesecake, 1o make it easier 1o

0 em individual tart tin
eut!

F\ridge

= METHOD
Toke a Plas’ric ziPloclc ba@ and place the biscuits into the bag and
ziP. Use a volin Pin 0 crush the biscuits 10 a very fine cyumb.
Place the crumbs into a bowl, making sure there are no Iumps.
Toke the melted butter and pour into the biscuit mix, and stir
thoroushly so that all the eyumbs are combined JrogeJrhe\r with the
butter. The mix should be lke a cookie mix.
Ligln’rl\/z grease your Tart Tin with the extra butter and er the
crumb mixture Info the tin. Press down firmN and evenN to make
the base. Place in the ﬁridée while \ou prepare vour Jropping.
Mix the cream cheese with the icing sugar, beaﬂng Jrogeﬂner with a
wooden spoon.
Wash your blueberries and Pa+ dr:&\fwﬁh Kitchen fTowel paper. If U
are usm%ﬁsﬁrawbewies or larger ut, slice and put 1o one side.
Remove the tart tin from the fridoe and smooth the cream cheese
mixture on o the JroP of the biscuT base. Even the +op of the ﬁlling
b\/ using a faleﬁe knife or flat bladed knife o geJr a shraigl/\t flot
JroP. Decorare Nour cheesecake with the berries.
Push the base of the tin upwards o remove the cheesecake from
the tin. Slide the cheesecoke off the base on to a Pla’re,
Reap{\/ o eal and en'oy I You can Pqu it back into the
ﬁridge for Z or 3 ﬁays, but do cover the cheesecake.
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