Planning With Kids – Thoughts and ideas on making family life simple and fun.

White Chocolate Cheesecake
I adore white chocolate, so this is definitely one of my favourite desserts.  It is quite easy to make and serves many!
Ingredients:

· 500 grams cream cheese
· 250 grams Nice Biscuits

· 100 grams butter, melted

· 4 eggs, separated

· 1 tsp vanilla extract

· 300 grams good quality white chocolate (I have used Cadbury Dream and found it to be fine)
· 200 mls cream
· Icing Sugar and extra cream for serving

Instructions:

Preheat the oven to 140 degrees Celsius.
Remove the cream cheese from the packet and break it up to soften.

Crumb the biscuits to breadcrumb consistency (I place biscuits in a plastic bag and use a rolling pin.)

Mix crushed biscuits with melted butter.

Grease a 26cm spring form tin and line the base with baking paper.

Press the biscuit mixture into the base of the tin and refrigerate while making the filling.

In a large bowl, mix softened cheese with egg yolks and vanilla until well combined.  (I use an electric beater for this.)

Melt chocolate (I use microwave, but any method is fine.) and add to the cheese mixture.

Beat the egg whites until stiff

Semi whip the cream

Fold cream and egg whites gently into cheese mixture.

Pour into the tine ad bake for 45 – 50 minutes

Cheesecake is ready when the top is starting to slightly brown and the filling feels spongy.

Serve cheesecake chilled in wedges dusted with icing sugar, with semi whipped cream on the side.

Serves 10 - 12
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