Malteser Cheesecake

Ingredients Equipment
Flan Case Mixing bowl
250g crushed Digestive Biscuits Rolling pin
1-0C-)g Butter Electric hand mixer
Filling: o Spatula
300ml whipping cream D ;
500g soft cheese €SS€ert spoon
100g icing sugar Teaspoon
1 large bag of Malteser’s Small basin
1 tsp vanilla extract Savoury spoon
Potato masher
Method
Start
Melt margarine in a saucepan. Add crushed biscuits and stir well. Press biscuits
into a flan dish chill in fridge.
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In a mixing bowl, whisk the cream, soft cheese and icing sugar until thickened,
add 1 teaspoon vanilla extract. DO NOT OVER WHISK.
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Crush Maltesers in a bowl-save some for decoration.
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Stir in the crushed Maltesers. Mix well.
[ Pour mixture over biscuit base scrap bowl using spatula and leave to set. ]
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[ Decorate with remaining Maltesers. }
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