Easy Cheesecake
	Ingredients:

Base:
150g digestive biscuits
75g butter
1 packet Bird’s Dream Topping (made with 100ml milk)

1 large tablespoon Cream Cheese
1 tablespoon natural yogurt

1 tablespoon lemon juice
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1. Weigh out the biscuits and crush in a small mixing bowl with a rolling pin.
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2. Weigh the margarine and put in a saucepan. Melt gently.
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3. Add crushed biscuits to the saucepan, and mix well.  
	Equipment:

Scales
Small mixing bowl

Wooden spoon

Saucepan

Cake tin
Large mixing bowl

Electric whisk
Tablespoon
Spatula
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4. Line a cake tin with foil, and then add the biscuit mixture.  Press down well with a spoon.
	[image: image5.jpg]



5. Prepare dream topping with 100ml milk.  Whisk well until the mixture resembles whipped cream.
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6. Add fromage frais and yogurt and lemon juice.  Mix carefully with a spatula
	

	
	[image: image7.jpg]



7. Pour filling on top of biscuit base.  Decorate with fruit.

	
	
	


