Cheesecake

Ingredients
250g plain biscuits (like Nice or Marie)
150g butter, melted
400g can of sweetened condensed milk
250g cream cheese
1/3 cup (80 ml) lemon juice
Whipped cream (to decorate)
Strawberries, sliced (to decorate)
Method
1. Line a 20cm diameter round spring-form tin with baking paper.
2. Crush the biscuits till they resemble breadcrumbs by pulsing in a food processor or by
rolling over them with a rolling pin. ( Thermomix: Process for 5 seconds, reverse speed 5,
then repeat for a further 3 seconds if required)
3. Add the melted butter and mix well. ( Thermomix: Process for 5 seconds, reverse
speed 2).
4. Transfer ad press the biscuit mix firmly into the tin to make a crust (about 0.5 cm thick).
Use the back of a spoon to press the mixture up the sides of the tin and to smooth it
firmly over the base of the tin. Put the crust into the fridge to set.
5. Beat the cream cheese and sweetened condensed milk together until smooth. This
can be done with an electric mixer or a food processor. ( Thermomix: Clean the bowl
first. Process for 10 seconds at speed 3, then scrape down the sides. Process for another
15 seconds at speed 7.)
6. Remove the crust from the fridge and have it ready nearby. Also have a spatula
handy ready to use.
7. Beat the lemon juice into the cream cheese mixture. Once the lemon juice is added,
the cream cheese mixture will set QUICKLY, so you will need to work fast. ( Thermomix:
Process for 5 seconds at speed 3, then quickly scrape down the sides. Process for
another 5 secods at speed 7).
Transfer the mixture into the biscuit crust and then smooth out the top of the mixture.
8. Place the cheesecake into the fridge to set. Ideally it should be in the fridge for at
least 1 – 3 hours to set properly.
9. Once the cheese cake has set, decorate it with whipped cream and sliced
strawberries (or other toppings of your choice).
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