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Lemon Cheesecake

150g digestive biscuits

75g of butter or hard margarine

200g cream cheese

170ml fresh double or whipping cream

50g caster sugar

1 lemon
Flan case or dish about 20 cm in diameter
Method
Put the biscuits into a mixing bowl and crush with a potato masher or the end of a rolling pin.

Melt the butter in a pan, and stir in the biscuit crumbs.  Use this to line the base of a flan case or shallow dish.  Put this in the fridge for ½ hour to chill.
Wash the lemon.  Grate the skin finely and squeeze out half the juice.

Whip the cream until thick.  Put the cream into a small bowl.  In the large bowl mix together (with a spoon) the cream cheese, sugar, lemon rind and juice.  Add the cream and stir gently.  
Spread the mixture over the crumbs (carefully) and chill.

�








