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Pumpkin Cheesecakes

Makes 2 single servings. (Day in advance to allow time for adequate chilling)

Ingredients and Preparation  

Biscuit Base

25g
Unsalted butter

75g
Plain digestive biscuits (crushed into crumbs)

Cheesecake Filling

300g
Roasted & puréed pumpkin

½
Lime (zest only, finely grated)

1
Small Egg (whisked)

150g
Full fat cream cheese

40ml
Sour Cream

50g
Caster Sugar

¼ tsp
Cornflour

¼ tsp
Ground Cinnamon

¼ tsp
Ground Nutmeg

1. Preheat the oven to 180C/350F

2. In a medium sized saucepan over a low heat melt the unsalted butter.

3. Once the butter has melted stir in the crushed digestive biscuits and the lime zest until it’s all mixed nicely together.

4. Grease the base and sides of two chefs rings with unsalted butter and divide the biscuit base mixture into each ring.

5. Spread the base mixture until you have a level base then let this cool in the refrigerator for at least 10 minutes.

6. In a mixing bowl add all the cheesecake filling ingredients and mix well to form a nice smooth mixture

7. Pour the filling over the cool biscuit base and cook in the oven for around 25 minutes or until the surface is set and the middle still quite soft.

8. Remove the cheesecakes from the oven and let them cool at room temperature.

9. Gently slide the cheesecakes out of the chef’s rings before covering and chilling them overnight.

Why not decorate the finished cake with a small pinch of Ground Nutmeg or Cinnamon, perhaps top it off with some lightly whipped cream.







