Fruit Cheesecake 

	Ingredients


	Equipment



	Base

100g digestive biscuits

40g margarine
	Food processor (between 2)

Electric hand mixer (between 2)

Large bowl

	Filling
	small round foil dish

	50g soft cheese
	Non-slip mat

	½ small carton fruit yogurt
	Small bowl

	4 x 15ml water
	Round bladed knife

	4 x 15ml dream topping powder
	Spatula

	Decoration
	Tablespoon

	5 mandarin segments
	


Method

1. Collect ingredients for base only. Crush the digestive biscuits using the food processor. Place into a small bowl.
2. Melt the margarine in a pan, place on a pot stand and stir in the crushed biscuits.  Mix well with a wooden spoon and press into the base of foil dish (with table spoon).  Set aside. Carefully wash and dry food processor, bowl and spoons.
3. Collect filling ingredients. Whisk dream topping powder and cold water using a hand held electric mixer in small bowl until it forms soft peaks.

4. In large bowl beat the soft cheese with clean wooden spoon then beat in yogurt a little at a time until mixed thoroughly and there are no lumps.

5. Mix dream topping into the cream cheese and yogurt mixture using a tablespoon.

6. Spoon filling onto the biscuit mixture.  Smooth with the spatula. Decorate and serve attractively.
	Fruit Cheesecake
	Storage
	Cover and refrigerate. Eat within 24 hours.


Learning Intentions:-


 To use electrical equipment safely


 To work in an organised manner


 To follow written instructions 


    








