David’s Simple Fairtrade Cheesecake Recipe!

180g Digestive or Hobnob biscuits

75g Butter

200g Divine dark chocolate melted

75g Castor sugar

400g Cream cheese

400ml Double cream 

30g Divine Cocoa powder 

Crumble the biscuits finely in a bowl using a rolling pin, the back of a spoon, or your fingers.

Add cocoa powder to the biscuits and mix together.

Melt the butter gently in a microwave for 30 seconds, stir it to melt, microwave for another 10 seconds if needed.

Add the melted butter to the biscuit mixture and mix thoroughly.

Line a cake tin with the biscuit mixture, pushing it down with the back of a spoon to make it firm and even.

Melt the chocolate in a microwave in 20 second bursts. Take it out of the microwave and stir it thoroughly in between each burst. Put it in the microwave three times, for one minute in total.

Blend the cream, cream cheese and sugar together in a bowl until smooth.

Spoon the cream mixture on top of the biscuit mixture in the cake tin.

Smooth the surface, you may want to dust the surface with icing sugar, or run some melted dark chocolate over it to finish.

Put the cheesecake in the fridge for two hours.

When you serve it, remove from the tin and serve on a plate.

Store in the fridge and eat within four days.

