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	Divine Dark Chocolate & Raspberry Cheesecake

	by David Greenwood-Haigh
Serves 10

	

	Indulge yourself with this Divine cheesecake

	

	Ingredients

Method

180g Digestive or hobnobs  biscuits

30g sultanas

75g melted butter

200g Divine dark chocolate melted
75g Castor sugar

150g Raspberries

400g Cream cheese
400ml Double cream 
30g Divine Cocoa powder 
Icing for dusting
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Crumble Digestives  finely in a bowl ( use a rolling pin )

Add cocoa powder and sultanas to crumb

Add melted butter to crumb mix thoroughly

Line the crumb in a spring loaded cheesecake ring pushing down with back of a spoon lightly try to keep even.

Melt chocolate in a glass bowl over hot water (not boiling) or microwave 1 min in 30 second bursts
Blend cream, cream cheese and sugar till smooth

Stir in most of the raspberries

Swirl in chocolate leave traces if possible

Spoon mixture on top of crumb mix Smooth off with pallet knife chill for 2 hrs

Dust with icing sugar maybe make a stencil of an adinkra symbol 

Run melted dark chocolate over to finish and raspberries.

Remove from tin and put on a plate

Store in the fridge and eat within 4 days.
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