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Recipe
300g of Ginger Nut biscuits
100g of butter
320g of white chocolate
4 pieces of stem ginger
3 tbsp. of ginger syrup (from the jar)
3 tbsp. of icing sugar
400g of soft cheese
250g of mascarpone
250ml of double cream
3 tbsp. caramel
1 tsp. ground chilli flakes

INGREDIENTS

INSTRUCTIONS
1. Crush the Ginger Nut biscuits to a fine powder using a blender or a rolling
pin.
2. Melt the butter in a pan over a medium heat and mix in the crushed
biscuits once melted.
3. Add to a 20cm, lined, spring-form tin and press down with the back of a
spoon.
4. Put the tin in the fridge for later.
5. Melt 300g of the white chocolate in a bowl over simmering water and set
aside to cool.
6. Finely chop the stem ginger then use a pestle and mortar to crush into a
paste-like texture.
7. In a new bowl gently whisk together the soft cheese, mascarpone and
200ml of the double cream.
8. Then add the ginger, 2 tbsp. of the ginger syrup, the icing sugar and the
white chocolate, and whisk for a further 2 minutes.
9. Pour the mixture over the top of the biscuit base and flatten with the
back of a spoon.
10. Put the cheesecake into the fridge for at least 3 hours, preferably
overnight.
11. Drizzle melted white chocolate over the top of the cake.
12. Use a vegetable peeler to grate white chocolate pieces onto
the top of the cheesecake. Add festive decorations of
your choice.
Recipe courtesy of Wagamamas.
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