
 

Small Cheesecake 

 

250g cream cheese 

140g double or  whipping cream  

90g caster sugar  

2 eggs 

50ml lemon juice  

1 sachet gelatine poured onto 50ml 

boiling water & dissolved or soak  

6 leaf gelatine in 50ml cold water 

125g digestive biscuits crushed 

60g margarine 

7 inch round dish approx 2 inch deep  

Large Cheesecake 

 

500g cream cheese 

280g double or whipping cream  

180g caster sugar  

4 eggs 

100ml lemon juice  

2 sachet gelatine poured onto 100ml boiling 

water & dissolved or soak  

6 leaf gelatine in cold water 

250g digestive biscuits crushed 

125g margarine 

9 inch round dish approx 3 inch deep 

 Melt the margarine in a pan but DO NOT BURN it. 

 Stir in the biscuit crumbs. 

 Press into the bottom of the dish 

 Dissolve sachet gelatine by tipping onto a 50ml just boiled water and 

stirring quickly (Always add the gelatine to the hot water never the 

other way round & Always ensure it is completely dissolved and not 

lumpy).                                                        For leaf gelatine soak in 

cold water in a small bowl. 

 If it doesn’t dissolve place the bowl over boiling water & stir until 

dissolved. 

 Whip the eggs with the sugar until  thick creamy, light and fluffy. 

(this takes quite a long time with a normal balloon whisk so use an           

electric one if you have one. To ensure it is thick and creamy lift 

the whisk out and look to see if it leaves a trail on top of the 

mixture) 

 Whip the cream and the cream cheese together until thick. Be careful 

not to over whip as it will split/curdle. 

  Add the lemon juice and fold in carefully. 

 Carefully fold the two mixtures together and then gently but 

thoroughly stir in the dissolved gelatine. If the gelatine is hot the 

mixture will split/curdle. 

 Pour over the biscuit base and level out. 

 Refrigerate for approximately 1 hour. 
  

  


