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I don,t tlink desserts come tretter I
than agood che€secale.It shor db€ :
unashamedly rich, Perfecdy smooth :
and sat proually atoP a buttery bisclit
base (those who insist on a Pasty
case for their ch€esecal€s are, I thinl,
nissin8trcpoint€ntirely).This one is,
agown-upverslon,withanalmondy :
base and thid, cotr€e fi[i!8. !i
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a perf€ctly smooth t€xtue.

l ll|rlt of t'll You can achieve a similar result by
::Ye- 

--,...,- 
baldns the cheesecake u' a water'bath.

lr!.p c..o: Pofr6, rot !It!q but tr.le had roo many dbasrers witl

r lteh€at the ovm to rSoc/3soF/gas
mark 4. Melt the butter over a low heat
while you crusb the biscuits to a fiDe
rubble in a lar8e bowt. Stir the butter
into th€ ttscuits until the powder holds
together in dumps when sque€zed.
Press th€ m$ture into a 2ocln rourd
spring-form calG tin, packiry it
fuDly urd€r the back of a spoon. It's
important to proFrly compact th€
mixtule otherwise rcgue crumbs will
noat upwards throuSb the cheesecat€
nixture during cooking, pocfma*in8
the dessert's sudace.
2 Bale the base fnr lodinutes, ke€ping
a dos€ eye on it, to mal€ suie that the
biscr.lits don't burn. It should be just

3 Leave tlrc base to cool slithdy while
you pr€pare the filing mirtn€, atrd
tum the oven doM to 14oc1i?5F/8as
nark 1. This might seem lil€ too low
a tempentote to bake with, but it's

flooded chees€cales to sincer€lv be
able to rccomrDend that method.
4 Dissolve the coffee in the hot water
then s€t alide to €ool slighdy. Stir
the nascarpone with the sugar and
comJlour in a large bowl ultil smooth
and lump-ftee. Add the rdrilla extract
and salt. Add lhe eggs one at a time,
stirrinS well betw€€n each addition.
Finrlly, mix in the cooled cotree.
5 Pour the ch€ese(ak€ mixture over
ple-baked ba!€ and bale for r-r%
hous: b€ patient, gii€ the cheesecale
as long as it tates for it to iust about
set. when liShdy jiggled, it should
b&ely shimmy at its c€nue and t€ 6rm
at the edgEs. fyou ov€rcook it waiting
for it to be perfectly solid all over it'u
be more lik€Iy to crack a5 it cools.
6 Leav€ the baked che€s€cake to cool
in its tin b€fore Sendy unmourding and
chilling. Just prior to sewing, li8ltly
dust a little cocoa powder over the top.


