COFFEE MASCARPONE q;
CHEESECAKE

1 don’t think desserts come better
than a good cheesecake. It should be
unashamedly rich, perfectly smooth
and sat proudly atop a buttery biscuit
base (those who insist on a pastry
case for their cheesecakes are, I think,
missing the point entirely). This one is
a grown-up version, with an almondy
base and thick, coffee filling.

Serves 8-10

75g unsalted butter

100g digestive biscuits o

50g amaretti biscuits

For the filling

3 thsp instant coffee granules
3 thsp hot water
500g mascarpone

125g light brown soft sugar

3 thsp cornflour

2 tsp vanilla extract

A pinch of salt
3 large eggs

1 thsp cocoa powder, for dusting

- 1Preheat the oven to 180C/350F/gas
‘. mark 4. Melt the butter over a low heat

while you crush the biscuits to a fine
rubble in a large bowl. Stir the butter
into the biscuits until the powder holds
together in clumps when squeezed.
Press the mixture into a 20cm round
spring-form cake tin, packing it

firmly under the back of a spoon. It’s
important to properly compact the

i mixture otherwise rogue crumbs will
:: float upwards through the cheesecake
: mixture during cooking, pockmarking
¢ the dessert’s surface.
i 2 Bake the base for 10'minutes, keeping
: aclose eye on it, to make sure that the
i biscuits don’t burn. It should be just
¢ about firm.
: 3 Leave the base to cool slightly while
. you prepare the filling mixture, and
i turn the oven down to 140C/275F/gas
i atemperature to bake with, but it’s
: this long, slow cook that’ll give the
i: cheesecake a perfectly smooth texture.
: You can achieve a similar result by
i baking the cheesecake in a water bath,
" but I've had too many disasters with
: flooded cheesecakes to sincerely be
: able to recommend that method.
: 4 Dissolve the coffee in the hot water
: then set aside to cool slightly. Stir
¢ the mascarpone with the sugar and
- cornflour in a large bowl until smooth
¢ and lump-free. Add the vanilla extract
¢ and salt. Add the eggs one at a time,
i stirring well between each addition.
: Finally, mix in the cooled coffee.
¢ 5Pour the cheesecake mixture over
i pre-baked base and bake for 1-1%
: hours: be patient, give the cheesecake
: aslong as it takes for it to just about
i set. When lightly jiggled, it should
: barely shimmy at its centre and be firm
. at the edges. If you overcook it, waiting
¢ for it to be perfectly solid all over, it’ll
¢ be more likely to crack as it cools.
i 6 Leave the baked cheesecake to cool
: in its tin before gently unmoulding and
¢ chilling. Just prior to serving, lightly
. dust a little cocoa powder over the top.
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