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Chrigtmas Rec



Day 23 - Chocolate Orange Baked Cheesecake

Make A Dessert That’s The Talk Of The Chrigtmas Table With This Creamy,
Rich Chocolate Orange Cheesecake.

Type Of Digh Dietry Consideration Recipe Serves
Dessert Vegetarian 2-14
Amount [ngredient

225¢ Gingernutg Or Digestives
[(5¢ Ungalted Butter, Melted
[ Orange, Zested
To Serve Candied Orange Slices
For The Filling
600g Full Fat Cheese
3 Eggs, Plus 2 Yolke
(754 Double Cream
(759 Light Brown Sugar
350q¢ Dark Chocolate, Roughly Chopped

3 Oranges, Zested




Method

[.  For The Filling, Take The Soft Cheese, Eggs And Double
Cream Out Of The Fridge To Come To Room Temperature |
hr Before You Begin.

2. Heat The Oven To IBOC/I60C fan/Gas 4 And Line The
Bage Of A 23¢em Springform Cake Tin With Baking
Parchment.

3. Tip The Gingernuts Into A Food Processor And Blitz To A

Eine Crumb. Day 23 - Chocolate Orange Baked Cheesecake

4. Add The Melted Butter And Orange Zest, Then Blitz Briefly 9. Tip The Dark Chocolate [nto A Heatproof Bowl And Melt In
Until The Crumbs Are Coated. The Microwave In 20-Second Bursts, Or Do Thig [n A

5. Tip The Mixture [nto The Prepared Tin And Press [nto An Heatproof Bowl Set Over A Pan Of Simmering Water,

Even Layer Using The Back Of A Spoon. Ensuring The Bowl Doesn’t Touch The Water.

6. Bake For [0-15 ming Until The Bage ls Slightly Crigped Up. 0. Leave To Cool Until Warm To The Touch.

[. Slowly Pour The Melted Chocolate Over The Soft Cheege

7. Beat The Soft Cheese And Light Brown Sugar Together Until
Mixture, Whigking Continuougly Until Combined.

Creamy Using An Electric Whigk.

8. Whigk n The Whole Eggs, The Egg Yolke And Cream Until 12.. Stir In The Orange Zest, Reserving The Oranges.
Smooth.



Method

[3. Tightly Wrap The Bottom Of The Cake Tin [n Foil To Prevent
Leaking, Then Sit [t [n A Deep Roasting Tin.

[4. Dour The Cheesecake Filling Over The Bigcuit Bage.

[5.Dut The Roagting Tin In The Oven, Then Pour Enough Hot
Water Into The Roasting Tin To Come 2/%2em Up The Side Of
The Cake Tin.

[6.Bake For | hr- hr {5 ming Until The Edge Of The Cheesecake
[s Set, But The Centre Hag A Slight Wobble (It Will Continue
To Set [n The Fridge).

[7. Put The Cake Tin On A Wire Rack, Then Run A Small, Sharp
Knife Around The Edge To Loosen.

[8. Remove The Foil And Leave To Cool Completely In The Tin,
Then Chill For At Least 6 hrg In The Fridge Before Removing
To A DPlate.

[9. Segment The Reserved Oranges, Avoiding The Pith, And Use
These To Decorate The Top Along With A Grating Of Dark
Chocolate And Candied Orange Slices, If You Like.
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