Traditional Greek Cheesecake





Ingredients for one 9” Cake:


	Base, 


		85g plus 1 teaspoon Butter, melted


		170g Digestive biscuits, crushed (McVities work best)


		2 tablespoons sugar (the sweet kind!)


	Filling,


		3 x 225g packs of Philadelphia Cream Cheese (Ohhh Yeah!)


85g sugar


		3 eggs, separated


		1 teaspoon grated lemon rind


1 rounded tablespoon cornflour (cornstarch) mixed with two tablespoons lemon juice 


100g of dried fruit (60g Sultanas, 30g Currants & some glacé cherries, chopped)


Or fresh fruit, experiment as you wish





Preheat the oven to 180°C, (Gas Mark 4).


	With the teaspoon of butter, grease a 9-inch clip-ring cake tin (loose bottomed cake tin). 


	In a medium-sized mixing bowl combine the crushed digestive biscuits, sugar and the 85g melted butter with a wooden spoon. Spoon the mixture into the cake tin and press it firmly, covering the bottom of the tin.


	In a large mixing bowl, combine the cream cheese and the sugar with a wooden spoon. Add the egg yolks and beat the mixture until it is smooth. Stir in the mixture of lemon rind, lemon juice & cornflour, sultanas, currants & glacé cherries.


	In another mixing bowl, beat the egg whites with a whisk until they form stiff peaks. Fold the egg whites into the cheese mixture.


	Spoon the mixture into the prepared tin. Bake in the centre of the oven for 25-30 min, by which time it should be firm when pressed with a finger, if not bake for a little longer, the top should be golden in colour. Turn off the heat and allow to cool in the oven, this helps to prevent large cracks forming. 


	When sufficiently cool remove from the oven and place in the refrigerator to mellow overnight. I have found that by placing grease proof paper in the bottom of the tin, under the biscuit base, aids removal of the tin base from the cake base.








