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« 150g melted butter / margarins

« 1003 white chocolats, broken info piecas

. 3005’ cream c,ﬂeese {VDDM *EMP ChOF’OGd)

« 750g wascarpons

. 3/!1‘ WF sour cream

+ 20g roasted ground wathessed

» 2005 chﬁed q\ld’ldﬂﬂg‘s

Ingredients
I grease and line the base of a 23m spring cake #in
2 crush biscuits until fine, add melted buter and combine (best with food processor) press the michure
inta the base of the lned fin refrigerate whie making the filng
3 place chocolate in a heatproot bowl and warm over a sausepan of simmering water, make sure the
bottom of the bowl is not fouching the water, shr cccasionally untl completehy melted and smeoth,
remave from the heat
b let the melted chocolate stand for IO mirutes or unfil barely warm but stil hquid
5 using a handheld electric beater. whisk the cream cheese until smooth, add mascarpone and beat until
combined
6 add sour cream and reasted ground watlleseed and whisk until miture is completely combined and
hoMﬂg slmpe
1 add melted, cooled white chocolate fo the mixture and combine
& spoon the mixture over the biscuit base and smooth the 1‘o’p
9 refrigerate for -6 hours or until completely set
10.ta serve. *alp with Poachea‘ qmma‘on_gs and/or sliced sfrawberries



