
Swipe for ingredients and 
equipment! 
You will need to have the 
ingredients weighed out 
ready for the live bake off! 



Base
300g digestive biscuits Mixing bowl

150g melted butter/margarine Small bowl

Filling
250g milk chocolate melted  Small bowl

500g full fat cream cheese
75g icing sugar Large mixing bowl
1tsp vanilla extract (optional)

300ml double cream In the carton/jug/bowl

75g mini marshmallows
200g glace cherries, halved (optional) On a plate

Equipment list:
Mixing bowls
Whisk
Wooden spoon
Measuring jug
Rolling pin 
(preferable)
Sharp knife
8” lose bottom cake 
tin or similar



Decorations  (optional – pick and choose)
150ml double cream whipped with 2 tbsp. icing sugar ready to pipe (optional)
50g  melted chocolate to drizzle over. 
Glace cherries
Mini marshmallows
Crushed biscuits
Other decorations of your choice. 

Tips: 
• The cream cheese must be full fat and not reduced fat. 
• The cream has to be double or whipping cream – single cream wont work.
• If you don’t have a piping bag you could use squirty cream for the decoration.
• Swap the milk chocolate for white chocolate in the filling if you wish.
• For a vanilla cheesecake, don’t add the melted chocolate into the filling. 
• Other biscuits can be used such as hobnobs. 

Equipment list:
Mixing bowls
Whisk
Wooden spoon
Measuring jug
Rolling pin 
(preferable)
Sharp knife
8” lose bottom cake 
tin or similar
Piping bag (optional)
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