CuresecAkes Paviovas & TRIFLEsS

Blueberry and
Lemon
Cheesecake

Preparation time:
40 minutes
15 minutes standing,
Total cooking time:
50=55 minutes
Serves 6
“E u:
[ cup plain flow
pinch salt
90 g butter, chopped
I epg yolk

I tablespoon lemon
juice

Filling

375 g cream cheese

2 cup sugar

2 teaspoons grated
lemon rind

2 large eggs

I cup lemon juice

[ tablespoon cornflour

12 cup thick cream
(or sour cream)

l/)llllll('l (250 g)
Hlueberries

1/2 cup cream, extra
1 punnet (250 g)
blueberries, extra

1. Preheat oven to
moderate 180°C. Brush
a 22 cm round
springform tin with
melted butter or oil.
Line base with paper;
prease paper, Place
flour, salt and butter in
food processor bowl.
Process 30 seconds or
until mixture s fine and
crumbly, Add egg yolk
and lemon juice;
process further 10
seconds or until mixture
comes together. Turn
onto lightly floured
surface. Press together
until smooth. Cover
with plastic wrap and
Refrigerate 15 minutes.
2. Roll pastry between
two sheets of baking
paper large enough to
cover base and sides of
prepared tin. Cut a
sheet of greaseproof

paper large enough to
cover pastry-lined tin.
Spread a layer of dried
beans or rice evenly
over paper. Bake

10 minutes. Remove
from oven; discard
paper, beans/rice.
Return to oven and
bake for a further 10
minutes; cool.

3. To make filling:
Using electric beaters,
beat cream cheese,
sugar and rind until
light and creamy. Add
cpgs gradually, beating
well after each addition.
Add juice, beat until
combined. Sift over
cornflour and fold
through cream. Scatter
blueberries over pastry
base. Pour over cream
cheese mixture. Bake
30-35 minutes or until
firm. Leave to cool.

4. Decorate edge with
whipped cream. Fill
with blueberries. Serve
dusted with icing sugar.

Blueberry and Lemon Cheesecake.
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Process egg yolk and lemon juice with
flour and butter until mixture is smooth,

Spread a layer of dried beans or rice
evenly over paper in tin.

4 CHEESECAKES

Decorate edge with whipped cream and
place blueberries in centre.

Add eggs gradually to creamed mixture
beating well after each addition.

17



