BW’s LIME CHEESECAKE

Ingredients:

Base

40g butter (melted)

About 100g biscuits (A 50:50 mix of digestive and gingernuts is good)

Cheesecake Bit

Condensed milk - 400g (large) can

Single cream - 250ml (medium pot)

3 limes

Method

Crumble all the biscuits (food processor or plastic bag and rolling pin) then mix in the melted butter. Line a round tin (approx 7 inches - if you use a bigger one it will be thinner) with foil then press the biscuit mixture into it. Place in fridge.

Finely grate the zest of the limes into a bowl, then add the juice of the limes, the condensed milk and the cream. Beat until it thickens. I use a high speed hand mixer thingy for about 3 or 4 minutes.

Once it's nice and thick, pour it over the base and put back into the fridge to chill for several hours before serving (can be made the day before as it keeps well). 

Tips

1.     To extract maximum juice from the limes, roll them firmly in your hands to squish them up a bit, then stab a hole in them and pop them in the microwave until they're warm. 10-20 seconds is enough. Then squeeze them.

2.     Don't try to use margarine for the base - butter works much better (and tastes better) because it goes much harder when chilled, giving you a crisper base.

3. You can be a bit inaccurate with the quantities and it will still come out fine. 

