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Easy Read Recipe On
How To Make
Malteser Cheesecake

What you will need to make the
Malteser Cheesecake:
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e 200g Digestive Biscuits
e 75g of Unsalted Butter
e 100g Maltesers
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e 400g Cream Cheese
e 300g Mascarpone

e 1 teaspoon Vanilla extract
e 200g Icing sugar

Method

First get all your ingredients
measured, then line a cake tin
with greaseproof paper.



https://www.google.co.uk/url?sa=i&url=https://www.waitrose.com/ecom/products/mcvitie's-digestive-biscuits/061370-31064-31065&psig=AOvVaw1HjNYEv6aSdvjq1hLHlkE1&ust=1585302333367000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIikqMbtt-gCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://www.waitrose.com/ecom/products/lurpak-butter-unsalted/043118-21290-21291&psig=AOvVaw0qjiZHs_tt_EqI6uPDQ3_x&ust=1585302401984000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOicsertt-gCFQAAAAAdAAAAABAJ
https://www.google.co.uk/url?sa=i&url=https://www.coopathome.ch/en/supermarket/dairy-products-eggs/packaged-cheese/fresh-cheese-mozzarella/cream-cheese-fresh-spread/philadelphia-cream-cheese-spread/p/3845463&psig=AOvVaw1q0w7gMc6FjmrsfPKr7BzT&ust=1585302463472000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOj464Tut-gCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://focusedcollection.com/167880128/stock-photo-female-hands-lining-cake-tins.html&psig=AOvVaw1Bi8TncVNnXCugb3UO5Pn0&ust=1585312572326000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNiJodiTuOgCFQAAAAAdAAAAABA-
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/Galbani-Mascarpone-Cheese-250-g/dp/B01G7A9X0Y&psig=AOvVaw0uYdYRnuVcfOPYnZvHlnxr&ust=1585302876508000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMie98nvt-gCFQAAAAAdAAAAABAD
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Melt the butter in the microwave for 1
minute or until melted.

Crush the digestives in a freezer bag
with a rolling pin. Then add to the
melted butter.

Once the butter and biscuits are mixed,
add it to the cake tin and press down
with a spoon. This is the bottom of your
cheesecake.

Put it in the fridge to chill while you
make the filling.

In a bowl add the cream cheese,
mascarpone and mix it all together.

Add the icing sugar a little at a time
then add the vanilla extract. Everything
should be mixed together.

Crush all the Maltesers and add half
into the cream cheese mixture and save
half for putting on the top for
decoration.



https://www.google.co.uk/url?sa=i&url=https://www.bakepedia.com/tipsandtricks/microwave-baking-tips/&psig=AOvVaw3_yfiUI6ZAYSTXWXgxFz4w&ust=1585383421238000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjb09GbuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://cook.me/recipe/caramel-mountain-top-cheesecake/&psig=AOvVaw2mi9Nlw5B8ytR7-G-HwTeE&ust=1585383545293000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjCnI6cuugCFQAAAAAdAAAAABAf
https://www.google.co.uk/url?sa=i&url=https://cassiefairy.com/2016/03/01/early-pieday-friday-baked-chocolate-cheesecake-for-easter/&psig=AOvVaw2mi9Nlw5B8ytR7-G-HwTeE&ust=1585383545293000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjCnI6cuugCFQAAAAAdAAAAABAl
https://www.google.co.uk/url?sa=i&url=https://www.cookingclassy.com/cheese-ball-recipe/&psig=AOvVaw3SYSAYtAJbrgfk-qcd_smj&ust=1585383816769000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKiZ45KduugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.farmdrop.com/blog/how-to-make-icing-sugar-at-home/&psig=AOvVaw2gYwttwEimPlTpEUSBF9QH&ust=1585384092722000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPi8-pOeuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://www.tasteofsouthern.com/seven-minute-frosting-recipe/&psig=AOvVaw1VyNydBeLL8kWfCnq8lRMd&ust=1585384200836000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKCL39OeuugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=http://www.thelittleloaf.com/2013/02/11/malteser-macarons/&psig=AOvVaw2OMRWvQqAJlNfnsXbKsKZX&ust=1585384356123000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD2q5CfuugCFQAAAAAdAAAAABAS
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Now spoon the mixture onto the biscuit
base.

Place cheesecake in the fridge to set
for 4 hours.

After 4 hours sprinkle the rest of the
Maltesers on top. Take the cheesecake
out of the tin. Now serve and enjoy the
cheesecake.



https://www.google.co.uk/url?sa=i&url=https://www.amummytoo.co.uk/baileys-chocolate-cheesecake-recipe/&psig=AOvVaw1P9TcY43Y4XHMahx8Z5zne&ust=1585384676993000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJivrKyguugCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://snapguide.com/guides/make-no-bake-cherry-cheese-cake/&psig=AOvVaw2CLqeh6hZ7rhhYERGBmgil&ust=1585384929602000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOjKnK2huugCFQAAAAAdAAAAABAE
https://www.photosymbols.com/collections/people-adults/products/time-check4?_pos=5&_sid=88b23072c&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.unilad.co.uk/news/heres-how-you-make-a-malteser-cheesecake/&psig=AOvVaw0nYFwunHU44Gf13xYdLZ7C&ust=1585385670436000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDpj5GkuugCFQAAAAAdAAAAABAD

