Lemon Cheesecake

150g Digestive Biscuits
75g Butter
225g Cream Cheese
125ml Double or Whipping Cream
50g Sugar
1 Lemon


1. Put the biscuits into a food bag and crush with a rolling pin to make crumbs.

2. Melt butter in a pan.

3. [bookmark: _GoBack]Stir in biscuits, ensuring the biscuits are well coated in the melted butter.

4. Line the bottom of a flan dish with the biscuits.

5. Chill.

6. Wash the lemon. Grate the skin finely and squeeze out the juice.

7. Whip the cream until thick.

8. Beat the cream cheese to soften it.  Stir the cream into the cheese.

9. Fold in the sugar, lemon rind and lemon juice.

10. Spread over the biscuit base. Chill.

