C Double chocolate cheesecake
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READY IN SERVINGS
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CALORIES
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75 min. 16

DESSERT

426 kcal

Ingredients

85 g butter hot melted for greasing plus a little extra

14 chocolate plain crushed finely

900 g curd cottage cheese at room temperature

200 g brown sugar

4 tbsp cocoa powder sifted

2 tsp vanilla extract

3 tbsp rum

3 large eggs
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|:| 284 ml cream
|:| 100 g chocolate bar dark melted (we used Lindt Excellence Coffee Intense)

|| 2 tbsp milk
|:| 284 ml double cream

Equipment

|:| Heat oven to 180C/fan 160C/gas

|:| Line the base of a 25cm springform tin with baking parchment.

|:| Mix the melted butter and biscuit crumbs until well blended, then press firmly onto the base
of the tin.

|:| Bake for 10 mins.

[]

[]

Turn oven temperature up to 240C/fan 220C/gas

Beat the cream cheese and sugar with an electric whisk until smooth and creamy, then whisk
in the cocoa, vanilla, Tia Maria, eggs, soured cream and half the melted chocolate. Stir enough
milk into the remaining chocolate to make a sauce consistency, then set aside until ready to
decorate the cheesecake.

Put a little melted butter on some kitchen paper and use it to butter the sides of the cake tin.

Pour in the cheese mixture, then smooth the top.
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Bake for 10 mins, then turn the heat down to 110C/fan 90C/gas for 25-30 mins. The filling
should be set, but with a wobble in the centre. Turn off the oven, open the door a crack, then

leave the cheesecake to cool in the oven for 2 hrs. Chill until ready to serve.

|:| To decorate the cheesecake, carefully remove it from the tin and strip the lining paper from
the base. Lightly whip the cream until it just holds its shape, then swirl it on top and drizzle
with the reserved chocolate sauce, rippling the sauce through the cream with the end of a

spoon.



I:‘ Serve as is or pile with chocolate curls. To make the chocolate curls: run a swivel potatopeeler
firmly down the smooth back of a slab of chocolate so that curls of chocolate flake away from
the bar.

Nutrition Facts
I

I proTEIN 9.24% [ FAT 58.6% CARBS 32.16%

Properties
Glycemic Index:11.29, Glycemic Load:6.78, Inflammation Score:-5, Nutrition Score:8.4495651488719%

Flavonoids

Catechin: 0.88mg, Catechin: 0.88mg, Catechin: 0.88mg, Catechin: 0.88mg Epicatechin: 2.65mg, Epicatechin:
2.65mg, Epicatechin: 2.65mg, Epicatechin: 2.65mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg,
Quercetin: 0.14mg

Nutrients (% of daily need)

Calories: 425.95kcal (21.3%), Fat: 28.71g (44.17%), Saturated Fat: 16.44g (102.74%), Carbohydrates: 35.46g (11.82%),
Net Carbohydrates: 32.93g (11.97%), Sugar: 30.38g (33.76%), Cholesterol: 86.63mg (28.88%), Sodium: 244.77mg
(10.64%), Alcohol: 0.79g (100%), Alcohol %: 0.64% (100%), Caffeine: 24.27mg (8.09%), Protein: 10.18g (20.37%),
Phosphorus: 200.35mg (20.03%), Copper: 0.34mg (16.83%), Vitamin B2: 0.27mg (15.82%), Selenium: 1.05ug
(15.79%), Manganese: 0.31mg (15.48%), Magnesium: 58.79mg (14.7%), Vitamin A: 637.59IU (12.75%), Iron: 1.93mg
(10.73%), Calcium: 107.34mg (10.73%), Fiber: 2.53g (10.11%), Potassium: 267.72mg (7.65%), Zinc: 113mg (7.53%),
Vitamin B12: 0.43pg (7.11%), Vitamin B5: 0.64mg (6.37%), Vitamin E: 0.6mg (4%), Vitamin B6: 0.08mg (3.81%),
Vitamin D: 0.55ug (3.67%), Folate: 14.36ug (3.59%), Vitamin K: 3.27pg (3.11%), Vitamin B1: 0.04mg (2.36%), Vitamin
B3: 0.37mg (1.85%)



