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Lemon cheesecake with baked plums &
blackberries

SERVINGS
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CALORIES
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8 570 kcal

DESSERT

Ingredients
I:‘ 200 g biscuits
I:‘ 25 g butter melted

I:‘ 600 g cream cheese

I:‘ 75 g brown sugar

I:‘ 4 large eggs
I:‘ 1 lemon zest

I:‘ 3 tsp vanilla extract
I:‘ 100 ml cream
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8 plums halved cut into wedges
300 g blackberries

100 g g muscovado sugar light

Equipment
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food processor
bowl

oven

whisk

cake form

Directions
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Heat oven to 160C/140C fan/gas
Line the base of a 22cm round, springform tin with baking parchment.

Put the biscuits in a food processor and whizz to fine crumbs. Tip into a bowl, add the melted
butter and mix well. Press the biscuits into the base of the cake tin and put in the fridge to
chill.

Beat together the cream cheese and sugar with an electric hand whisk until smooth. Carefully
add the eggs, 1 at a time with the lemon zest and vanilla extract until well mixed, but dont
overwhisk.

Pour the mixture onto the chilled biscuit base and bake in the middle of the oven for 50 mins
until just set. Set aside to cool for 10 mins, then remove from the tin and allow to cool

completely.

Meanwhile, turn the oven up to 200C/180C fan/gas

Put the plums, blackberries and sugar in a large roasting tin and toss together well.
Bake in the oven for 10-12 mins until the fruits have collapsed and the sauce is syrupy.
Remove from the oven and leave to cool.

When the cheesecake is completely cooled, spoon the soured cream over the top and spread
in a thin layer.

Serve in wedges topped with some of the baked plums and blackberries, and the rest on the
side.
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I PrROTEIN 7.34% [ FAT 58.25% CARBS 34.41%

Properties
Glycemic Index:25.71, Glycemic Load:11.74, Inflammation Score:-8, Nutrition Score:13.499130394148%

Flavonoids

Cyanidin: 41.2mg, Cyanidin: 41.2mg, Cyanidin: 41.2mg, Cyanidin: 41.2mg Pelargonidin: 0.17mg, Pelargonidin: 0.17mg,
Pelargonidin: 0.17mg, Pelargonidin: 0.17mg Peonidin: 0.28mg, Peonidin: 0.28mg, Peonidin: 0.28mg, Peonidin:
0.28mg Catechin: 15.8mg, Catechin: 15.8mg, Catechin: 15.8mg, Catechin: 15.8mg Epigallocatechin: 0.2mg,
Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg Epicatechin: 3.86mg, Epicatechin:
3.86mg, Epicatechin: 3.86mg, Epicatechin: 3.86mg Epicatechin 3-gallate: 0.5mg, Epicatechin 3-gallate: 0.5mg,
Epicatechin 3-gallate: 0.5mg, Epicatechin 3-gallate: 0.5mg Epigallocatechin 3-gallate: 0.52mg, Epigallocatechin
3-gallate: 0.52mg, Epigallocatechin 3-gallate: 0.52mg, Epigallocatechin 3-gallate: 0.52mg Kaempferol: 0.Img,
Kaempferol: 0.Img, Kaempferol: 0.Img, Kaempferol: 0.Img Myricetin: 0.25mg, Myricetin: 0.25mg, Myricetin:
0.25mg, Myricetin: 0.25mg Quercetin: 1.94mg, Quercetin: 1.94mg, Quercetin: 1.94mg, Quercetin: 1.94mg
Gallocatechin: 0.06mg, Gallocatechin: 0.06mg, Gallocatechin: 0.06mg, Gallocatechin: 0.06mg

Nutrients (% of daily need)

Calories: 570.47kcal (28.52%), Fat: 37.57g (57.79%), Saturated Fat: 19.41g (121.28%), Carbohydrates: 49.92g
(16.64%), Net Carbohydrates: 46.6g (16.95%), Sugar: 34.03g (37.81%), Cholesterol: 182.89mg (60.96%), Sodium:
537.05mg (23.35%), Alcohol: 0.54g (100%), Alcohol %: 0.26% (100%), Protein: 10.66g (21.31%), Vitamin A: 1604.88IU
(832.1%), Selenium: 19.72pg (28.18%), Phosphorus: 267.1mg (26.71%), Vitamin B2: 0.41mg (24.13%), Manganese:
0.41mg (20.44%), Vitamin C: 15.22mg (18.45%), Calcium: 146.19mg (14.62%), Vitamin K: 14.73ug (14.02%), Fiber:
3.32g (13.26%), Vitamin E: 1.97mg (13.12%), Folate: 49.81ug (12.45%), Vitamin B5: 1.15mg (11.54%), Potassium:
402.43mg (11.5%), Vitamin B1: 0.16mg (10.88%), Iron: 1.86mg (10.34%), Copper: 0.17mg (8.3%), Zinc: 1.14mg (7.57%),
Vitamin B12: 0.45ug (7.56%), Vitamin B3: 1.49mg (7.44%), Magnesium: 29.67mg (7.42%), Vitamin B6: 0.14mg (7.12%),
Vitamin D: 0.5ug (3.33%)



