READY IN CALORIES
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120 min. 533 kcal

DESSERT

Ingredients

75 g butter

150 g chocolate digestive biscuits dark

2 large eggs

250 g mascarpone cheese

1 handful peanuts salted generous

4 snickers bars chopped

200 ml cup heavy whipping cream sour

100 g caster sugar

250 g philadelphia or any soft cheese
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Equipment
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food processor
baking paper
oven

wooden spoon
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Preheat the oven to 170c fan/190c¢/325f/gas mark 3.
Line a kg loaf tin with baking paper, | use inserts, they are much quicker.

In a food processor, whizz the biscuits and peanuts until they are crumbs, you can leave it a
little rougher with some chunks remaining.

Melt the butter and stir it through the biscuit crumbs.

Pour into your loaf tin and press down firmly, then pop in the oven for 15 minutes. Leave to

cool then pop in the fridge until you need it, or overnight.

Before you make your filling, you will need to heat the oven again to the same temperature
you used for the base.

Whip together the mascarpone, sour cream and philadelphia with a wooden spoon, then add
the sugar and eggs. Keep whipping until it is well combined and smooth.

Add the chunks of snickers and mix in.

Pour the mixture on top of the biscuit base and bake for an hour and a half. Turn the oven off,
but leave the cake in. A fudgey topping with develop. Don't worry about how long it needs left
in the oven, just take it out when you see the top has browned a little.

Leave the cake to cool in the tin, then lift it out carefully and pop it in the fridge until you are

ready to serve it.

Before serving, drizzle the cake with toffee sauce and a scattering of peanuts.

Nutrition Facts
]

PROTEIN 5.53% [ FAT 67.03% CARBS 27.44%

Properties



Glycemic Index:20.21, Glycemic Load:14.78, Inflammation Score:-6, Nutrition Score:6.5508695892666%

Nutrients (% of daily need)

Calories: 532.6kcal (26.63%), Fat: 40.03g (61.59%), Saturated Fat: 22.84g (142.73%), Carbohydrates: 36.88g
(12.29%), Net Carbohydrates: 36.01g (13.1%), Sugar: 28.73g (31.93%), Cholesterol: 118.16mg (39.39%), Sodium:
255.48mg (11.11%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.43g (14.86%), Vitamin A: 1087.41IU (21.75%),
Selenium: 9.53pg (13.61%), Phosphorus: 119.88mg (11.99%), Calcium: 114.59mg (11.46%), Vitamin B2: 0.19mg (11.33%),
Manganese: 0.2mg (9.96%), Vitamin E: 1.06mg (7.06%), Zinc: 0.93mg (6.19%), Magnesium: 24.53mg (6.13%),
Vitamin B3: 1.14mg (5.71%), Folate: 22.12ug (5.53%), Vitamin B5: 0.54mg (5.42%), Potassium: 187.57mg (5.36%),
Copper: 0.1Img (5.36%), Vitamin B1: 0.07mg (4.57%), Vitamin B12: 0.25ug (4.15%), Iron: 0.69mg (3.83%), Vitamin
B6: 0.07mg (3.48%), Fiber: 0.86g (3.45%), Vitamin K: 2.76pg (2.63%), Vitamin D: 0.2ug (1.33%)



