
White chocolate & apricot cheesecake

DESSERT

Ingredients
200 g shortbread cookies

50 g butter  melted 

7  apricots  ripe 

2 sheets gelatin powder

300 g chocolate  white 

300 ml double cream

250 g cheese  light such as philadelphia soft 

85 g sugar

2 tbsp powdered sugar

READY IN

290 min.

SERVINGS

8

CALORIES

678 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

whisk

grill

aluminum foil

grill pan

Directions
Break biscuits into the food processor and pulse until you have fine crumbs.

Brush a little butter over the base and sides of a deep 20cm flan tin. Stir the remaining butter

into the crumbs. Spoon into the flan tin, then press over the base and sides. Chill while you

make the filling.

Stone and chop 3 of the apricots into small chunks.

Put the gelatine in a bowl, cover with cold water, then leave to soften for 10 mins. Break up

chocolate and put in a heatproof bowl with 100ml of the double cream. Stand over a pan of

simmering water, then leave until melted, stirring occasionally. Squeeze water out of the

gelatine, then stir into chocolate mix. Take off the heat and stir until dissolved. Beat the soft

cheese and sugar together.

Whisk remaining cream until stiff, then fold into the cheese. Fold in the chocolate, followed by

the chopped apricots.

Pour into the prepared tin and chill for at least 4 hrs or overnight.

Line a grill pan with foil.

Cut remaining apricots into quarters, then place on the foil, cut-sides up. Dust with icing

sugar and grill for a few mins until lightly browned. Cool, then arrange over the top. Shave

some white chocolate curls, then pile up in the centre of the cheesecake and serve.

Nutrition Facts



 PROTEIN 4.31%
  FAT 62.74%

  CARBS 32.95%

Properties
Glycemic Index:40.34, Glycemic Load:34.53, Inflammation Score:-8, Nutrition Score:8.8534783902376%

Flavonoids
Catechin: 1.12mg, Catechin: 1.12mg, Catechin: 1.12mg, Catechin: 1.12mg Epicatechin: 1.45mg, Epicatechin: 1.45mg,

Epicatechin: 1.45mg, Epicatechin: 1.45mg Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg,

Kaempferol: 0.19mg Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg

Nutrients (% of daily need)
Calories: 678.13kcal (33.91%), Fat: 48.18g (74.12%), Saturated Fat: 27.51g (171.94%), Carbohydrates: 56.93g (18.98%),

Net Carbohydrates: 55.92g (20.33%), Sugar: 45.19g (50.22%), Cholesterol: 95.5mg (31.83%), Sodium: 271.93mg

(11.82%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.45g (14.89%), Vitamin A: 1753IU (35.06%), Vitamin B2:

0.34mg (20.29%), Phosphorus: 146.56mg (14.66%), Calcium: 138.97mg (13.9%), Vitamin E: 2mg (13.36%), Selenium:

7.42µg (10.6%), Vitamin B1: 0.14mg (9.08%), Vitamin K: 9.47µg (9.02%), Potassium: 287.49mg (8.21%), Folate:

30.29µg (7.57%), Manganese: 0.14mg (6.92%), Vitamin B3: 1.34mg (6.69%), Vitamin B5: 0.66mg (6.59%), Vitamin

B12: 0.35µg (5.83%), Iron: 1.04mg (5.78%), Zinc: 0.72mg (4.77%), Copper: 0.09mg (4.52%), Vitamin B6: 0.09mg

(4.31%), Vitamin C: 3.48mg (4.21%), Magnesium: 16.75mg (4.19%), Fiber: 1.01g (4.05%), Vitamin D: 0.6µg (4.02%)


