PREPARATION TIME: 15  COOKING TIME: 18 MINUTES

MINUTES

Ingredients
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COOKING PASSION SINCE 1877

Individual Steamed
Cheesecakes

SERVES: 10

Method

Cheesecake Mix

250g cream cheese, softened
Y2 cup caster sugar

2 tsp cornflour

2 eggs, lightly beaten

1 tbsp lemon juice

% tsp vanilla extract

250g sour cream

Biscuit Crumb

120g Anzac Biscuits — or something similar
20g melted butter

Notes

Beat cream cheese and sugar using an electric mixer till smooth. Add the
cornflour then the eggs and mix well. Add the lemon juice, vanilla & sour
cream. Beat on low speed until well combined.

Pour the mixture equally into 10 x 125ml preserving jars. Cover the jars with
the lids but do not seal. Place the jars in the large perforated tray and place
into the oven.

Select FullSteam 90°c and cook for 16 to 18 minutes or until just set.

Remove the lids from the jars. Wipe any condensation from the lids then
seal the jars when the cheesecakes are cool. Chill in the refrigerator.

For the crumb, place the biscuits and the melted butter into a food
processor and pulse until an even crumb is formed.

Sprinkle the cheesecakes with the biscuit crumb before serving.




Need help with your NEFF oven or

wanting to find out more about NEFF Appliances?

Book a phone consultation with our cooking expert!

. Our expert will answer all your
cooking questions or if you are
looking for appliances they will

talk you through our range,
current promotions and
important features to
ensure you select the right
products for your lifestyle.

Click here to book
a phone consult
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© NEFF Australia. For more delicious recipes visit theneffkitchen.com.au
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https://app.hubspot.com/meetings/helen-janssen
https://theneffkitchen.com.au/theneffkitchen.com.au

