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Marbled cheesecake (Desserts) 

 

  
Preparation  

Line a springform cake tin with the baking parchment, both the base and the sides.
Break up the biscuits with a knife, then blitz them in a blender until they are very fine.
Melt the butter in a bain marie and let it cool down a bit. Mix the melted butter with the
chopped biscuits and an egg white. Pour the mixture into the cake tin, pressing with
your hands, and leave it in the refrigerator to harden. Melt the chocolate in a bain marie
along with the cream, stirring with a wooden spoon until it forms a ganache. Then let it
cool to room temperature and refrigerate for a few minutes. Beat the eggs with the
sugar until you have a frothy consistency, then add the cheese and vanilla seeds. Take
the cake tin from the refrigerator and pour the cheese mixture over the biscuit base.
Now pour over the chocolate ganache and stir gently with a fork making swirls and
creating a marbling effect. Bake at 180°C for 45 minutes in a preheated oven. Serve
cold.  

Tips  

Pay close attention when making your cheesecake that the baking takes the right
length of time and that it cools in the right way; otherwise you could end up with a
dessert reduced to mush.  

Trivia  

The origins of the cheesecake, although now known as a British specialty, are to be
found in ancient Greece, where they made a similar dessert called ‘placenta’.  

Information  

Preparation 30 minutes
Total Time 45 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Biscuits 250 grams (Dry)

Egg white (1 egg white)

Butter 120 grams

Dark chocolate 150 grams (Chopped)

Whipping cream 80 millilitres

Eggs 3 units

Sugar 200 grams

Cream cheese 400 grams

Vanilla pod 1 unit
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