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Romantic cheesecake (Desserts) 

 

  
Preparation  

Finely grind the biscuits, mix with melted butter, one spoon of sugar and mix
well. Press mixture into cake tin. Let cool down into the fridge. Soak into cold water 15
gr of gelatine. Melt in a bain-marie 100 gr of dark chocolate with 50 ml of milk. Add the
gelatine and mix well. Apart, mix 170 gr of yogurt, 70 gr of cheese and 3 tablespoons of
icing sugar. Add this mixture to the chocolate, then pour it onto the base of the cake.
Set aside to cool down. After 2 hours, repeat the same procedure using the white
chocolate; pour the white chocolate cream over the cake, wait 2 hours and then do the
same with the milk chocolate. Once all the layers are done, leave the cake to cool
down for 12 hours more. Decorate as you like it and serve it.  

Tips  

Keep it either into the fridge for 3-4 days or into the freezer. For the base, you can use
also some chocolate biscuits instead of the normal plain ones.  

Trivia  

In New York this Romantic Cheesecake is sliced with dental floss! Even if, for being a
cheesecake, this cake seems to be American, you need to know that maybe its origin
comes from Greece. In 776 back, the Romantic 3-layered cheesecake was prepared
for the athletes before the Olympic games.  

Information  

Preparation 45 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Biscuits 50 grams (dried)

Biscuits 50 grams (almond cookies)

Butter 50 grams

Yoghurt 510 grams

Cream cheese 210 grams

Gelatine 45 grams

Milk 150 millilitres

Dark chocolate 100 grams

White chocolate 100 grams

Chocolate 100 grams (milk chocolate)

Icing sugar (9 tablespoons of icing sugar)
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