Mini Cheesecake
Per kitchen, 1 @ 4  ½ “  (6cm) spring form pan or 4 ramekins
Crust:

100 mL 
graham cracker crumbs 

15 mL

butter, melted 



15 mL   
sugar

1. Turn oven on at 325°F. Place a oven proof dish with water on the bottom rack of the stove. 
2. Grease bottom and sides of the spring from pan.

3. Melt butter in microwave and add to graham cracker crumbs and sugar. 

4. Firmly press mixture into the bottom and up the sides of pan.
5. Bake for 10 minutes. 


Filling:
125 ml 
cream cheese-softened

50 ml 

sugar

½ 

egg







½ ml 

vanilla
To make chocolate peanut butter: Mix cream cheese, sugar, egg and vanilla then divide the cream cheese mixture in ½

Melt 20 ml chocolate in a large measuring cup ( 10 second bursts until almost melted), add 3 ml cocoa powder and 5 ml sour cream. 
Now add ½ the cream cheese mixture slowly so the chocolate does not clump. Place on the bottom of the spring form pan on top of the graham crust.

Next – add 20 ml peanut butter and 5 ml sour cream to the other half of the cream cheese mixture. Drop by teaspoon full over the chocolate mixture and spread evenly with a knife.
1. Boost oven to 350ºF.
2. Place large pan with boiled water in the oven on the bottom rack.
3. Using electric mixer cream the cheese and sugar until smooth.  Beat in egg, sour cream, lemon zest, and vanilla. Spread on crumb crust.
4. Bake for 30 minutes.
5. Place cheese cake on a mat on the counter for 5 min then refrigerate for a minimum of 10 minutes.
6. Release spring on the side of the pan and slide cake onto a large plate. 
7. Serve with whipped cream or fruit.

To make in muffin tins cook for 320 F for 15 minutes ( double recipe for 12)
Chocolate Ganache
50 ml chocolate chips

35 ml whipping cream

In a small measuring cup, heat cream in microwave for 30 seconds.

Add chocolate chip and stir. Place back in the microwave for 15 second bursts until chocolate is almost melted. Stir.

Cover with plastic and let the rest of the chocolate melt.

Remove cover and stir. Pour over cheese cake or serve as a sauce on the side.

Raspberry Sauce

125 ml raspberries and / or rhubarb

15 ml sugar

3 ml lemon juice

Add raspberries, sugar and lemon juice into a small pot. Cook until all sugar is dissolved. Puree with an immersion blender. If you would like to remove the seeds, strain through a small fine strainer ( sifter), pushing the mixture through with a soup spoon. Discard the seed and scrape the outside of the strainer to include the pulp from the berries to thicken the sauce.
If you want to just make plain cheese cake – mix the filling ingredients with 50 ml sour cream.








