Ingredients

Base e 100g icing sugar
o e 1 tsp vanilla extract
e Oreos (original) x 42 (3 packs)
e Butter x 90 Ganache
Filling e 200g White chocolate

e 4 table Spoons Bailey’s
e 20ml double cream
e Grated chocolate to finish

7509 Philadelphia cheese

300ml double (heavy) cream
90ml / 6 table spoons Bailey’s
110g granulated sugar

110g unsweetened cocoa powder
100g 70% cocoa chocolate

100g milk chocolate

Method

In a medium sized bowl, combine the Oreo cookie crumbs and melted butter and stir well.

Press the mixture into the bottom and up the sides of a 10-inch springform tin. Set in the fridge
to chill.

In a large mixer bowl, beat the cream cheese, granulated sugar and cocoa until it's well
combined and smooth.

4. Add the Baileys and mix until well combined and smooth.

5. Add the melted chocolate and mix immediately until well combined and smooth. Set aside.

In another large mixer bowl, add the heavy whipping cream, icing sugar and vanilla extract.

. Whip on high speed until stiff peaks form.

Carefully fold the whipped cream into the cream cheese mixture in two parts until well
combined.

8. Add the filling to the crust and spread into an even layer.

10.

11.
12.

13.

14.

15.

Refrigerate cheesecake until firm, 5-6 hours or overnight.

To finish off the cheesecake, remove it from the spring-form tin and set on a plate or serving
platter.

To make the ganache, place the white chocolate chips in a medium heat proof bowl.

Combine the Baileys and heavy whipping cream in a glass measuring cup and heat in the
microwave just until it begins to boil.

Pour the hot liquid over the white chocolate chips and allow to sit for 2-3 minutes, then whisk
until smooth. If not completely melted and smooth, heat in 10 second increments, stirring
between each until fully melted.

Allow the ganache to cool a bit (about 5 minutes, until thickened but still pourable and
spreadable), then pour the ganache onto the top of the cheesecake and spread evenly.

Grate your favourite chocolate over the top to serve (Toblerone works well).

Notes



