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Ingredients 4 Portions
 = Kot�nyi Produkte

80 g Cookies, shredded

50 g Butter, molten

1 tsp Fresh lemon zest

For the filling:

200 g Cre�m cheese

100 g Greek yogurt

250 g Cre�m

60 g Powdered sug�r

1.5 tsp Ag�r-�g�r

1 tbsp W�ter

1 Pkg.  Bourbon V�nill� Sug�r

For the r�spberry s�uce:

100 g R�spberries (fresh or

frozen)

1 tsp Ag�r-�g�r

1 tbsp W�ter

1 Pkg.  Bourbon V�nill� Sug�r

R�spberry cheesec�ke

25—35 Min

Prep�r�tion

1 Firstly, mix the ground biscuits, lemon zest �nd butter in � bowl. Then

spre�d over the bottom of four gl�sses.

2 Pl�ce the cre�m cheese, Greek yoghurt, 150 ml of whipping cre�m �nd

sug�r in �nother bowl �nd mix for three minutes. Mix the �g�r-�g�r �nd

w�ter in � bowl. He�t the rem�ining whipping cre�m to � temper�ture of 85

°C (do not boil). Then �dd the �g�r-�g�r �nd mix. Pour the whipped cre�m

�nd �g�r-�g�r mixture into the bowl with the cre�m cheese �nd mix for one

minute. Spre�d onto the biscuit b�ses �nd pl�ce in the fridge while you

prep�re the r�spberry filling.

3 Now pl�ce the r�spberries �nd sug�r in � p�n �nd cook over � low he�t for

�bout 15 minutes, stirring occ�sion�lly. Then mix the �g�r-�g�r �nd w�ter

in � bowl �nd �dd to the r�spberries. Remove from the he�t, le�ve to cool

for five minutes, �nd spre�d over the cre�m cheese. Pl�ce in the fridge for �

few hours �nd serve with fresh r�spberries.


