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Lemon Cheesecake
Utensils: large mixing bowl,
microwave, and a microwave
friendly glass dish.

METHOD:
Pour all your yoghurt into a mixing bowl and add the vanilla

and lemon essence mix by hand. Add all condensed milk and mix 

until blended (by hand).  Crush your lemon cream biscuits with

a mixer or in a plastic bag with a roller. Then melt 100g butter

and add to your biscuit mixture. Cover the bottom of the dish

with the biscuit mixture to ensure a good strong base. 

Pour your yoghurt mix evenly over the top and place

in the microwave for 5 minutes 800KW 70% – no less

no more. Then place in the refrigerator for 40 minutes

to set.

No Bake - No Cheese

INGREDIENTS:
1kg plain yoghurt5ml vanilla essence 5ml lemon essence1pkt lemon cream biscuits1 tin condensed milk100g butter

Our selection for the coffee shop 
includes easy but yummy recipes 
that can easily be put together in 
an afternoon. These include our 
delectable Melting Chocolate 

Cake, Shortbread Fingers, an easy 
Microwave Cheesecake and 

delectable Homemade Ice-cream.


