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Ingredients

250g shortbread biscuitz
250g mascarpone

JHg ful-fat soft cheese
Slg icing sugar

40g cocos powder

J00ml double cream

star sprinkles or chocolate stars, to
decorate
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1. Butter and line the base of a 20cm
springform cake tin. Blitz the bizcuits in a food
processorinto fine crumbs, then add the
butter and biitz again. Tip the mixture into the
tin and press down firmby with the back of a
spoon. Chill whilke vou make the filling.

2. Genthy mx the mascarpone, soft cheese,
izing sugar and cocoa until smooth. In a
separate bowl, whip the cream until it iz stiff,
then fold into the mascarpone mixture. Spoon
the mocture over the biscuit base and level the
top. Chill for 1 hr;

3. Warm the caramel in a pan a little 2o it is
gasily =preadable, if you overdo it, wait until it
cools again. Pour it onto the cheesecaks,
spread genthy and chill. Meanwhile, melt the
chocolate carefully in a bowl set over a pan of
simmering water or in a microwave. Drizzle it
back and forth owver the caramel, then add the
sprinkles or stars in whatever pattern you like,
Chill until ready to serve, then carefully remove
the tin and lining and =lide the cheesecake
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