
White Chocolate and Raspberry Cheesecake 

 

60g icing sugar 
1kg soft cream cheese 
300g caster sugar 
150g egg yolks 
200g good quality white chocolate 
30g gelatine leaves 
1litre cream 
250g frozen raspberries 
300g digestive biscuits 
250g unsalted butter 
 
 
For the base of the cheesecake, crush the biscuits until finely crumbed.  Then melt the butter 

and add the melted butter to the biscuits. Next, line the bottom of a 24cm spring form cake 

tin with non-stick baking parchment. 

Compact the crushed biscuit mixture on the bottom to form a base and allow to cool in the 

tin. 

For the cheesecake, mix the icing sugar and cream cheese with an electric mixer until it 

becomes light and fluffy. 

Cover the gelatine leaves with cold water to allow them to soften up.  Place the egg yolks in 

a mixer or whisk them until they are light and foamy. 

After that, place the caster sugar in a pan and add enough water to wet it but be careful not 

to add too much.  Boil the sugar until it dissolves in the water.  Next, add the soft gelatine to 

the sugar mixture and pour it all into the egg yolks while whisking them vigorously. 

Melt the chocolate over a pot of boiling water but be very careful not to burn it. 

After this, whisk the cream cheese, egg yolks and melted chocolate together so that they 

thoroughly combine. Gently whip the cream until it is about double its thickness and fold 

the whipped cream into the chocolate and cream cheese mixture. 

To assemble, pour half of the cheesecake mixture into the prepared cake tin with biscuit 

lining. Sprinkle the frozen raspberries over to form an even layer. Cover this with the rest of 

the cheesecake mixture. Allow the cheesecake to cool in the fridge for about 2½ hours. 

To unmould, either heat the sides of the cake tin with a blowtorch or place a dish cloth in 

very hot water and wrap it around the sides of the tin. 


