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hours Serve warm * , in  ,^a
ext ra  whrpped cream dnf l  s  n_
namon  o r  a l l ow  to  become
cold.  spread top evenly  wr l r
t he .  ex t ra  wh ippeo  c ream
spnnk le  w i t h  t he  c i nnamon

YOU WILL NEED:
1859 (6oz) ptain

z't  t l( Jir,iliunrr
tui9 (602) plain chocolate

biscuits
909 (3oz) butter

FILLING

!259 (t % Usy ricotta cheese
I crp icing sugar
r teaspoon vanilla
2 tablespoons Creme

de Cacao

!09.(2oz) dark chocotate
z rabtespoons chopped

glace fruit
609 (2oz) dark chocolate,

extra
% cup cream

3. Grate chocolate finely.
Add glace fruit and chocolatt
to cheese mixture; mix them
thoroughly.

1. Crush biscuits finely, addmelted butter. press ;u;;;
over base of 20cm (gini
springform pan. netrige;iJ
whife prepar ing f i l l ing.  
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2:  In  a  bas in ,  combine
cneese,  sugar ,  van i l la  and
ureme de Cacao. Beat unti l
smooth and flutfy.

4. Spoon fi l l ing over crumb
crust. 

. Refrigerate overnight
or at least 6 hours. Bef5re
serving, whip cream until softpeaks form and spread even_
ry over top of cake. Grate ex_
tra chocolate and spr inkle
around edge.
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