
Mary’s Blueberry & White Chocolate Cheesecake







Ingredients: 
20 Digestive biscuits 
100 g Melted Butter
250 g Double Cream

250g Philadelphia Cream Cheese  
250g Mascarpone Cheese

400g White Chocolate 
1 punnet Blueberries



Method:

Crush the digestive biscuits in the melted butter, 
press into Springform tin and place in fridge to set

Mix 2 cheeses together
Add Cream a little at a time

Melt chocolate and cool
Add to cheese mix

Add the blueberries
Decorate top with blueberries









